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€JIEKTPOOOPOOKHU.

2. Development of preparation methods of hop for brewing with the help of sulfurous anhidride and
electroprocessing.

Pedepar:

1. Inceprarist npuCBsY€Ha PO3pOoOLi TEXHOJIOTi 0OpPOOKY XMEJIIO [1JIs1 IMBOBAPiHHS 3 METOI0 HalKpPaIloro
BUKOPUCTAHHS MOTO L[iHHUX PEYOBUH. B po6OTi 06rpyHTOBAHI TEXHOJIOTIYHI PEXKUMH Ta 3aIIPOTIOHOBAHO CIIOCOOU
cysb@itanii cymeHoro xmesto, 06poOKU HECYIIEHOTO XMeJII0, a TAKOX 30epiraHHs XMeJllo y CepeloBUlLi CipYuCTOro
aHrigpuny. Po3po6iyeHo crocib eeKTpoo6po6KY HECYLIEHOTO XMEJII0 CTPYMOM, 110 1a€ MOXJIMBICTb HE TiJIbKU
36€perTy BUCOKY SIKiCTb XMEJIIO IIiJ] Yac TPUBAJIOTo 30epiraHHs, aje i SKHalKpalle BUKOPUCTOBYBATH Y NMBOBAPiHHI
L[iHHI peyoBMHU XMeJIIO: TipKi Ta nnosideHosnpHi conyky, edipHy osio.Po3pobeni, 6esnepepBHO giloya
cysb@iTaniiiHa ycTaHOBKA Ta CIOCi6 MiAroTyBaHHS XMeEJII0 10 TMBOBAPiHHS 3a LOIIOMOIOI0 €JIEKTPOOOPOOKHY,

BU3HaHi BMHAaXOaMMU.

2. The dissertation is devoted to the development of hop processing, technology for brewing for the best use of its
valuable substances. In this work the thechnological modes are reasonable substantiated and the sulfitation



methods of the dried hop and non-drier hop processing, and also storage in a medium of sulfrous anhidride are
offered. The method of electroprocessing of non-dried hop by a current is also developed that enables not only to
save excellense of hop during a long storage, but also the most competely to use valuable substances necessary for
hop brewing, bitter and poliphenol combinations, ether oil. The worked out incessant - funetioning plant and
method of hop preparation for brewing with help of sulfurous anhydride and electroprocessing were
acknowledger as inventions.
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