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1 | INTRODUCTION

Beer is one of the most popular alcoholic beverages across
the world. Besides its pleasant fruity flavor and role as a
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Abstract

Alcohol-free beers have gained popularity in the last few decades because they
provide a healthier alternative to alcoholic beers and can be more widely con-
sumed. Consumers are becoming more aware of the benefits of reducing their
alcohol consumption, and this has increased the sales of nonalcoholic alter-
natives. However, there are still many challenges for the brewing industry to
produce an alcohol-free beer that resembles the pleasant fruity flavor and over-
all sensory experience of regular beers. The aim of this review is to give a
comprehensive overview of alcohol-free beer focusing on aroma chemistry. The
formation of the most important aroma compounds, such as Strecker aldehydes,
higher alcohols, and esters, is reviewed, aiming to outline the gaps in current
knowledge. The role of ethanol as a direct and indirect flavor-active compound
is examined separately. In parallel, the influence of the most common methods
to reduce alcohol content, such as physical (dealcoholization) or biological, on
the organoleptic characteristics and consumer perception of the final product, is
discussed.

KEYWORDS
alcohol-free beer, aroma chemistry, aroma formation, brewing process

thirst-quencher, a moderate consumption of beer presents
benefits for health, such as a decrease in the risk of car-
diovascular disease, a source of minerals and antioxidants,
and others (Pilarski & Gerogiorgis, 2019; Sohrabvandi
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et al., 2012). However, the population is becoming more
conscious of the risks of abusive consumption of alcohol
and, in consequence, there is a clear trend to reduce its
intake (Shield et al., 2013). Besides, nonalcoholic beers are
beverages that can be an option for when the consumption
of alcohol is not recommended or allowed, such as dur-
ing working hours. In a recent consumer study, they were
found to be “youthful” and “trendy” (Delarue et al., 2019).
Due to these and other grounds (e.g., religious reasons or
prohibition of alcoholic beverages in certain countries) and
pushed by a clear quality improvement, alcohol-free and
low alcohol beers have experienced a remarkable growth
in the market. The best example of the success of alcohol-
free beer is Spain, leader in production and consumption
of alcohol-free beers in Europe. Alcohol-free beer is con-
sidered a beverage of choice for 46% of beer drinkers in
Spain, where it comprised 17.1% of total beer consumed
in the country in 2018 (Ministerio de Agricultura, Pesca y
Alimentacidn, 2018). In other countries such as the Nether-
lands, the consumption of alcohol-free beers is much more
modest, where it only represented 3.3% of the total sales
in 2016, but growing every year (Nederlandse Brouwers,
2016).

Nonetheless, there are still challenges for brewers to
overcome in order to improve the sensory quality of low
alcohol alternatives and hence the levels of sales. A typ-
ical comment about alcohol-free beers is that it does not
taste as good as an alcoholic beer. In a survey carried out
within South Korean beer drinkers, the main reason (56%
of the respondents) not to drink an alcohol-free beer was
because “it does not taste good” (Statista Research Depart-
ment, 2019). In an earlier study of the Italian market, a
quantitative concept analysis research revealed that, after
packaging and price, flavor was in the top three factors
affecting consumer choice within the alcohol-free beer cat-
egory (Porretta & Donaldini, 2008). Indeed, one of the
main challenges when brewing an alcohol-free beer is its
flavor: the lack of the much-appreciated fruitiness, the
presence of off-flavors, but also the lack of body and some-
times bitterness (Porretta & Donaldini, 2008; Sohrabvandi
et al., 2010).

The literature available on the topic is often focused
on the optimization of the control of ethanol formation
or removal. However, the impact of the brewing method
on the aroma compounds and sensory properties is sec-
ondary in many studies, not to mention the forgotten role
of ethanol as a contributor to flavor and perception. The
aim of this review is to give an overview of alcohol-free and
low alcohol beers addressing the following questions:

* What are the legal definitions of alcohol-free and low
alcohol beers, with a quick look at the current consumer
trends?

* How are important aroma compounds formed?

* What is the effect of the lack of alcohol?

* How do different production strategies or methodolo-
gies of alcohol-free beer affect the sensory properties of
the final product?

In order to present a more comprehensive approach, this
review covers beers with an alcohol content below 3.5%
alcohol by volume (ABV).

2 | WHAT IS AN ALCOHOL-FREE BEER?

The definition of an alcohol-free beer is not as straight-
forward as it may sound and varies quite significantly
between countries. Most commonly, alcohol-free beers are
not defined separately from regular beers, but as a sub-
category. A clear example is the United States (Code of
Federal Regulations, 2022), where beer is defined as a “fer-
mented beverage (...) containing one-half of one percent
or more of alcohol by volume, brewed or produced from
malt.” Therefore, the products containing less than 0.5%
ABYV are considered nonalcoholic malt beverages since they
do not fall into the definition of beer. The term alcohol-free
is used for the beverages containing 0% ABV.

Alcohol-free or low alcohol beers are not defined in EU
regulations. According to the Regulation No. 1169/2011, any
beverages containing less than 1.2% alcohol do not need to
state the alcohol content on the label (Official Journal of
the European Union, 2011). In addition to the European
legislation, the member countries may apply their own
definition of alcohol-free beers which, as a consequence,
may imply different denominations for similar products
depending on the country (Figure 1). Other countries have
more restrictive regulations: in the case of Morocco, the
term low alcohol is not defined in the legislation and
alcohol-free beer only applies to those with an alcohol con-
tent equal to 0% ABV (Administration des Douanes et
Impdts Indirects, 1977).

Further information regarding the denomination of
beers and other alcoholic beverages can be found in
the International Alliance for Responsible Drinking’s
website, where they published a table detailing the alcohol
beverage labelling requirements for over 100 countries
(https://iard.org/science-resources/detail/Beverage-
Alcohol-Labeling-Requirements).

