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THE INFLUENCE OF BASIC MATERIALS ON THE CONSUMPTION 
PROPERTIES OF LIGHT BEER 

Pohorielov A.V., student “Bachelor” of WTandTB 
Odessa National Academy of Food Technologies, Odessa

The main basic material for the production of malt is barley. The composition of the 
extractives is better than the rest of the cereals. 

Malt acquires its characteristic properties during malting, however, some of them de-
pend on the properties of the barley used. The most important requirements for the quality of 
grain used for sweetening are its active germination (90-95%), sufficient grain size and 
“evenness”, low grain yield (not more than 10% by weight), moderate protein content (not 
lower than 8 and not higher than 12%) and high starch content (up to 65%) [1]. 

Increased grain yield has a negative effect on the extractiveness and taste characteris-
tics of beer due to the bitter substances contained in the shell. As the starchiness of the grain 
used decreases, the beer becomes weakly extractive, and the low protein content of the barley 
causes the beer to have a weak foam and an undistinguished taste. Protein-rich barley grains 
are difficult to process and cause them to be unstable when stored in beer. 

Barley for brewing must have certain qualitative indicators. Its similarity in malting 
should be 90-95%, extractiveness 65-85% (the higher it is, the higher the beer yield). The val-
ue of brewing barley depends largely on the starch content (not less than 60%), and also on 
the protein content (not more than 11.5%), because the increase in the protein content leads to 
a decrease in the extractability of the barley, and in the future - to turbidity of beer and the 
appearance of non-hop bitterness in beer. 

ogical 
83-29999...

iyadarssinininininii ////////// 

c diseasssesesesessees ///// BBBB. K.K.K.KK    
174, №111111.111  --- p. 1325-

ctives // H. J. WWWWWWWWWiigigggigigigiggers [та 
017. - ChChChChhChChhh..... 7.777  - p.pp. 222222222434334343433433-2-2-2-2-2-2-2-2-270707070707070707 ....

of bioactive curcu imiiiiiinnnn n n nn n innnnnnnnn ppppppppplalalalalalalaalasmsmsmsmsmsmsmsmsma a
ative stuuuuuuudydydyddyy / S. J. Stohs [[тататааататааа ін.] // 

019. - Vooooooooolll.ll 111111119.9999
rcumin, a maaaaaaaaajojojojojojojojojorrr rrrrrr cocooooooonsnsnsnsnsnsnnsnstit tutututuuuuuenenenenenenenenent tttt off CCCCCuuuuuruuuu cuma 

earch /// JJJJJ. S. Jurreeeneneeeee kkkkakkkkk ////// / / AlAlAllAlAltetteteteteteteernrnrnrnrnrnrnrnrn MMMMMMMMMededeededede  Rev.

ery, Bioavailabibibibibilil tytytyty, , , , Absososooooooorpppprppppptittt on and Metab
om Golollolllldeddd n Spicee ///// S.SSSSSS PPPPrarr saaaaaad,ddddddd AAAAAAA. К. Tya

4. - Vol. 444446 6 (1(1(1(1(1).)  -  ррррр. 22222-1-1-18. 

BASIIICCCCCCCCC MMMMMMMMMATEEEEEEEEERRRRRRRRIIIAAAAAAAAALSSSSS OOOOOONNNNN THE CO
PROPERRRRRRRRRTTTTTTTTTIES OF LLLLLLIIIIIIIIIGGGGGGGGGHHHHHHHT BBBBBBEEEEER 

horielov A.V.,,,,.,,,,, stttututututututudent “Bachhhhhhhhhelllllllllooooroo ” of WT
dessa National Accadadadadadaaadememmmmmmmmy yyyyyyyy of Foooooooooooooooddd TTTTTTTeTT chnol

n basiccc mmmmmaaatatatataterial for the prodododododododododucucucucucucuccuctitititititititioooononononono  of malt
better thththththanannnn tttthhe rest of the cereals.

alt acquiuiuiuiuirrrrreesssss iiitits chararrrarrararaacacacacacacaca ttet ririririririririristssststststic properties dur
n the prprprrropopoopopopererererertitt esesesss of f f thththththe e e e e bbbbbababbaba lrlllrllleyeyeyeyeeyyyy uuuuuuuuused. The mo

n used ffffforrrr ssweetetetetetenee iniininingggg g are ittsssss s sss aaaacacacaaa tive ger
evennesssssss”s”s”s”, llolololow grain yiyiyiyiyielelelllddd dd (nototototot mmmmmmooro e than

lower r r thththththanannanann 88888 aaandndndnn  not higheeerrrr r thththhhhhaanaananaann 111112%) and
IIInIncreaaaseseseses d dddd grgrgrgg ain yield hahahahahahhh s a neg

titiiiiiiicccsccc ooooof beer due ttttto oooo thththththeee bitter substan
usededededed dddecececececreases, the ee bebebbb erererererrrr become
causesessesess theheheee bbbeer to havve a wea
arreeeee ddddiiiffffffffffiiiccculululuu t tototototo process and

Barllleyeyeyeyey ffffffforooo  brewi
shhhhhhhouooo ld be 90-95%, ex
ueueueue oooof f f ff brewing barl
the prprprp ototototottotototein cont

decrease in
ranc



Одеська національна академія харчових технологій

Збірник наукових праць молодих учених, аспірантів та студентів, 2020 11

Brewers prefer two-row barley, each spike of which contains two rows of grains. The 
best two-row barley grows by the sea on fertile dark soil; such varieties are called "seaside 
barley". In areas with warmer climates - Mediterranean countries, six-row barley is common. 
Having six rows of grains in each spikelet, this cereal has a thicker half containing tannins - 
polyphenols. Both gender and tannins can cause the opacity of the finished beer, and brewer-
ies using six-row barley try to mix it with a large number of additives, such as corn and rice, 
to get rid of this effect. But upper-class breweries in Germany and the Czech Republic, home 
to modern camps use only double-row barley [2, 3]. 

Hops are the second main malt brewery after malt. Hops are the dried hop cones of 
European hops from the hemp family. Only female unfertilized inflorescences are used for 
brewing [4]. 

The most important constituents of hops are the bitter substances that give beer the 
characteristic bitterness; tannins that contribute to the stability of beer; essential oils are an 
important component of beer flavor. 
Bitters of hops are represented by bitter α- and β-acids, soft α- and β-resins and solid in-resin. 
The content of bitter acids and pitches in hops averages 10-20%. 
The most studied C21H30O5 - humulone, which has the greatest bitterness, and C20H38O4 - 
lupulin. During prolonged storage, especially in adverse conditions, bitter acids oxidize and 
turn into soft, and subsequently into hard resins, which have an unpleasant and rough bitter-
ness. 
Bitters of hops have a high antibiotic activity against lactic acid bacteria and sarcin, the de-
velopment of which impairs the quality of beer. The highest antibiotic activity is α-acid and α-
resin. Solid resins do not have this activity. 

Tannins of hops (2-5%) contribute to the clarification of beer and cause tartness, 
transparency and color intensity of beer. 

Essential hop oil (0.2-1%) contains predominantly aromatic substances pertaining to 
carbohydrates and terpenoid compounds. These substances are less volatile so most of the 
wort boils and evaporates and does not participate in the aroma of beer. 
For the fuller use of extractive substances of hops for milling of the wort, ground briquetted 
hops and hop extracts are used, and in order to enhance the aroma of beer, the last batch of 
hops is introduced finally by boiling the wort [5,6]. 

Scientific adviser – PhD, Associate Professor Melnyk I.V. 
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