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Modern Microbial Analysis

Contamination is present & now what?
Modern detection and identification methods
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Product with contamination or
with suspected contamination

>> WHY IDENTIFICATION? BECAUSE: <<

Evaluation of the spoilage potential, identification of the source of the contamination,
tool to avoid and resolve microbial problems, evaluation of the hygienic conditions

Microbiological risk analysis of low-alcohol and non-alcoholic beers

as well as beer-based beverages

Beverages for evaluation
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