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V. BimomocTi npo guceprauiio
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1. 3MiHa NMBOBapHUX SIKOCTE! IPaHyJIbOBAHOTO XMEJII0 aDOMATUYHUX i FPKUX COPTIB y npolieci 36epiraHHs

2. Change of brewing qualities of the granulated hop of aromatic and bitter varieties under storage

Pedepar:

1. O6'ekTOM HOCHiIKEHD OYJIM MUIIKA aPOMATUYHUX i TIPKUX COPTiB XMeJlo Ta ix rpanyau tun 90. MeToto
IOCTiIKeHb 0yJI0 BUBUEHHS BILJIMBY €JIEMEHTIB TEXHOJIOTIYHOTO IIPOLIECY TPAHYJIIOBAHHS HA 3MiHM NMBOBAPHUX
SKOCTEN IPaHyJIbOBAHOTO XMEJII0 aDOMATUYHUX i MPKUX COPTIB Ta BCTAHOBJIEHHS ONTUMAJIbHUX YMOB 11OTO
30epiraHHs 1151 6i7bil e(PeKTUBHOTO BUKOPUCTAaHHS y IMBOBAPiHHI. MeTonu nociiiKeHb: 3araJlbHOHAYKOBI,
J1abopaTopHi, cTaTUCTUYHI. POO0OTa BUCBITI/IIOE PE3YJIbTaTU JOCIiIKEHD IIOA0 BUSBJIEHHS BIIJIMBY TEXHOJIOTI
TPaHYJIIOBAHHS Ta CIIOCOOIB i peXXMMIB 30€piraHHsI Ha 3MiHM TMBOBAPHUX SIKOCTEH IPaHyJIbOBAHOTO XMEJIIO
apOMaTMYHMUX i IipKUX COPTIiB. EKCllepruMeHTaIbHO NOBENEHO, WO IIPU Ofep>KaHHi rpa”ys xmesno tvil 90 Ha
Cy4acHil JiHii rpaHy/I0BaHHS BTPaTH cel(piuHUX ripKUX PeYOBUH, NI0JiQEHOIIIB He [1epeBuIlyoTh 5%. Buzineno
HaMOi/IbII CTilKi COPTY BiIHOCHO iHTEHCUBHOCTI OKMCJIEHHS IPKUX PEYOBUH Ta BCTAHOBJIEHO, 110 iHTEHCUBHICTD
OKHCJIEHHS OCTaHHIX y PO3MEJIEHOMY XMeJli B 2-3 pa3y BUILA [TIOPIBHAHO 3 LIMIIKOBMM. BCTaHOBJIEHO BiIMiHHOCTI y

6ioxiMiuHOMYy ckiiafi rpanys xmesoTul 90 apoMaTUYHUX i TIPKUX COPTIB, SIKi CJIi BpaxoByBaTH y Mpoleci ix



36epiraHHs Ta Ipy BUTOTOBJIEHH] MBa. BU3HaYeHO OoNTUMaIbHUI CNIOCIO i pexkuMm 36epiraHHs Skuil 3abesneuye
MiHIMaJIbHI BTpaTy [IMBOBApHUX SIKOCTEN rPaHyJIbOBAaHOI'O XMEJIIO y Mpolieci TpuBaioro 36epiraHHs. OCHOBHI

Pe3yJbTaTU JOCTiIKEeHb BIIPOBAIKEH] Y BUPOOHULITBO. ['ay3b - XMeJISIPCTBO Ta IMBOBapHAa IPOMHUCJIOBICTb.

2. The objects of researches were cones of hop and their granules type 90. The aim of researches were studying of
elements influence of technological granulation process on change of brewing quality of grainy hop of aromatic
and bitter sorts and establishment of optimal conditions of its store for more affective using in brewing. The
methods of researches: general scientific, laboratory, statistic. The work illuminates the research results as to
exposure of granulation technology influence, methods and storing conditions on change of brewing quality of
grainy hop of aromatic and bitter sorts. It's experimentally proved that losses of specific bitter substances,
polyphenols are not more than 5 per cent level when receiving of hop granules type 90. There were pointed the
most stable sorts relatively intensity of bitter substances oxidation and established that the oxidation intensity of
the above in ground hop is 2-3 times higher than in case of cone oxidation. There were established the differences
in biochemical content of hop granules type 90 of aromatic and bitter sorts, which should be considered during
storing and brewing processes. Is was found the optimal method and storing regime which provides minimal losses
of brewing quality of grainy hop in long storing process. The main research results are applied in industry. Sphere
- hop-growing and brewing industry.
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BaacHe IlpizBumie Im's ITo-6aTbKOBI Tanuuk Cemen [leTpoBuy
TOJIOBH pagu
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rOJIOBYIOYOrO Ha 3acCimaHHi

BignoBigasbHuUI 3a MiATOTOBKY
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