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PROSPECTS OF GRAPE MARC APPLICATION IN BREWING

Abstract. The paper presents studies results of practical aspects of dry grape marc use in brewing with hu-
midity of 8.5%, obtained in laboratory on horizontal type dryer. In course of research work performed in laboratory,
samples of unfiltered top-fermented beer were obtained, both without using and using dry grape marc. Finished beer
was analyzed using standard methods, adopted in brewing, as well as using modern methods of high-performance
liquid and gas chromatography for organic acids, carbohydrates and glycerin, volatile components, phenolic and
furan compounds determination, that determine fermented drinks organoleptic profile. The potential of expanding
special varieties range of brewing products with high consumer properties with the addition of raw material in the
form of dry grape marc was revealed. Analysis of presented experimental data allows to conclude, that the techno-
logy of special beer sorts does not require additional production costs, since it can be carried out on existing produc-
tion lines. The article makes assumptions about additional motivation of lean manufacturing system development in
wine industry through grape marc use in brewing,

Key words: grape marc, special beer varieties, organoleptic profile, organic acids, sugars, glycerin, volatile
components, phenolic and furan compounds.

Introduction. At the present stage of food market saturation with new food products, including
alcoholic and non-alcoholic drinks, following areas should be highlighted:

- satisfaction (expansion) of consumer demand, taking into account product quality requirements
[1-4].

- creation of new products and products with use of food components not previously used in them [5-8];

- accounting of food intake in the diet and at the same time in-depth study of basic technological
processes influence on product quality, etc. [9, 10].

At the same time, it should be noted, that the development trend of new innovative technologies
application in food production, based on use of secondary products [11].

Currently, wine industry has developed technological and production issues for wine waste
processing and secondary winemaking products (SWP) production. This problem has not lost its relevance
and finds new application aspects.

According to the experts of Russian National Research Institute of Viticulture and Winemaking
"Magarach" of RAS, the use of secondary winemaking resources is of great importance both in terms of
economic feasibility in obtaining a number of new and useful natural products for national economy
needs, and to solve the problem of complex winemaking waste processing and safe disposal [12, 13].

The idea of grape marc use in brewing was formulated in works of N.I. Razuvaeva and Z.N. Kish-
kovsky in 80s of XX century, in which it was stated, that grape marcs freed from seeds could be used for
grape beer production [14-16].
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According to the works of A.O. Chursina data, grape marcs by their mass take largest part of the
secondary raw materials of winemaking from 7 to 17% [12].

With average annual volume of processed grapes by winemakers in our country at the level of 540
thousand tons, there is reason to believe that grape marcs can become a full-fledged product, used in beer
industry with additional technological processing.

Due to the currently insufficient use of secondary resources of wine industry processing enterprises,
search for directions and ways of researching, developing and creating new products from secondary
winemaking raw materials is of particular relevance.

Such direction could be the use of non-fermented grape marc as a raw material in special beer
varieties and beer drinks production with high consumer properties.

The grape marc contains 1.2-3.6 % minerals of mass. Potassium and phosphorus predominate among
the ash elements. Mass fraction of sugars in sweet grape juice ranges from 5 to 10%, tartrate compounds -
0.5 to 2.0%. At the same time, tartrate compounds mainly consist of free tartaric acid (40%) and
potassium bitartrate (10-12%), as well as malic acid. In addition to the listed chemical compounds, marcs
contain pentosans (1.0-4.5%), pectin (0.5-3.8%) and phenolic (up to 11%) substances. The extract from
grape marcs isolated and identified lupeol, oleanolic acid, quercetin and glucoside b-sitosterol, as well as
dietary fibers [17, 18].

Given the seasonality of obtaining sweet grape marc with humidity of at least 80%, it is necessary to
process it by drying or extraction to preserve useful substances.

The use of dried grape marc or extracts from it will expand beer drinks and special beer varieties
range.

