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From F G Priest : Brewing Microbiology  before purchasing it in order to gage whether or not it would be worth my 
time, and all praised Brewing Microbiology: 

18 of 18 people found the following review helpful. A great book for a specific audience.By SpankyI am an avid 
homebrewer. I have been brewing all-grain for around six years. I am fascinated by the science behind the art. This 
book was not for me. Then why did I give it 5 stars? It is really, really comprehensive on spoilage bacteria and fungus, 

http://f3db.com/pub/links.php?id=0306472880


genetics etc that I am positive anyone in the industry that works with storing grain, consulting for breweries, lab work 
concerning beer production packaging etc will really get a lot out of this book. I did actually enjoy many parts of it but 
much of it cites hundreds of other papers that I do not have access too so there isn't anyway I could follow up if I 
wanted to. The genetics material was also well above my current level of understanding.I have many titles on my book 
shelf. This is a welcome edition to that group but as a recommendation for homebrewers looking for information and 
methods to improving your home production, this book is further down the line than many others available.2 of 3 
people found the following review helpful. Brilliant!By RyanA must read for any brewer looking to up their game by 
understanding the Science behind the process. Put on your academic hats!0 of 2 people found the following review 
helpful. Five StarsBy Corey Dwight KleinhenzThe book was shipped quickly and arrived just as described! Thank you!

Much has happened in the brewing industry since the last edition of this book was published in 1996. In particular, 
there has been substantial con solidation of larger brewing companies as major multinational concerns, and at the other 
end of the spectrum the microbrewing scene in various parts of the world has become established as a sustainable 
enterprise. For those involved in the scientific and technical aspects of fermented bever age production the changes 
have been no less daunting. The complete genome sequence of Saccharomyces cerevisiae has been determined and 
studies are underway in numerous laboratories throughout the world to unravel the expression of the genome 
(transcriptomics and proteomics) and understand exactly "how a yeast works. " This will undoubtedly con tribute to 
our understanding of yeast fermentation and flavor generation in a revolutionary way because it will enable the 
simultaneous monitor ing of all genes in the organism during the fermentation. In Chapters 2 and 3 of this volume 
Colin Slaughter and John Hammond bring the reader up-to-date in this rapidly moving area and cover the remarkable 
achievements of modern biochemistry and molecular biology. lain Campbell has also revised the systematics of 
culture and wild yeasts in Chapter 7. The other major technical change since the last edition of this book is the 
introduction of molecular characterization and detection of microor ganisms based largely, but not exclusively, on the 
polymerase chain reac tion (PCR) for amplification of specific DNA fragments.


