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ter adding a grenzdextrinases-fortified diastase

sol ution. Both neth- ods also |lead to beverages with a
flavor which is untypical of beer. Simlarly, the
currently enpl oyed nmet hods, in which reverse osnosis
is used to deplete the alcohol in the beer, produce

al cohol -free or 5 | ow al cohol beers that hardly attain
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fidvidr. step by mX| ng brevvl ng 25 water, hops and a

carbohydrate source, the wort being boi led in a
second step and the wort being subjected to a

f ler soentradry,oit ip eoiess that the currently known production of re-
duced-alcohol or alcohol-free beers is very resource-consuming and
therefore expensive. The costs are increased not only because of
the investments into facilities for alcohol depletion, but also by the
requisite higher water consumption and ensuing higher waste water
and energy costs. Moreover, the flavor of the known alcohol-free

beers is not at the same level as the flavor of a conventional beer.

In a first aspect, there is provided a process for the production of a

low-alcohol _or_alcohol-free beer or of a beer-like refreshment

beverage. a wort being produced in a first step by mixing brewing

water, hops and a carbohydrate source, the wort being boiled in a

second step and the wort being subjected to a fermentation process

in a third step, a palatinose-containing mixture or palatinose being

added before, during or after the fermentation process, characterized

in that at least one microorganism selected from the group consisting
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inathird step, a pal atinose-containing mxture or

pal ati nose being added before, during or after the

fermentation process, characterized in that at | east

one m croorgani smsel ected fromthe group consisting

30 3 of Saccharonyces diastaticus and Brettanomyces
miyees afious tdarel fBrettamiraycem.infenmeadiasc isnd

amgg:;’rﬁg e |s! @r ovi ded a | ow al cohol or _
al = rmgn *or beer-like beverage which can

be produced by the process as defined above. In a
third aspect thre IS provrded a beer m xed beverage

baeMe@nede@bvérke refreshnent beverage mhrch can be
produced by the process as defined above, and a sugar
conponent, in particular a sucrose-containing sugar

20|afé)urthtasect there is provi ded a functronal
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and palatTnoseé. ern
refreshment beveraqe which can be produced by the

process as defined above, and a sugar component, in

particular a_sucrose-containing sugar component, or

(b} low-alcohol  or alcohol-free beer ol beer-like

refreshment beverage as defined above and palatinose

or a palatinose-containing ingredient.

In a fourth aspect, there is provided a functional beer-like beverage

which can be produced by the process asdefined above, comprising

micro-organisms and palatinose.

provide-Disclosed are methods for producing low-alcoho! or alcohol-

free beers or beer-like soft drinks, that may comprise a fullness of
aromatic flavor adequate to full-alcohol beer and are also suitable for
diabetics, whereby the methods can be used without additional in-
‘vestments into fixed assets, in particular without additional alcoho!

depletion facilities, in normal brewing operations.
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provi de-Di scl osed are nethods for producing

| ow al cohol or al cohol- 25 free beers or beer-Iike

soft drinks,. that may conprise a fullness of aromatic

flavor adequate to full-al cohol beer and are also

suitable for diabetics, whereby the nethods can be

used wi thout additional in- vestnents into fixed

assets, in particular w thout additional alcohol

cidgrl etion facilities, in normal brew ng operations. 30

Clainms 1. A process for the production of a

| ow al cohol or al cohol- free beer or of a beer-like
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consi ng oOf Saccharonyces. diastat ircus an
befpret t dnoimgces sfgeer el Q%rm%ltaSe@lfmoqehe, characterized

in fekdEenLatiQnse 2. oﬂghemfgf35§§§nf§ﬁ CLéﬁéE%éd'”fanﬁ'Bﬂé- group
the carbohydrate source being enployed in the form of

COngRF W grafi n MCBRIGRNEET eddrEinAict usapdl t BHefagionyces
mtarmérdi_elspﬁ@clm asrctidl mednéiA16n0f the preceding
clainms, a dark or a light beer being produced. 4. The

process as clained in one of the preceding clains, a
2. The process as claimed in c¢laim 1, the carbohydrate source

being employed in the form of malted grain or of unmalted grain

plus malted grain.

3. The process as claimed in one of the preceding claims, a

dark or a light beer being produced.