3 | BRIEF OVERVIEW OF CONSUMER
BEHAVIOR AND MARKET TRENDS

Abstention from alcohol has risen over the last few
decades, especially within the youngest group of
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consumers. According to the World Health Organiza-
tion (2019), the consumption of alcohol by young people
from 15 to 24 years old has decreased in most European
countries (Figure 2). On the contrary, in 12 other countries,
the consumption increased, but in only four of them the
increase was greater than 10%. Besides, the consumers
in this age group showed a good disposition toward
alcohol-free and low alcohol beers. Almost a third of the
respondents (aged 18-24 years old) of a survey carried
out in Germany agreed that these beers taste “as good” as
regular beers (Mintel, 2017).

The increase in sales of alcohol-free beers seems to be a
consequence of this changing trend. According to a study
of Global Market Insights (2019), the nonalcoholic beer
market was estimated to be worth 13.5 billion US dollars
in 2016, with a value projection of 25 billion US dollars in
2024. This trend is also observed in other countries like
the Netherlands, where in the last decade the consump-
tion of alcohol-free beer has increased more than 400%
(Nederlandse Brouwers, 2018). According to a recent study,
47% of the beer consumers in the Netherlands declared that
they drink alcohol-free beer (below 0.5% ABV) at least once
a month (Nederlandse Brouwers, 2019). This is reflected in
the growth of the variety of products worldwide. The world
leader in releasing new alcohol-free and low alcohol beers
(defined as below 3.5% ABV) is China where 29% of the new
beers launched in 2016 belong to this category, whereas the
average globally was 8% (Mintel, 2017).

The COVID-19 pandemic has also had an impact on
alcohol consumption. In the United States, it has been

shown that alcohol consumption decreased for men during
the COVID-19 pandemic but was unchanged for women
(Tucker et al., 2022), whereas Public Health England (2021)
and OECD (2021) found that results were more polarized,
with some drinking more and others drinking less. The
true picture post-COVID-19 is likely to be complex.

4 | AROMA CHEMISTRY OF BEER

Although beer can be produced from just four ingredi-
ents, that is, barley malt, hops, yeast, and water, the result
in terms of flavor compounds is a very complex mix-
ture of hundreds of different volatiles and nonvolatiles.
Depending on their concentration and how far this is
from their perception threshold, their contribution to the
overall aroma of beer varies. For this reason, from the hun-
dreds of flavor compounds identified in different beers,
the number of character impact compounds is much more
limited (Meilgaard, 1975). The most important aroma com-
pounds in beer can be classified into aldehydes, higher
alcohols, esters, vicinal diketones, sulfur compounds, and
hop-derived compounds. Figure 3 shows a selection of the
most important aroma compounds in regular beer, their
odor quality and perception threshold in water.
Aldehydes are generally formed by different chemi-
cal mechanisms during malt kilning, mashing and wort
boiling. Aldehydes have been identified as the main con-
tributors to the characteristic malty and worty aroma of
alcohol-free beers, especially those brewed by biological
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FIGURE 2 Variation of alcohol consumption (in terms of pure ethanol) in young people in Europe between 2010 and 2016. Source:
Compilation based on data from WHO-Regional Office for Europe (2019)

methods (Perpéte & Collin, 1999b; Piornos et al., 2020).
This is due to the incomplete conversion of aldehydes
into alcohols and esters because the process conditions
are inadequate for their formation (see Section 6.2).
Nonetheless, while many flavor-active aldehydes have
been identified in both alcohol-free and regular beers,
such as acetaldehyde, hexanal, (E)-2-nonenal, benzalde-
hyde, furfural, and 5-hydroxymethyl-furfural, the most
important ones are 2-methylbutanal, 3-methylbutanal, and
methional (Gernat et al., 2020). These three aldehydes,
along with methylpropanal and phenylacetaldehyde, have
very low perception thresholds, from 23.4 ug/L for 2-
methylbutanal to 0.47 ug/L for methional in a model
alcohol-free beer (Piornos et al., 2019). Moreover, their con-
centrations in lager beers (Table 1) are much lower than in
low alcohol beers (Table 3) and, consequently, their contri-
bution to the overall aroma of alcohol-free and low alcohol
beers is considerably higher.

Higher alcohols (the more commonly used term in
brewing for those other than ethanol and methanol) and
esters are of key importance in alcohol-free beer flavor,

TABLE 1
from Spain and Czechia

Concentration of Strecker aldehydes in lager beers

Concentration, ug/L
Compound Spanish beers Czech beers
Methylpropanal 1.71-28.3-229 4.63-24.0-58.0
2-Methylbutanal 1.80-8.78-60.4 3.16-11.7-34.5
3-Methylbutanal 0.97-7.60-47.2 3.57-13.7-38.2

Note: Data are shown as minimum value-average-maximum value.
Source: Andrés-Iglesias, Nespor, et al. (2016).

either for their presence or absence. These compounds are
responsible for the fruity flavor of regular beers. The most
important higher alcohols in beer are 3-methylbutanol,
2-methylbutanol, 2-phenylethanol, and 2-methylpropanol,
all of them derived from amino acids and the correspond-
ing Strecker aldehydes (Fritsch & Schieberle, 2005). In
Bavarian wheat beers, several esters were found to be
key odorants and showed odor activity values (OAV) con-
siderably higher than 1 (i.e., their concentrations were
above the threshold) (Bellut & Arendt, 2019). The most
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important ones were 3-methylbutyl acetate (OAV = 231),
ethyl 2-methylpropanoate (225), and ethyl butanoate (115).
A common defect of some alcohol-free beers brewed by
types of yeasts other than Saccharomyces cerevisiae is
the presence of one or more of these compounds at a
high concentration, this being translated into an aroma
that is unbalanced or overpowered by these compounds
(Bellut & Arendt, 2019). Nevertheless, for the vast major-
ity of alcohol-free beers, these compounds are present
only after the addition of flavors at the end of the pro-
duction process, either because they were never naturally
formed (as it is the case of biological methods) or they were
extracted during the process of ethanol removal (physical
processes) (Branyik et al., 2012).