Currently known beer varieties with use of grape juice, such as Italian grape ale, as well as drinks in
the form of beer and grape juice mixes. Let us give some examples to illustrate the individual charac-
teristics of such drinks.

In the description of the Italian grape ale (red and white), production of which uses different grape
varieties, the following characteristics of drink aroma, color and taste are indicated:

- aroma with noticeable aromatic characteristics of a certain grape variety, but they should not
overshadow other flavors. The malt character is usually restrained, and the hop character can vary from
medium-low to absent.

- color from gold to dark brown. Ruby reddish color is usually due to red grapes use. Beer foam from
white to reddish.

- many interpretations of taste are permissible. As in aroma, must be present grape character
(resembling grape mash or wing), it can vary from delicate to medium-intensive. Grape varieties can affect
taste sensations in different ways.

Typical ingredients of Italian grape ale:

The base is light malt or pils with a small amount of special malts or unmalted raw materials. Grape
can be up to 40% of milled. Grape or wine mash (sometimes additionally boiled) can be used at various
stages - during cooking, primary/secondary fermentation or aging. Ale or wine yeast may produce neutral
character (more common) or fruit profile (English and Belgian strains). A wide range of hop varieties can
be used, but in small quantities, so as not to give the beer an excessive character [19].

Experimental beer drinks made with grape juice addition have widest distribution geography - from
European countries to China, including Russia. According to Czech Republic specialist’s opinion, due to
fresh grape juice added to beer, it acquires a reddish tint and has refreshing taste and pleasant sourness
[20].

Research methods. The main organoleptic and physicochemical indicators of unfiltered beer using
grape marc were made according to GOST 31711-2012. The mass concentration of organic acids was
determined according to GOST 33410-2015. The mass concentration of sugars and glycerol was
determined according to GOST 33409. The mass concentration of volatile components was determined
according to GOST R 57893-2017. Determination of phenolic and furan compounds was carried out
according to GOST 33407-2015.

Research results. To study grape marc influence on quality of finished beer in brewing technology
department of All-Russian Scientific Research Institute of Brewing, Non-Alcoholic and Wine Industry at
the BRUMAS (Germany) micro-brewery, samples of control and experimental beer were prepared using
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grape marc from Moldova grapes variety. The original grape marc was pre-dried at a temperature of 60-80
°C for 12 hours on a horizontal dryer to a moisture content of 8.5%. Dried marc was made by mashing
malted barley malt with water in infusion method in amount of 20% by weight of mashed malt. The
hopped 11% wort was fermented with use of dry, pure culture of top-fermenting yeast of race S-04
(France). After ripening, finished unfiltered beer was analyzed by standard methods. Results are presented
in table 1.

Table 1 — Organoleptic and physicochemical indicators of control and experimental unfiltered beer with use of grape marc

Indicator name Control sample Experimental sample with use of grape marc
Transvarenc nontransparent foaming liquid without | nontransparent foaming liquid without foreign
P Y foreign inclusions not inherent in beer inclusions not inherent in beer

Aroma Fermented malt, with yeast-flavored Fermented malt, with yeast-flavored hop aroma
hop aroma and grape aroma

Taste Fermented malt, with hop bitterness, Fermented malt, with hop bitterness, yeast
yeast flavor flavor and wine tones

Volume fraction of alcohol, % 44 49

Acidity, a.u. 2.3 2.5

pH 4,0 42

Color, c.u. 2.0 2.4 (with reddish tint)

Finished beer analysis allows to conclude, that researched beer samples corresponded to requirements
of current standards for main organoleptic and physicochemical parameters.

Currently, additional research methods are used to identify and assess the quality of brewing
products, such as organic acids content, differential sugars composition, glycerin, volatile components,
phenolic and furan compounds, that have significant effect on organoleptic fermentation product. In this
regard, prepared beer samples were analyzed by above indicators (tables 2-5).

