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Coriolus hirsutus, Ceriporiopsis subvermispora, Coprinus cinereus, Panaeolus papiliona-
ceus, Panaeolus sphinctrinus, Schizophyllum commune, Dichomitius squalens [3].

The authors of the patent [3] developed a technology where the substrate is seringal-
dazine, a reducing agent — N-acetylcysteine, and laccase — an oxidizer that does not inhibit the
coloring process, provides shades of better color and intensity that are highly resistant to per-
spiration, light and shampooing. The pH of the finished paints is chosen in such a way that
enzymatic activity is not worsened. Typically, the pH value is approximately 4 to 11, more
often than 6 to 9. The activity of the cookie is determined by the degree of oxidation of 1
mmol substrate per minute in aerobic conditions at pH 5.5 and at a temperature of 30°C.

In the light of the foregoing,we can conclude that the use of hair dyes in hair dyes is
effective. This product is non-toxic, provides different shades and intensities that are highly
resistant to perspiration, light and shampooing. strengthens hair fiber, gives the hair durability
and flexibility, stimulating the processes of regeneration of skin cells. Laccasa can use as a
substrate a wide range of organic substances of the phenolic structure at pH from 4 to 11,
more often from 6 to 9.

Supervisor — Ph.D., Assoc. Prof. Krasinko V.O.
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INFLUENCE OF YEAST GENERATION ON BEER FLAVOR PROFILE

Polyuzhyn L.I., student of Master degree
Institute of Chemistry and Chemical Technology
Lviv Polytechnic National University, Lviv

The use of yeast generation of higher number for beer wort fermentation causes the
changes in the rate and duration of fermentation, physicochemical and organoleptic character-
istics of the beer quality. By-products and secondary fermentation products play a decisive
role in forming the taste and aroma of beer. These include higher alcohols, esters, aldehydes
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and their derivatives, volatile and fatty acids, and sulphur containing compounds. All of them
are in small quantities in the beer, however, even without reaching the threshold concentra-
tions, these affect the aroma and taste of the beverage. Therefore, the purpose of the research
was to study the peculiarities of the accumulation of taste-aromatic substances in beer with
the participation of yeast from various generations.

The objects of the study were beer yeasts of the bottom fermentation of strain Saflager
W-34/70 with an optimal temperature of 12-15°C. Yeast of the zero generation was cultivated
in a 12% wort at 25°C in three stages with duration of 24 hours each. At the end of the third
stage, the yeast biomass was separated by centrifugation at 4000 min™ (rpm) for 10 minutes,
then washed twice with sterile water and used to ferment the 11% wort. Yeasts of subsequent
generations (from first to sixth) were obtained after the completion of the wort main fermenta-
tion by centrifugation of the young beer and used to ferment the wort in the next cycle of the
experiments. The content of fermentation by-products was determined in distillates of young
beer by capillary gas-liquid chromatography. Using microcomponents concentrations and
their sensitivity thresholds, flavor units (FU) were calculated for these substances and beer

taste profiles (Fig.) are graphed.
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Fig. Taste and aroma profiles for beer obtained with the participation of yeast
of second (a) and sixth (b) generations in the traditional brewing

The research results showed that in the traditional brewing at the fermentation of the
11% wort increase in the number of yeast generation from two to six practically did not affect
the content of the main flavoring substances in beer, except for a significant increase in the
content of acetaldehyde.

In spite of this, with the participation of yeast up to six generations it is possible to ob-
tain a high quality beer, because the content of all flavoring substances does not exceed the
sensitivity threshold as in term of Flavor Units that is FU <1.

Supervisor — PhD, associated professor Kosiv R. B.
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