Other groups of flavor compounds relevant to the
aroma of regular as well as alcohol-free and low alco-
hol beers are vicinal diketones, sulfur compounds, and
hop-derived compounds. Although they are commonly
present in these beverages, even at concentrations above

threshold, they are usually not key aroma compounds
and their role in the overall flavor perception is sec-
ondary. 2,3-Butanedione (diacetyl; butter-like aroma) and
to a lesser extent 2,3-pentanedione (butter, creamy aroma)
are the most relevant vicinal diketones in beer. These are
associated with an “unmatured” aroma in fresh beers
(Nakatani et al., 1984) or with a defective aroma after long
storage (Inoue, 1998). Sulfur compounds are well-known
flavor compounds because of their very low perception
threshold and characteristic aroma. In beer, the most rel-
evant ones are dimethyl sulfide (DMS; sweetcorn aroma)
and 3-methyl-2-butene-1-thiol (MBT; skunky aroma); they
are considered as off-flavors above a certain concentration.
These compounds are well documented for their very low
detection thresholds, namely 0.84 ug/L for DMS and only
0.01 ng/L for MBT (Czerny et al., 2008; San Juan et al.,
2012). However, sulfur compounds contribute positively to
beer flavor at low levels. Generally, DMS concentration is
mainly reduced during wort boiling through evaporation
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(Scheuren et al., 2015), whereas MBT is formed from the
degradation of the iso-a-acids of hops, brought on by light
(De Keukeleire et al., 2008; D. K. Parker, 2012). On the other
hand, hops contribute to beer flavor with a huge variety
of aroma compounds, mostly terpenes and sesquiter-
penes, such as linalool (floral, piney), myrcene (woody,
piney aroma), caryophyllene (earthy, spicy), and humu-
lene (hoppy aroma) (Peacock, 1998). Recently, abhexone
(5-ethyl-3-hydroxy-4-methyl-2(5H)-furanone) and (E)-3-
damascenone have been shown to contribute to the worty
aroma of alcohol-free beer (Piornos et al., 2020) which
is a negative attribute in these products and can only be
partially masked by the addition of flavorings.

5 | ORIGINS AND FORMATION OF
AROMA COMPOUNDS DURING THE
BREWING PROCESS OF ALCOHOL-FREE
AND LOW ALCOHOL BEERS

The present section aims to cover the principal formation
pathways of the key aroma compounds in low and alcohol-
free beers that are formed during the brewing process,
and those desired aroma compounds present in regular
beers. Since the methods for the production of alcohol-
free and low alcohol beers are usually modifications of
those used for regular beers, the origins and formation
pathways of the families of compounds discussed are com-
mon to both groups of products. These compounds are
mainly derived from amino acids and formed by a variety
of mechanisms involving chemical reactions from thermal
processes and fermentation. Figure 4 provides a simplified
overview of the brewing process and the impact on the
aroma compounds.

51 | Aldehydes

Methylpropanal, 2- and 3-methylbutanal, methional, and
phenylacetaldehyde belong to the Strecker aldehydes.
These compounds are responsible for the malty and worty
aromas in alcohol-free beers, usually regarded as a major
defect since they lack the fruity character very appreci-
ated in alcoholic beers (Perpéte & Collin, 1999a; Piornos
et al., 2020). They have been detected in the early stages
of the brewing process, that is, the malted grains (Beal
& Mottram, 1994; De Clippeleer et al., 2010). Aldehydes
in malt and beers (both alcohol-free and alcoholic beers)
can be formed through the Maillard reaction and Strecker
degradation during processes where high temperature is
applied, such as kilning of malt, mashing, and wort boiling.
Malting is a process in which germinated grains, usually
barley, are roasted or kilned under a current of hot air. The
temperature of the drying gas (a mixture of combustion
gases and air) is controlled, and it influences greatly the
characteristics of the finished malt in terms of color and
aroma. Temperatures below 100°C are applied to achieve
pale malts, whereas roasted or “specialty” malts require
temperature in the range of 130-230°C (Yahya et al., 2014).
These authors also reported that higher kilning tempera-
ture increases the concentration of phenylacetaldehyde in
finished malts.

The formation of Strecker aldehydes continues in fur-
ther stages of the brewing process. Mashing and especially
wort boiling are processes where high temperature is
applied. Mashing is a process where the optimal tem-
peratures for the enzymatic degradation of starches and
proteins are used in the form of a temperature gradient.
In this way, the concentration of fermentable sugars and
amino acids increases significantly due to the action of
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a- and B-amylases and proteases (Yoshioka & Hashimoto,
1979). During wort boiling, Strecker aldehydes are formed
due to the presence of their precursors in the liquid.
Under boiling conditions, the flavor volatile compounds
are formed through the Maillard reaction and the Strecker
degradation, as well as lost by evaporation (Buckee et al.,
1982). These compounds are formed at a higher rate at
the beginning of the process, and then their concentra-
tion stabilizes due to a balance between formation and
evaporation (De Schutter et al., 2008a).