Table 2 — Organic acids mass concentration in control and experimental samples of unfiltered beer

Organic acids mass concentration, g/dm’
Organic acid
Control Sample Experimental sample with use of grape marc
Oxalic 0,1 0,2
Tartaric 0,3 0,9
Malic 04 04
Lactic 0,6 0,5
Citric 0.8 0,6
Succinic 04 0,8

Obtained experimental data indicate, that in unfiltered beer samples under study, the range of organic
acids is identical. In unfiltered beer using grape marc, the content of oxalic, tartaric and succinic acids is
2-3 times higher than level of their content in control sample.

Table 3 — Sugars and glycerin mass concentration in control and experimental samples of unfiltered beer

Sugars and glycerin mass concentration, g/dm>
Sugars and glycerin
Control Sample Experimental sample with use of grape marc
Glycerin 2.6 2.8
Fructose - 0,9
Glucose 1,1 0,7
Maltose 1,0 0,5

— g ——
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The data, presented in table 3 shows, that content of glycerin formed in the process of wort
fermentation is almost at the same level. The content of fructose in control sample is absent, and the
content of glucose and maltose is 1.5-2.0 times higher than in experimental sample. The fructose content
in experimental beer sample can be explained by its presence in original grape marc.

Table 4 — Volatile components mass concentration in control and experimental samples of unfiltered beer

. Volatile components mass concentration, mg/dm®
Volatile components name - -
Control sample Experimental sample with use of grape marc
Acetaldehyde 24.5 54.3
Formosol 1,0 1.3
ethyl acetate 6.9 8.0
2-propanol 0,3 04
Diacetyl 0,1 04
2-butanol 1,9 3.8
Isobutanol 6,6 19.0
Isoamyl acetate 0,2 04
1-butanol 0,1 0,2
Isoamilol 33,1 61,6
Phenethyl alcohol 11,9 292

It should be noted, that the volatile components nomenclature, presented in Table 4 is characteristic
for beer and fermented drinks. However, in experimental beer sample, obtained using grape marc, an
increased content of acetaldehyde, ethyl acetate, diacetyl, 2-butanol, isobutanol, isoamylol, and
phenylethyl alcohol is typical, which is typical to grape-based fermented drinks.

Table 5 — Phenolic and furan compounds determination in control and experimental samples of unfiltered beer

. Phenolic and furan compounds mass concentration, mg/dm?
Phenolic and furan compounds . .
Control sample Experimental sample with use of grape marc

Gallic acid 0,9 33

5- hydroxymethylfurfural - 1,2

Furfural 0,5 3,7

Vanillic acid 2.2 33

5- methylfurfural 0,6 -

Syringic acid 0,9 7,0

Vanillin 0,4 0.4

Syringic aldehyde - 0,2

Sinapic acid 0,6 0,7

Coniferyl aldehyde 0,3 0,5

Obtained experimental data on phenolic and furan compounds content in studied samples of
unfiltered beer indicate, that there is no content in the control sample 5-hydroxymethylfurfurol, as well as
syringic aldehyde.

No content of 5-methylfurfural was detected in experimental beer sample. At the same time, it noted
an increased, compared with control sample, content of gallic acid, furfural and syringic acid. In our
opinion, this is due to fermentation of extract from dried grape juice with top yeast during drink
production.

Analysis of presented experimental data allows to conclude, that use of dried grape marc in brewing
allows to expand the range of finished products with original organoleptic properties.
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However, in connection with the adoption of Eurasian Economic Union Technical Regulations "On
safety of alcoholic products" (EAEU TR 047/2018), these beers can be classified as special beer or beer
drinks. The list of raw materials standards for these products will need to take into account the use of
grape marc, as well as develop on them all the necessary regulatory documentation. Currently, studies are
underway on grape marc drying modes selection for calculating the cost of its production.

Production technology of special beer varieties and beer drinks based on grape marc does not require
additional production costs, since it can be carried out on existing production lines.

