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DEFENITION OF «BEER STYLE CONCEPT» 

Sabor Y.E., a student of the Bachelor in a TVand TB faculty 
Odessa National Academy of Food Technology, Odessa city 

In the so-called “beer community” there are people who are very in need of a beer-
style distribution. They insist that beer is art (which is hard to disagree with), and attempts to
squeeze it into style limit its grandeur. But you can't get anywhere from styles. They are in-
separable from history and the modern market, and in some places they are even protected by
law. According to them brewers brew, buyers - choose, and judges - evaluate at competitions. 
Styles honor the past and streamline the present. And most importantly, styles help people 
understand the beer world.

So what is style in general? Style is a set of features that together create a coherent, 
recognizable profile. 

A modern understanding of styles began to emerge in the 1980s under the influence of
the rapid development of beer competitions among professional and home brewers. When 
everyone came to the idea that you need to evaluate beer within the style, detailed guides were 
needed that captured all the style knowledge available at the time (and they were simply a 
mixture of current commercial reviews). It should be noted that at first all the beer was Ale 
(higher fermentation), and camps began to appear since 1870, thanks to the discoveries of 
French microbiologist Louis Pasteur [1, 2]. 

Thanks to the US, we learned about crafting. This diversity-based country is a true ex-
ample of intercultural cooperation and innovation. As Americans' desire for creation grew 
during the 20th century, the taste requirements of beer lovers evolved. They demanded the 
replacement of a light camp that had long dominated the beer market scene. Many have be-
come interested in home brewing, hoping to bring their product to the people to revive the 
beer styles that everyone has forgotten about. It was only in 1976 when Sonoma, a California-
based New Albion brewery, was founded, and that the entire brewing industry was "revived" 
in the United States. 

Now, though New Albion closed six years after it opened, this brewery has been a 
pivotal point for the future of craft brewing. New Albion Brewery has inspired hundreds of 
home brewers, such as Ken Grossman of Sierra Nevada, Sam Calagione of Dogfish Head, to
pursue their crafting dreams and share their beer with the world. To date, more than 4,000 
breweries operate in more than 350 constituencies across the country [3]. 

 Today there are 10 main styles of beer. 
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1. Pale Ale, which initiated the American craft beer movement. However, the style has 
been known for over 300 years and was invented in England. American Pale Ale is generally 
more hopped than their British twins, with slightly more wild citrus and coniferous notes. 
Founded in 1979 in Chico, California, Sierra Nevada first promoted this style. Brewery can
expect an amber-golden color with fruity and citrus scents. The main "feature" of this beer is
the balance between sweet malt and bitter hops. It is an excellent beer for communication, 
with a relatively low level of alcohol and is combined with almost any food. 

2. Wheat beer originates from the southern province of Bavaria, in which brewers used 
to brew wheat instead of barley and a yellowish-white shade of beer emerged. But there are 
other types, for example, dark wheat beer, which is used to prepare burnt wheat malt. As a 
rule, in wheat beer you can feel the notes of banana and cloves, it is not bitter and practically 
no hop aroma, but the carbonation is usually high. Wheat beer is by far one of the most com-
monly used beers. 

3. Belgian spruce. What makes this style different is the presence of phenolic aromas, 
such as cloves, spices, herbs, and sometimes even gum. It is present in almost every Belgian 
beer. In addition, the presence of fruit esters, the result of the use of special strains of yeast, 
ensures the presence of banana and citrus in the aroma. 

4. Sours. Some sour beers are Belgian. However, many American breweries have been 
actively brewing this style in recent years. Beer is unique in the presence of wild yeast. Gen-
erally, the shade can range from deep red to golden straw. The aroma is fruity and spicy, with 
a yeasty aroma that gives the beer a sour taste. The amount of bitter-sour taste depends on the 
strain of the yeast, the additional ingredients and the aging process. 

5. Brown ale - it was originally made in the 18th century and was more hoped and 
cooked with 100% brown malt. Visually, most of the brown ales are true to their name: from 
deep amber to brown 

6. Porter. First this beer appeared in the beer arena in the early 18th century and be-
came very significant in the beer world. Porter beer soon spread throughout the UK, and it is 
even believed that porter was loved by George Washington himself. Porter was the forerunner 
of the stout and actually influenced Arthur Guinness. 