51.1 | The Maillard reaction

Strecker aldehydes are mainly formed from amino acids
via the Maillard reaction which is initiated by the con-
densation of the carbonyl group in a sugar molecule and
an amino group, typically those present in amino acids
(Figure 5a). This first reaction is spontaneous but con-
siderably accelerated at high temperature. The carbonyl
group in the open form of a reducing sugar is attacked
by the amino group, thus forming a Schiff base. This
chemical structure can undergo an acid-catalyzed rear-
rangement to form a series of 1-amino-1-deoxyketoses,
which are called the Amadori rearrangement products
(ARP), via an eneaminol intermediate. The ARPs are rel-
atively stable intermediate compounds in the Maillard
reaction. Those formed from aldohexoses are usually more
stable than those from aldopentoses (Parker, 2015). In
the case of ketoses, the mechanism is slightly different,
and a series of 2-amino-2-deoxyaldoses, called Heyns rear-
rangement products (isomers of ARPs), are formed. The
subsequent stages involve the dehydration and regenera-
tion of the amino compound and the formation of the a-
dicarbonyl compounds called deoxyosones. The formation
of deoxyosones is followed by series of parallel and con-
secutive reactions (aldol condensation, retroaldol cleavage,
cyclization, dehydration, among others) which results in
the formation of both aroma and color compounds (Parker,
2015).

5.1.2 | Strecker degradation

Deoxyosones, such as 3-deoxyhexosulose and 1-
deoxyhexulose from glucose, and other a-dicarbonyl
compounds which derive mainly from the fragmentation
of the deoxyosones (glyoxal, methylglyoxal and even
2,3-butanedione) are unstable Maillard intermediates
(Kocadagli & Gokmen, 2016). The reaction between
a-dicarbonyl compounds and amino acids is called
Strecker degradation, and it forms volatile aroma com-
pounds with a significant impact on foods submitted
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to thermal treatments. Figure 5b shows the mecha-
nism of the Strecker degradation from an amino acid
and a dicarbonyl compound. A series of aldehydes are
formed from their corresponding amino acids, the most
important ones in the flavor chemistry of brewing being
methional (potato-like aroma), methylpropanal (malty),
2-methylbutanal (malty), 3-methylbutanal (malty), and
phenylacetaldehyde (honey) due to their low perception
thresholds (Piornos et al., 2019). Their amino acids of
origin are methionine, valine, isoleucine, leucine, and
phenylalanine, respectively.

5.1.3 | Other lipid-related formation pathways
Other minor pathways for the formation of aldehydes in
alcohol-free, low alcohol, and alcoholic beers are by the
oxidation of unsaturated fatty acids. This reaction usually
leads to the formation of linear aldehydes, such as hexanal,
(E)-2-nonenal, and (E,E)-2,4-decadienal (De Schutter et al.,
2008b; Gernat et al., 2020). However, some lipid-derived
reactive carbonyls can react with amino acids to produce
Strecker aldehydes. Hidalgo and Zamora (2016) proposed a
formation pathway of Strecker aldehydes from the reaction
of an amino acid and a 2-alkenal through an imine inter-
mediate (Figure 6). The fat content in malt barley is lower
than 3.4% w/w, of which 58% of the fatty acids correspond
to linoleic acid (Anness, 1984). This unsaturated fatty acid
forms 2-alkenals and 2,4-alkadienals, such as (E)-2-octenal
and (E,E)-2,4-decadienal, under high temperature condi-
tions in the presence of O, (Schieberle & Grosch, 1981). The
relative contribution of this formation pathway to the total
amount of Strecker aldehydes is likely to vary depending
on the food matrix and is largely unknown. Nevertheless,
the presence of lipids has been proven to contribute pos-
itively to the formation of these aldehydes. Gallardo et al.
(2008) observed an increase in phenylacetaldehyde in wort
when it was supplemented with linoleic acid or its degrada-
tion product, (E,E)-2,4-decadienal (up to 2.77 mmol/L wort
for both compounds). The relative increase in the concen-
tration of phenylacetaldehyde was 1.1-2.5 times and 3.6-4.6
times higher than in the control wort, respectively. These
results confirmed the role of alkenals in the formation of
Strecker aldehydes by reaction with amino acids.

5.2 | Higher alcohols

Fermentation is the main step for the formation of many
important aroma compounds in the brewing process,
including higher alcohols and esters. In a similar way
to the formation of Strecker aldehydes, higher alcohols
are formed from amino acids. First, the amino group
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FIGURE 5 Chemical reactions of the Maillard reaction (a) and Strecker degradation (b). Adapted from Gernat et al. (2020)

is substituted by a keto group through a transamina- of ethanol by reducing acetaldehyde (Bennetzen & Hall,
tion enzymatic reaction, thus forming an a-keto acid  1982). Fermentation conditions (short time, low temper-
(Figure 7). In this reversible reaction, glutamate and  ature, or both) in production processes for alcohol-free
a-ketoglutarate act as donor and acceptor of the amino and low alcohol beers such as cold contact fermentation
group, respectively (Pires et al., 2014). The next step is the (CCF) and arrested fermentation do not allow enough
nonreversible decarboxylation of the a-keto acid into a  reduction of the aldehydes (formed during malt kilning,
Strecker aldehyde (or fusel aldehyde), with the loss of a mashing, and wort boiling) and formation of alcohols. As
molecule of CO,. The aldehyde, formed either through a result, these products miss the pleasant fruity flavor and
the Maillard reaction or the Ehrlich pathway, is lastly complexity that would result from the natural presence
reduced to the corresponding alcohol by action of alcohol of these compounds, while other aroma compounds like
dehydrogenases, which also participate in the production Strecker aldehydes negatively stand out as off-flavors.
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Another mechanism for the formation of higher alco-
hols in beer is through the anabolic biosynthetic route
from carbon source, mainly sugars. In this route, the a-
keto acids are formed from carbohydrate metabolism, and
they act as precursors of aldehydes by decarboxylation as
shown in the Ehrlich pathway (Chen, 1978). This forma-
tion pathway from carbohydrates has usually been related
to fermentation media with low or absent nitrogenous