Organization of such production in traditional winemaking regions of Russia will ensure demand
growth for grape marc as secondary winemaking product and will be additional motive for application of
lean production management system at enterprises.
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'Bykinpeceiinik chIpa KaHHATY, aTKOTOJIBCI3 KOHE AP OHEPKICIOi FHITBIME-3ePTTEY HHCTUTYTH — DMBFM
¢ummanst B. M. T'opbaros aTeIHIAFs! « A3BIK-TYIIIK OHIMICPIHIH (heIepanabIK FRUIBIMA OPTAIbFbD PFA,
Mackey, Peceit,
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CBIPA KAMHATYJIA JKY3IM CEIFBIHABICHIH KOJJIAHYILIH BOJTAMAFEL

AnnoTtamust. JXyMbICTa 3epTXaHAIBIK KAFIAHIa KOIICHEH TYPACT] KeNTIPrilTe aIbIHFaH BIIFAIIBLUIBLIFEL 8,5%
KYPFaK >KY3IM CBHIFBIHABICHIH ChIPa KAWHATY KE31HAC KOJJAHYIBIH TIKIPUCOCIIK ACTICKTLNEpPIH 3ePTTEYIiH HOTH-
JKenepl KeNTipiireH. 3epTXxaHana ®aFJaibIHIA KYPTI3UITeH FRUIBIMH-3EPTTEY >KYMBICTAPBIHBIH OApBICHIHIA KOFAPFHI
anIbITy KE31HAE KYPFAK >KY31M CHIFBIHABICHI KOCBLIFAH YKOHE KOCBLIMAFaH CY31JIMETCH ChIPA YITLICpi alabIHIbL JadbiH
CBHIPA OHbI KAlHATY Ke3iHIC KAOBLIIAHFAH CTAHJAPTTHI QMICTCPMCH TAAHA/BI, COHOAN-aK ()EpPMECHTTEIIECH CYbIH-
JAPABIH OPTAaHOJCHTHKAIBIK KOPCETKIIUTEPIH AHBIKTAHTHIH, OPTAHWKANBIK KbIIIKbUITAPABI, KOMIPCYIapAbl >KOHE
TJIMIEPHH/, YIIKBIN KOCBUIBICTAPABI, (PEHONI »oHE ()ypaH KOCBHLIBICTAPBIH AHBIKTAY YIIIH XKOFAPHI CAIabl CYHBIK
JKOHE Ta3 XPOMATOrpa sCHHBIH 3aMaHAYH dicTepi KomaHbuiabl. Kyprak »Ky3iM CBIFBIHIBICH TYPIHICTI IMHKI3ATTHI
KOCBIII, >KOFApBI TYTHIHYIIBUIBIK KACHETTEPl Oap chIpa KaHHATY OHIMICPIHIH apHAWbI CYpPHINTAPBIH KCHEHTY MOTCH-
[UANbl AHBIKTANABL. ¥ CHIHBUFAH TXKIPHEOCIIK ACpeKTepal Tajgay apHAWbl ChIpa CYPHINTAPBIHBIH TECXHOJIOTHSCHI
KOCBHIMIIIA OHAIPICTIK IIBFBIHAAPABI KAKET ETHECH 1, ceOeOl OHBI KOJTAHBICTAFI OHAIPIC JKEIICPiHAC Ky3ere achl-
pyfa 6omamer. Makanaga »y3iM CHIFBIHABICHIH CBIPA KAaHHATYA KOJTAHY ¢CCOIHCH mIapam eHCPKOCIOIHAC YHEMIi
OHIpiC )KYHECIH AAMBITY ABIH KOCHIMINA MOTHBALISICH TYPaIbl OOLKAMIAP sKACAHIBL.