4. The process as claimed in one of the preceding claims, a

top-fermenting or bottom-fermenting beer being produced.

5. The process as claimed in one of the preceding claims, the
wort being mixed with the palatinose-containing mixture or
palatinose in a ratio of carbohydrate source, in particular malt,

to palatinose of 2:1 to 1:1.

6. The process as claimed in one of the preceding claims, the
palatinose-containing mixture or palatinose being added as a

syrup, in solution or in the form of a crystalline solid.

7. The process as claimed in one of the preceding claims, the
fermentation process being carried out as a mixed Ffermentation

using various microorganisms.
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top-fernmenting or bottomfernmenting beer being
produced. 5. The process as clainmed in one of the
preceding clains, the wort being mxed with the
pal ati nose-containing m xture or palatinose in a
rati o of carbohydrate source, in particular malt, to
pal ati nose of 2:1 to 1:1. 6. The process as clained in
one of the preceding clains, the
pal ati nose-contai ning m xture or pal ati nose bei ng
added as a syrup, in solution or in the formof a
crystalline solid. 7. The process as clainmed in one of
8. t herhpr eeediags cl ad ITBGlatJJﬂ@d f enment atdh om pr ogess1 RekNg two
i ed out, as a m ernmentation wusing various

muﬁ?gf %Fggllgﬁ% 2% O%e ‘The process as clained in
claim?7, at least two mcroorgani sns bei ng enpl oyed.

9. e s_as in clal 7 or, 8, . th
% eﬁﬁgnfﬂ??%§§ %l%%h%%gfﬁgdcéﬁfmusing &t t@SSEeEWﬁFtatlon
belyl@ag@rw aut | eHs” ohelersitdoné oyerstgangent .1ek6t dike acid-
forRh RS &SfendsS clainmed in claim9, the acid-form ng agent
bei ng sel ected fromthe group consisting of
Lact obaci |l | us sp. Acet obacter sp..and d uconobact er

10. Sp Thélpra_MEprélC&S@lﬁSdCLﬁ“ ey or\ﬁqeOfaccil:lafgﬁﬁnl%gt Qgent
ntatlonﬁgrocess belng carri ed out
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Acegbloneir- bpeearbeeluosndieertel i ke beverage which can be
produced by the process as clained in one of

11. The process as claimed in one of claims 1 to 6, the
fermentation process being carried out by means of a single

organism.

12. A low-alcohol or alcohocl-free beer or beer-like beverage
which can be produced by the process as claimed in one of

claims 1 to 11.

13. A low-alcohol beer or beer-like refreshment beverage as
- claimed in c¢laim 12, this being a light or dark beer or beer-

like beverage.

14. A beer mixed beverage comprising a herbal, flavoring,
‘caffeine, colorant, amino acid, pleasure consumption acid, acid

and/or fruit component, and




claims 1 to 11. 13. A low al cohol beer or beer-like
refreshnent beverage as clainmed in claim12, this

being a light or dark beer or beer- |ike beverage. 14.

A beer m xed beverage conprising a herbal, flavoring,
caffeine, colorant, am no acid, pleasure consunption
acid, acid and/or fruit conponent, and 23-22 (a) a

| ow al cohol or al cohol -free beer or beer-like
refreshnent beverage, which can be produced by the
process as clainmed in one of clains 1 to 11, and a

sug’’ cohmpdr¥ntlcshelpapti caleahod -§tes oskesronai nberg-like
sugar CoEFeBshientOrbddkab@W ahcohokapr ral GalelLefd €8y the
beer or heer-like fefrgshnent beverage as clained in
one of A"&FHE® 171 o T°4nd paPat Phoskigre 4 te 11, and a
pal at i nesgaconrtcapanery:, | hgr pdiertulalb.a Ashetislel-oa@taining
beer-1i Vv i ch can be produced by the
process&gggglg%ﬁggeﬁﬁ'éﬁé of claims 1 to 11,

conprising mcro-organi sns and pal ati nose. 2#23

(b) low-alcochol or alcohol-free beer or beer-like
refreshment beverage as claimed in cne of claims 1 to

11 and palatinose or a palatinose-containing

ingredient.

15. A functional beer-like beverage which can be produced by
the process as claimed in one of claims 1 to 11, comprising

micro-organisms and palatinose.