nutrients (Van Gheluwe et al., 1975). The contribution of
each pathway (catabolic or anabolic) to the final concen-
tration of higher alcohols in the beer is not the same
for all these compounds. 1-Propanol is not significantly
affected by the lack of one branched-chain amino acid
aminotransferases (essential in the Ehrlich pathway) in
mutant yeasts, which suggests that this compound might
be more readily formed by the anabolic pathway (Eden
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et al., 2001). 2-Methylbutanol and 3-methylbutanol, how-
ever, saw their concentration drastically reduced when one
of these aminotransferases was absent. The researchers
also reported the unexpected formation of higher amounts
of these alcohols when two aminotransferases were not
coded, which suggested that other formation routes might
be involved other than the already known Ehrlich and
anabolic pathways.

5.3 | Esters

The formation of esters in beer by yeast fermentation is
closely related to that of alcohols, since they are formed
by enzymatic condensation of organic acids and alco-
hols (Pires et al., 2014). Esters can be divided into two
groups: acetate esters (those formed from acetic acid and
an alcohol) and ethyl esters (those formed from ethanol
and an organic acid). First, the formation of organic
acids in beer takes place at the end of the Ehrlich path-
way, by oxidation of Strecker aldehydes via the action of
aldehyde dehydrogenases (Figure 7) (Hazelwood et al.,
2008). Although organic acids derived from amino acids,
such as 2-methylpropanoic acid, 2- and 3-methylbutanoic
acid, or 2-phenylacetic acid, are aroma active, their con-
tribution to beer flavor is not very important, mainly
due to their high perception thresholds, usually well
above 1000 ug/L (Czerny et al., 2008; Piornos et al.,
2019).

The reaction between alcohols and acids to form esters
occurs through the formation of an intermediate acyl-CoA
molecule from the organic acid. Acetyl-CoA is a special
case of acyl-CoA that can enter the Krebs cycle in aerobic
conditions, while in the absence of oxygen, it can be ester-
ified with a molecule of ethanol to produce ethyl acetate
(solventy aroma), among other esters (Pires et al., 2014).
Acetate esters, like ethyl acetate, 3-methylbutyl acetate, 2-
phenylethyl acetate, and others, are the most abundant
esters in alcoholic beers. The synthases responsible for
this condensation reaction have been identified as alco-
hol acetyl-transferases (Yoshioka & Hashimoto, 1981). The
production of ethyl esters by the condensation reaction
of acyl-CoA molecules and ethanol is due to the activ-
ity of two acyl-CoA:ethanol O-acyltransferases (Saerens
et al., 2006). For more information regarding the enzymes
involved in the production of higher alcohols and esters by
yeast, the reader is directed to the review on this topic by
Pires et al. (2014).

Several fermentation parameters affect the performance
of the yeast in producing fruity alcohols and esters.
Amongst them, the most noticeable are the yeast strain
and fermentation temperature. The effect of yeast strain is
covered in Section 6.2.1. Fermentation temperature has a

critical effect on the expression of a gene responsible for
encoding a permease that allows the transport of amino
acids into the yeast cell (Didion et al., 1996). As one might
expect, this has a significant impact on the formation
of higher alcohols via the Ehrlich pathway, and thus on
the formation of esters. Higher fermentation temperature
improves the formation of higher alcohols, esters, and
ethanol in beer (Takahashi et al., 1997), and this effect has
been observed even at slight increases of temperature such
as from 8.5 to 11.5°C in high gravity worts (15.5°P) from Pil-
sner malt (Kucharczyk & Tuszynski, 2018). For instance,
the concentration of 3-methylbutyl acetate increased sig-
nificantly from 1.46 to 1.82 mg/L when the fermentation
temperature increased from 8.5 to 11.5°C, whereas 2- and
3-methylbutanol increased from 67.5 to 74.2 mg/L. Conse-
quently, the fermentation conditions applied in brewing
alcohol-free and low alcohol beers is not favorable for the
formation of ethanol, the reduction of aldehydes, and the
formation of higher alcohols and esters, thus affecting the
sensory characteristics of the final product dramatically.

5.4 | (E)-f-Damascenone

(E)-B-Damascenone is widely known in flavor science
because of its extremely low orthonasal detection thresh-
old of 0.00075 ug/L in water (Semmelroch et al., 1995). In
Bavarian wheat beers, this compound was reported to have
the highest OAV besides ethanol (Langos et al., 2013) and
in pale lager and Pilsner, its concentration was 1.6 ug/L
(Schieberle, 1991) and 2.3 ug/L (Fritsch & Schieberle, 2005),
respectively. Recently, (E)-3-damascenone was reported to
be one of the compounds with the highest odor impact
in alcohol-free beer brewed by cold contact fermentation
(Piornos et al., 2020). It had a concentration of 10.4 ug/L
which was well above its orthonasal detection threshold
0.23 ug/L (Piornos et al., 2019). This compound contributed
to the overall worty flavor of beer with a fruity, jam-like
aroma. Its presence was also reported in unhopped wort
(De Schutter et al., 2008b).

Although (E)-B-damascenone has been found to natu-
rally occur in plants, the evidence shows that its formation
in many foods, beverages and other products, such as
essential oils, is greatly dependent on the application of
heat (Sefton et al., 2011). Chevance et al. (2002) suggested
that it originates in the wort, where they reported (E)-3-
damascenone concentrations of 450 ug/kg. Nonetheless,
its concentration decreased remarkably after fermenta-
tion (7 days at 20°C). However, (E)-3-damascenone has
also been found in barley malt (Fickert & Schieberle,
1998; Piornos et al., 2022) explaining its presence in the
wort. During mashing and wort boiling, its concentra-
tion changes in what is potentially a balance between
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formation and loss by evaporation, reaching a maximum
at the end of wort boiling (Piornos et al., 2022).

