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Oodecvka HayiOHATbHA aKAOeMis XapUuosux mexHoai02iu

PO3JIUIT 5

TEXHOJIOI'TYHI ACIIEKTHU BUPOBHUILITBA XAPHOBUX
HPOAYKTIB JIIKYBAJIbBHO-O310POBY0!I' O HAIIPAMKY
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Oodecvka HaYiOHAbHA AKAOEMis XaPYOBUX MEeXHOI02il

INFLUENCE OF VITAMINS B; AND B COMPLEX
ON FLAVOUR PROFILE OF BEER

Kharandiuk Tetiana Valeriivna, post-graduatestudent
Lviv Polytechnic National University, Lviv

The taste of beer largely depends on fermentation by-products, such as higher alcohols,
esters, and vicinal diketones. Their formation and content in beer are significantly influenced
by fermentation parameters, in particular the concentration of wort, temperature, duration, as
well as the yeast strain. Today, modern energy-saving brewing technologies are being imple-
mented, which include high-gravity brewing — the fermentation of the wort of a high concen-
tration with subsequent conditioning of beer. In order to increase the fermentation activity of
yeast and intensify the process of high-gravity wort fermentation, vitamins of group B are
used, which are cofactors of zymase enzymes of yeast, in particular the complex of vitamins
B, and By [1]. However, it is important that changes in the beer production technology do not
worsen the organoleptic properties of the beverage. Therefore, the flavour profile of beer, ob-
tained with the addition of vitamins B1 and B9, was investigated. For that 16°P wort was fer-
mented at a temperature of 15°C for 6 days (control sample — 9 days). In finished conditioned
beer (with addition of 25% of prepared water to the achievement of beer characteristics typi-
cal for beer with initial gravity of 12°P) the content of by-products of fermentation were de-
termined by the chromatographic method, and based on their values, flavour units FU were
calculated by dividing the concentrations of certain compounds by their thresholds. According
to the calculated FU, flavour profiles of beers were made and compared with a "zero" beer,
which was prepared using traditional 12°P wort (Fig.).
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Fig. Flavour profiles of beer

It was found that the addition of vitamins B; and By resulted in a significant reduction in
the content of ethyl acetate, isoamyl acetate, 3-methylbutanol, 2-methylbutanol, 2-
methylpropanol, and resulted in a slight increase in the content of vicinal diketones. The con-
tent of all investigated compounds did not exceed the threshold, except for vicinal diketones,
for which the FU value was slightly higher than 1.

Thus, the use of the complex of vitamins B; and By allows lowering the content of higher
alcohols and esters and obtaining beer with good flavour properties.

Supervisor — candidate of technical sciences, associate professor Kosiv R.B.
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OCOBJIMBOCTI JIETH JJI51 MPO®LIAKTUKHU BAJI 30PY V JITEM

AuekcaeB B.C., crynent m’saroro kypcey ¢paxkyabtery ITXiPI'b
Onecbka HaLiOHAJIbHA aKajJeMisi Xap4oOBHUX TeXHOJIOTiH, M. Oneca

[TopymienHs 30py y aiTell — nomupeHa mnpodiema B ycboMy CBITI. 3a nanumu BO3,
30pOBI MOpPYLIEHHS MaroTh 0au3bko 19 muH. giteil. B Ykpaini npoOiemu 13 30poM MaroTh
20% niTeil. 30poB1 MOPYIIEHHS 3aBaKalOTh TUTHHI Mi3HABATH CBIT, CTBOPIOIOTH TPYIHOIII B
CHUIKYBaHHI 3 OTOYYIOUMMH, HAaBYaHHI, OOMEXYIOThb IisSUIbHICTEH 1 3aIPOXKYIOTH PO3BUTKOM
CnoTy. baratbox HacaiIKIB MO’KHAa YHUKHYTH, SIKIIO BYACHO BHUSIBUTH IIpoOJieMy 1 1MOYaTu
JiKyBaHHS.