Today, porter is widely known throughout the brewing guild. Color from ruby black to 
dark brown, with a malty aroma. Chocolate, caramel and licorice are also aroma. Most of 
them are cooked on brown malt, which provides the perfect balance of bitterness and sweet 
malt notes. 

7. The stout has a color from dark brown to almost black, from weak to dense depend-
ing on exposure and sub-style. The opaque color is due to the use of burnt barley, which also 
contributes to the recognizable bitter taste of chocolate and espresso. The combination of ni-
trogen and CO2 gives the stout a smooth creamy texture. Some versions in England and the 
US are sweeter and stronger than the Irish Dry Stout. Recently, brewers have started adding 
lactose for added sweetness, oatmeal for a silky taste, as well as real chocolate and coffee 
beans. 

8. Light camp. The development of the light camp took place in conjunction with the 
British Pale Al brewing technique and the German camp method. For the camps, grass-fed 
fermentation yeasts are used at 4-15 °C. The result is a dry, transparent and hollow beer with 
a more refreshing profile than any other. 

9. Dark camp. Most of these beers have a dry, toasted malt taste, rich fresh grain aro-
ma and shades of dried fruit. They are practically not transparent, not durable. 

10. Party. The origin of the bok style is a little more mysterious than the others be-
cause it was the favorite style of the German monks who cooked it at the time of the fast. This  
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style of beer was brewed at the end of winter, as fermentation at low temperatures could take 
several months. As a rule, quite strong. Beer is usually opaque from dark amber to brown and 
has a solid malt character. Most beer style beers are slightly hops. However, some brewers 
can dilute the malt sweetness of the beer by adding more hops. The beer boasts notes of roast-
ed toffee and caramel malt, with a fairly dense body and smooth to taste [4, 5]. 

Supervisor - PhD, Associate Professor  Melnyk I.V. 
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СПЕЦІАЛЬНІ ВИМОГИ ДО ЯКОСТІ ВОДИ
ДЛЯ ВИРОБНИЦТВА ПИВА

Березецький Р.В., студ. СВО «Магістр» ф-ту ТВіТБ  
Одеська національна академія харчових технологій, м. Одеса

Пиво відноситься до напоїв, які користуються попитом у населення. Різноманіт-
ні смакові палітри такого напою забезпечують унікальні рецептури і добре підібрані 
технологічні схеми і режими як на великих так і малих виробництвах. Суттєву роль у 
формуванні смаку і якості напою відіграє вода. У виробництві пива воду використову-
ють для технологічних і технічних потреб. При використанні води за тим чи іншим 
призначенням необхідно забезпечувати її певну якість. Загальною вимогою для всіх ха-
рчових виробництв є те, що вода повинна відповідати вимогам на питну воду. Але до 
технологічної води у виробництві пива висувають більш жорсткі вимоги. Спеціальні 
вимоги до води обумовлені тим, що вода – це не лише інгредієнт пива, а і активне сере-
довище, в якому відбуваються численні хімічні реакції між домішками води та речови-
нами з інших інгредієнтів пива [1 – 2].  

В магістерській роботі моїм основним завданням є розробка технології водопід-
готовки з метою отримання води оптимальної якості для виробництва нового сорту пи-
ва. Тому на першому етапі роботи постало питання вивчення накопиченого досвіду у 
цьому науково-практичному напрямку.  Найперше, було вивчено, воді з якими показ-
никами якості віддають перевагу виробники і чому. 

Єдиного нормативного документу, який регламентує вимоги до якості води  та 
технології її водопідготовки для українських пивоварів немає. Кожен виробник розроб-
ляє їх самостійно, керуючись загальновідомими підходами та доступними інструкціями 
і рекомендаціями інших виробників. Наприклад такими, що при виробництві пива світ-
лого і темного використовують різну за загальною жорсткістю воду. З практичного до-
свіду відомо,  для світлого пива краще використовувати воду із  загальною жорсткістю 
в межах від 1 ммоль/дм3  до 2 ммоль/дм3 (вода м’яка), а для темного  - в межах від 5 
ммоль/ дм3 до 6 ммоль/ дм3 (вода помірно жорстка). Щодо інших показників якості во-
ди, то тут різниця менша. Так, рН води має знаходитися в межах від 6,8 од. рН до 7,3
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