One of the precursors of (E)-f-damascenone is the
carotenoid neoxanthin (Chevance et al.,, 2002). This
carotenoid can be degraded by carotenoid cleavage
dioxygenases into the so called “grasshopper ketone”
(Figure 8a), which in turn experiences the loss of water
and the transposition of oxygen from Cq to C; finally
forming (E)-B-damascenone (Ohloff, 1978; Sefton et al.,
2011). These reactions are favored by temperature and
acidic pH, as demonstrated in the study of Ohloff et al.
(1973). Hops have been described as one possible source
of (E)-B-damascenone, where the presence of its pre-
cursor, the 8-D-glucoside of 3-hydroxy-3-damascone, has
been previously identified (Kollmannsberger et al., 2006).
Other glycoconjugates related to the formation of (E)-5-
damascenone are shown in Figure 8b. For more detailed
information about the formation mechanisms of (E)-S-
damascenone, we recommend the comprehensive review

Formation of (E)-f-damascenone from neoxanthin (a) and some glucoside precursors of (E)-B-damascenone identified in

by Sefton et al. (2011) on this and other topics related to this
compound.

5.5 | Abhexone

Abhexone (5-ethyl-3-hydroxy-4-methyl-2(5H)-furanone)
is another powerful odorant (curry, spicy aroma) which
has been reported in Pilsner beer (Kishimoto et al., 2018),
Gueuze beer (Scholtes et al., 2012), and barley malt (Fick-
ert & Schieberle, 1998) and contributes to the “hot honey”
character of alcohol-free beer (Piornos et al., 2020). One
proposed formation pathway is the aldol condensation
of two molecules of a-ketobutyric acid originating from
the degradation of threonine (Sulser et al., 1967). Figure 9
shows this mechanism in which two molecules of a-
ketobutyric acid are combined by aldol condensation in
an acidic environment to form a dimer. This in turn will
undergo dehydration, cyclization, and decarboxylation
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reactions to further form abhexone and its keto-enol
tautomer. The authors indicated that the predominant tau-
tomer was abhexone in its enolic form. Another pathway
suggested involves the aldol condensation of a-ketobutyric
acid and propanal (Collin et al., 2012). The formation of
abhexone was observed after 3 days in wine-like matrices
(13% ethanol, pH 1.98) even at room temperature (20°C).

6 | THE ROLE OF ETHANOL IN THE
PERCEPTION OF BEER FLAVOR

Ethanol contributes significantly to the sensory and
physicochemical characteristics of beer. In terms of the
sensory effect, ethanol’s role could be divided into two
principal functions:

1. Its effect on the volatility of many important aroma
compounds (matrix effect),
2. Its own unique flavor and trigeminal sensation.

Related to the first function, indeed, the presence of
ethanol has been demonstrated to influence the percep-
tion of aroma compounds present in beverages. In order
to perceive an aroma compound, this must escape the food
matrix, diffuse into the air and reach the olfactory mucosa
(Espinosa Diaz, 2004). The release of the compound from
the food matrix (a liquid in the case of beer) into the air
is governed by the difference of partial pressures of the
aroma compound between the liquid matrix and the air,
that is, it is dependent on its concentration in both phases
(Mackay, 1980). The air-liquid partition coefficient K, is a
useful parameter to quantify volatility. It can be expressed
in terms of the concentration of the compound (compound
“{”) in the air and liquid phase, C;*" and C;"9, respectively

5-ethyl-4-methyl-
2,3-furandione

Formation of abhexone from the degradation of threonine. Adapted from Sulser et al. (1967)
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Asmentioned above, the composition of the liquid phase
affects the partition coefficient and thus the release of
volatile compounds into the air. Athés et al. (2004) deter-
mined the partition coefficients (at 25°C) of two aroma
compounds commonly found in beers, ethyl hexanoate
and 3-methylbutanol, in water and ethanol/water mix-
tures. They found that the values of K, were significantly
lower in 10% v/v and 20% v/v ethanol aqueous solutions,
around 35%-38% and 58%-66% respectively, when com-
pared to 100% water. This has been associated with the
role of ethanol as a “cosolvent” along with water (Tsachaki
et al., 2008). These authors related the presence of ethanol
with a higher solubility of aroma compounds in com-
parison to an ethanol-free matrix. Nonetheless, solubility
seems to be a consequence of the molecular interaction
between the aroma compound (the solute) and the matrix
(the solvent), as well as the volatility. The affinity of the
aroma molecule to the components of the matrix is closely
related to factors such as the size (molecular weight,
molecular, or hydrodynamic volume) and nature (func-
tional groups) of both solute and solvent molecules, and
resulting physicochemical characteristics (water solubil-
ity, hydrophobicity) (Mackay, 1980; Philippe et al., 2003;
Tsachaki et al., 2008). Obviously, a higher affinity between
an aroma compound and a solvent, which applies to many
aromas in ethanol with respect to water, is translated
into higher retention of the volatile. This has been clearly
demonstrated in several wine studies (Goldner et al., 2009;
King et al., 2013; Mufioz-Gonzélez et al., 2019). Hence,
when the concentration of the volatile compound in the
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gas phase is lower, that consequently affects aroma percep-
tion. In beer, a concentration as low as 0.5% v/v ethanol
in water was found to induce the retention (8%-12%) of 2-
and 3-methylbutanal at the liquid phase when compared
to 100% water (Perpéte & Collin, 2000). These aldehydes
were retained up to 32%-39% when the concentration of
ethanol reached 5% v/v. Moreover, the detection threshold
of methional in a lager-like matrix was higher than in an
alcohol-free model solution (0.5 and 0.1 ug/L, respectively)
(Perpéte & Collin, 2000). This increase in flavor release was
confirmed by Ramsey et al. (2020) for nine different aroma
compounds. Furthermore, they showed that the presence
of ethanol disrupts the protein structure of amylases in
saliva, decreasing the hydrophobicity of the protein and
thus promoting release of the most hydrophobic aroma
compounds (Ramsey et al., 2020). Thus, the ethanol saliva
interaction is also important in considering the release of
aroma compounds.