Tyiiin cesaep: ’Ky3iM CHIFBIHIBICHI, CHIPAHBIH APHANBI CYPBINbI, OPTAaHOJCITHKAIBIK ITPO(IIb, OPTaHUKAIIBIK
KbIIIKBIIAAP, KAHT, TAMLCPHH, YIIKBIII KOCBLIBICTAP, ()eHOI XKIHE (PypaH KOCHLIBICTAPHL
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NEPCHEKTHBLI MIPUMEHEHUA BUHOI'PA/THOM BBI)KUMKH B IABOBAPEHUAA

Annotamus. B paboTe mpeaCcTaBICHBI PE3YIbTATH HCCACAOBAHAH MPAKTHUCCKIX ACTICKTOB MPHUMCHCHHSA CYXOH
BHHOTPATHON BEDKHMKH B MTHBOBAPCHHH C BIAKHOCTHIO 8,5%, MONyUCHHOH B Ta0OPATOPHBIX YCIOBHAX HA CYIIIIKS
TOPH30HTAIBHOTO THIA. B X0/1¢ BBINMOTHCHHBIX HAYYHO-HCCICAOBATCIBCKHX PA0OT B TA0OPATOPHBIX YCIOBHAX OBLITH
MOy 4YeHB! 00pasubl HE()HMIBTPOBAHHOTO IHBA BEPXOBOTO OPOKCHWS Kak 0€3 MCHOIb30BAHUS, TAK M C HCIIOJB30-
BAHHEM CYXO#l BUHOTPAAHON BBDKUMKH. ['0OTOBOE NMHBO AHAMM3HPOBANIM CTAHJAPTHBIMU METOJAMH, NMPUHATHIMH B
MMABOBAPCHHH, A TAKKE C HCMOJB30BAHHCM COBPECMCHHBIX METOJIOB BBICOKOI((CKTHBHOM >KUAKOCTHOH W Ta30BOH
xpomarorpaduu A ONMPEICICHAE OPTaHMYSCKUX KHCIOT, YIJICBOJOB W TIIMIICPHHA, JETYYHX KOMIIOHCHTOB, (e-
HOJTBHBIX H ()YPAHOBBIX COCTUHCHHH, OTPEACAIOMNX OPTaHOICITHICCKHH TPO(III> HAMATKOB OpOsKeHIA. BhIaBIcH
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MOTCHIMAN PACHOIMPEHHS ACCOPTHMEHTA CIICIUATHHBIX COPTOB MHBOBAPSHHOW MPOAYKIMH C BHICOKHMH IIOTPECOH-
TCJILCKUMH CBOHCTBAMH C J00ABICHHEM HECOIIOXKCHOTO CBHIPbS B BHAC CYXHMX BHHOTPAJHBIX BBLKUMOK. AHAMW3
TIPEICTABJICHHBIX 3KCICPUMEHTATIbHBIX JAHHBIX MO3BOJUIET CACHATH BHIBOA O TOM, YTO TEXHOJOTHS CICHUATBHBIX
COPTOB IIMBA HE TPEOYET ITOTMOIHUTEIBHBIX IMPOM3BOACTBCHHBIX H3ICPKEK, MOCKOIBKY €€ MOKHO OCYIIECTBIIATH HA
JCHCTBYIOIIMX TEXHOJIOTHYCCKUX JHMHILIX. B cTaThe BBIABHHYTHI NPECINOIOKCHHA O JOMOJHHTCIPHON MOTHBALMH
pa3sBUTHS CHCTEMbI OCPEKIMBOTO IPOM3BOJCTBA B BHHOJCJIBUCCKOH MPOMBIIIICHHOCTH 34 CHET HCHOJb30BAHMS
BHHOTPATHOHN BEDKHMKH B IHBOBAPCHHH.

KimoueBbie c/IoBa: BUHOTPAZAHAS BBLKUMKA, CIICIMANBHBIE COPTA MHUBA, OPTAHOICIITHUYCCKHI MPO(HIb, Opra-
HUYECKHE KHCIIOTHI, CaXapa, TIULCPHH, JICTy4He KOMIIOHCHTHL, ()eHOTBHBIC B ()Y PAHOBBIC COCTUHCHI.
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