Hiera st mpoiTakTHKH 3aXBOPIOBaHb OYeW — 1€, HAacaMIepea, 340poBa JIi€Ta, 10
MICTUTh BITaMIHM Ta MiHEpaJIXd B HAHOUIBII OMOMOCTYIMHOM BUTJIsil. HaiOimbm cripusTiauBi
JUTSI 30y BITaMiHU BOJIOMIIOTh aHTHOKCUIAHTHUMH BIIACTUBOCTSIMH, TOOTO JIKBITyIOTh BUTBHI
paauKaau, SKi BHUKJIMKAIOTh OKHCIIOBAIBHMHA CTpeC 1 pYHHYIOTh KIITHHH. BiramiHamu-
anTHokcuaanTamu € Bitamiau C, A 1 E. SIk BioMo, ofiHY 3 TOJIOBHHX pojiel B IpOoQLIaKTUII
3aXBOPIOBAHHS 30pY Tpac PETHHON - BiTamiH A. Moro Hectaya Ipu3BOAUTH 1O MOPYIIEHHS
BITUYTTS KOJBOPY 1 «Kypsiuiid cainmoti». Tomy B MEHIO Ui 3/10pOB'st oueil 00OB'A3KOBO MO-
BHUHHI OyTH 0araTi peTMHOJIOM SIJIOBMYA 1 CBUHSAYA IMEYiHKA, pUO'SUMN JKUD, S€YHI HKOBTKH,
BepiIkoBe Maciao. HailOuibm BijoMuil kapoTuHoin — B-kapoTuH. BiH € mpoBiTaMiHOM, SIKUH B
pe3yabTaTi OKUCITIOBAILHOTO PO3IICIUIIOBAHHS B TIEUIHII IEPETBOPIOETHCS HA BiTamiH A [1].
B-kapoTHH MiCTUTbCA B rapOy3i, YEepBOHOI MOPKBHU, KAalyCTH, JMCTI IIMUHATY 1 IMIABIIO.
OO0O0B'SI3KOBUM BKJIFOUEHHSIM B CBIM pallioH € MpOJyKTH, siki Oararti BitamiHoM C. Yepes He-
CTayy acKOpOIHOBO1 KMCIOTH MOPYLIYETHCSI HOPMajbHA CTPYKTypa OYHHMX TKaHUH, cialria-
I0Th CTIHKH CYJMH 1 OYHI M'SI3U, 3HIDKYETHCSI TOCTPOTA 30py. YHHKHYTH LBOTO JOITOMOXYTh
Oarari Bitaminom C anenbCrHM, )KypaBiInHa, 00IIMuXa, CMOPOJIMHA, sI0TyKa, IaBeib, O1I0Ka-
YaHHA KanmycTa. BaXJIMBUM KOMIIOHEHTOM OY/Ib-KO1 3J0POBOT JAI€TH ISl OUYE € TIOJTIHEHACH-
YeH1 JKUPHI KUCIOTH OMera-3, siKi € OyiBeIbHUM MaTepiajioM JJis HEPBOBOI TKAHUHH, TAKOXK
3HAaXOJMTHCS B CITKIBLI OKa i ¢oropenentopax. Kpammm ix mxepenom € pubd’suuii sxup 1
XKupHa pubda, HAaNpUKIad, Jocock. L{sg puba Takox mMicTuTh BiTaMiad A 1 D, siKi MOKpanyoTh
cTaH oucH. HaliroioBHima peyoBrHa il Oueii — KapoTUHOIN JTroTeiH. Bin He cuHTE3yeThCs B
opraHi3mi 1 HAJIXOAUTH TUTBKH 3 DKero. JIFOTeTH 3MIIHIOE CITKIBKY 1 3axXuIae Bia ynbTpadio-
aety. Y aeHp HeoOXigHa HopMa JitoTeiny cTaHoBUTH 800-1000 Mr [2]. VY BHCOKHX KOHIIEHTpa-
IISIX BIH MICTUTBHCS B 3€JICHUX YaCTUHAX pocivH. HalO1apIn 6aratuMu JKepesiaMu JII0TETHY €
IINAHAT, KamycTa OpOKKOJII, HACTYpILisi. 3 AT JIOTEHMHOM OaraTi YOpHUIL, YOPHA CMOPOIH-
Ha, MAJIMHA, BUIITHS, STOIN TOIKI.

OTxe, 1100 JOMOMOITH AUTHHI 30€perTu XOpoIIni 3ip Ha BCE JKUTTS, BApTO JOTPHU-
MYBaTUCh BXIIUBUX TPABHII, METa SKUX — HE JOMYCTUTH ToripmieHHs 30py. Cromu BigHO-
CAThCS: TOTPUMAHHS MPUHIMIIIB 30a71aHCOBAHOTO XapyyBaHHs, TIMHACTHUKA [l OYeH, paBuil
Tiri€Hd, peryJsipHe BiABIIYBaHHS TUTSUOTO JIKAPSI-OKYJICTa Ta iH. SIKIO HEe BUSBUTH O3HAKU
MOXKJIMBUX MPOOJIEM 13 30pOM 1 HE TIOYaTH iX JIIKYBaTH Ha PaHHIN CcTajii, BOHU MOXYTh IIPH3-
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