In terms of its second function, ethanol stimulates
the gustatory system being perceived as sweet and bitter
(Blizard, 2007; Scinska et al., 2000), the olfactory system
with its characteristic aroma (Czerny et al., 2008), and also
the lingual branch of the trigeminal nerve (Clark et al.,
2011; Danilova & Hellekant, 2002). Through the trigeminal
stimulus, ethanol contributes to the mouthfeel a warm-
ing/burning sensation (Clark et al., 2011; Wilson et al.,
1973), as well as a perception of body and fullness (Gawel
et al., 2007). There is more consensus regarding the bit-
terness of ethanol, perceived as such even at 0.3% v/v
in water (Mattes & DiMeglio, 2001), whereas sweetness
does not seem to be affected (Gawel et al., 2007). How-
ever, these authors found that even small increases in the
ethanol content in Riesling wine, from 11.6 to 13.6% v/v,
had a significant positive effect on hotness in the mouth.
Additionally, according to Scinska et al. (2000), ethanol is
perceived as bitter and sweet, the sweet component being
probably associated with the activation of some nerves
sensitive to sucrose too. Altogether, the actual sensory
character ethanol gives seems to vary depending on the
levels present (0%-5%, 5%-10%, 10%-20%, and higher lev-
els), as well as the matrix (aqueous solution, wine, and
spirits) (Ickes & Cadwallader, 2018; Nolden & Hayes, 2015;
Panovska et al., 2008; Villamor et al., 2013).

Besides, ethanol provokes a sensation of irritation in
the nasal cavity, but this is overcome by the trigeminal
burning sensation at concentrations above 5% (units not
specified) (Rothe & Schrddter, 1996). It has been proven
that ethanol stimulates the trigeminal receptors, some of
them being also responsive to mechanical and cooling
stimuli (Danilova & Hellekant, 2002). These responses
were observed by applying aqueous ethanol solutions at
concentrations of 0.7 M, that is, 32.2 g/L or approximately
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4% v/v. When administered together with a sweetener like
sucrose or a bitter compound like quinine, ethanol acts
as an enhancer of sweetness or a suppressor of bitterness
(Danilova & Hellekant, 2000). In another study, Trevisani
et al. (2002) demonstrated that ethanol elicits and poten-
tiates nociceptor responses via the vanilloid receptor-1, a
heat-gated ion channel that is responsible for the burn-
ing sensation produced by capsaicin. This was evidence
that ethanol interacts with taste receptors in several ways,
besides the trigeminal system.

The content of ethanol has also been related to the per-
ception of “body” in beer. Body is a term commonly used
in several languages (e.g., cuerpo in Spanish, corpo in Ital-
ian, ooua in Greek, or Korper in German) to describe
a texture sensory characteristic, but there is no consen-
sus on its definition. The definitions found in literature
are in most cases rather vague, ambiguous, or they relate
body to other sensory and physical attributes. Clapperton
(1974) described body in beer as “a taste of substantial char-
acter, a sense of substance as felt by the palate.” In his
glossary of food texture terms, Jowitt (1974) defined body
as “that textural property producing the mouthfeel sen-
sation of substance.” Some authors use the terms “body”
and “fullness” indistinctively, being described as “the feel-
ing of thickness/fullness as beer is moved around in the
mouth” (Ramsey et al., 2018). Others consider body within
the category of fullness and related to density and viscos-
ity (Langstaff et al., 1991b), even though they found density
and viscosity were poorly correlated with the alcohol con-
tent (correlation coefficients 0.41 and 0.50, respectively)
(Langstaff et al., 1991a).

The extremely low concentration of ethanol in alcohol-
free beers has been also indicated as one of the reasons
behind a watery mouthfeel and lack of body. In wine,
ethanol has been extensively studied for its effect on
the body of the product in which this textural sensa-
tion is accentuated at higher concentrations (Demiglio &
Pickering, 2008). Ramsey et al. (2018) and Gawel et al.
(2007) demonstrated that the addition of ethanol to a
commercial alcohol-free beer (0.06% ABV determined ana-
lytically) up to 5.25% ABV increased significantly (p < .05)
the perception of fullness/body. Moreover, the overall lik-
ing of these beers was found to be dependent on the
alcohol content. Consumers from this study were classified
into three different clusters: some consumers preferred the
high alcohol beer (22.8% of consumers), other the low or
no alcohol beer samples (27.7%), and the third cluster was
called “enthusiasts” (49.5%) because of their high liking
scorings independent of the alcohol content of the beer.

All in all, the role of ethanol in beer does not have a
single straightforward impact because it affects multiple
aspects related to perception.
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7 | EFFECT OF PRODUCTION
STRATEGY

Alcohol-free beers can be produced following a range
of different methods. Branyik et al. (2012) classified the
methods for alcohol-free beer production into two main
groups: physical and biological processes. Physical meth-
ods are based on the removal of ethanol from regular
beer by means of thermal processes (vacuum rectification,
evaporation) or the application of membrane technology
(dialysis, reverse osmosis). On the other hand, biologi-
cal processes aim to control or avoid ethanol production
during fermentation. This can be done by using selected
yeast strains ensuring low ethanol production, by reduc-
ing the amount of fermentable sugars transferred into
wort throughout mashing, or by altering the fermentation
conditions in order to reduce yeast activity and thus the
production of ethanol.

The composition as well as the nature of the aroma
volatiles in alcohol-free beers is quite different depending
on the brewing method used. In the case of beers produced
by physical methods, their character is driven by the loss of
esters and higher alcohols during processing. These com-
pounds are mainly formed by yeasts during fermentation
and then lost either by distillation or through the semiper-
meable membrane. The aroma profile of alcohol-free beers
brewed by biological methods, however, is determined
from the presence of aldehydes well above their percep-
tion threshold, while they are also low in fruity esters and
higher alcohols.

7.1 | Physical methods

711 | Thermal processes

The most widespread physical methods for the removal of
alcohol from beer are based on thermal dealcoholization.
According to Branyik et al. (2012), in the early stages of the
development of these methods, beer was distilled under
atmospheric pressure, involving high temperature applied
to beer in order to evaporate ethanol. Consequently, the
organoleptic properties of the alcohol-free beer were unac-
ceptable due to thermal damage. The principle behind
thermal separation resides in the difference in volatility
between ethanol and the rest of the components of the
beer (mostly water) (Miiller et al., 2017). However, com-
pounds with lower or similar volatilities to ethanol will be
co-distilled along with the alcohol. Therefore, these tech-
niques lead to the partial or total removal of volatile aroma
compounds that normally add a positive character to beer
(Liguori et al., 2015), thus affecting the organoleptic char-

acteristics of the final product. Since the boiling point for
any chemical compound depends on pressure, researchers
turned to the development of dealcoholization processes at
milder temperature by reducing the pressure. Among the
thermal techniques used for the dealcoholization of beer,
vacuum distillation and vacuum evaporation are the most
common.

Vacuum distillation. Vacuum distillation consists of the
separation of ethanol from the aqueous beer matrix by heat
treatment based on the differences in volatility between
the two solvents. By reducing the pressure of the sys-
tem, the boiling temperature of ethanol (and the rest of
the volatile compounds present) decreases. In this way,
ethanol can be stripped off the beer at lower tempera-
ture, hence reducing thermal damage (Mangindaan et al.,
2018). The simplest setup for distilling off ethanol by vac-
uum distillation is a single step process. Andrés-Iglesias,
Blanco, et al. (2016) employed a rotavapor for the lab-
scale dealcoholization of 16 commercial lager beers from
the Spanish market (from 4.6% to 6.5% ABV). Beers dis-
tilled at 200 mbar and 67°C showed higher aroma loss
than those processed at 102 mbar and 50°C (Table 2). Inter-
estingly, the concentration of 2-phenylethanol increased
after distillation, possibly due to the continued formation
of this relatively less-volatile compound at those tem-
peratures. However, the authors did not report the final
ethanol content of the dealcoholized beers, nor the sensory
characteristics.

Vacuum distillation has also been used for the dealco-
holization of wines (Gémez-Plaza et al., 1999). Under the
conditions applied (67-80 mbar, at 25°C), the aroma com-
pounds behaved similarly to those in the dealcoholization
of beers, with substantial or complete losses of the most
volatile compounds. The authors reported that the wine
produced was not acceptable to the consumers, but the
aroma could be potentially improved by adding back the
volatiles after trapping them by condensation.

Thin layer evaporators. Another configuration for a dis-
tillation apparatus is “thin layer evaporator.” In these
evaporators, the liquid to be stripped flows as a thin film,
which increases the gas-liquid interphase area and thus
the mass transfer into the gas phase. In this way, the res-
idence time in the device is reduced, reducing thermal
damage. This technology has evolved dramatically since
the first beer thin film evaporators. In 1916, Becker and
Montgomery patented an evaporator for the dealcoholiza-
tion of beer in which the beer at 75°C flowed as a thin film
on the outer side of a conical steam jacket, and the alcohol
(and other vapors) was released to the open atmosphere
(Becker & Montgomery, 1916). The authors declared that
the dealcoholized beer produced “retained its brilliancy
and flavor,” which is certainly questionable. An evolution
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TABLE 2 Loss of aroma compounds (mass percentage) after different dealcoholization methods
Dealcoholization process
Distilled at Distilled at
102 mbar, 200 mbar, Falling Reverse Osmotic
50°C? 67°C? filmP Dialysis® osmosis® distillation®
Higher alcohols 73% 33% 98% 85% 69% 7%
Esters 90% 95% 95% 85% 78% 99%
Aldehydes n.d. n.d. n.d. n.d. n.d. 93%
Ketones n.d. n.d. n.d. n.d. n.d. 100%
Organic acids (Cs-Cy,) n.d. n.d. 45% 70% 71% n.d.
Abbreviations: n.d., not detected.
2 Andrés-Iglesias et al. (2016).
bStein (1993).
Liguori et al. (2015).
of these evaporators is the development of the centrifu- 71.2 | Membrane processes

gal thin film evaporator, which has been used widely for
the dealcoholization of beer, as well as the concentra-
tion of juices, coffee and tea extracts, and others (Shinn,
1971). The contact time between the liquid and the heating
surfaces has been reported to be around 1 s, with tempera-
tures as low as 35°C, and a liquid layer of approximately
0.1 mm thick (Flavourtech, 2018). The use of multiple
cones increases the evaporation capacity of the apparatus.

Spinning Cone Column. The most used equipment
for dealcoholization of beer by vacuum evaporation is
Spinning Cone Column (SCC). The beer is transferred
into a vertical column containing stationary and rotating
inverted cones placed alternately. The forces involved in
the movement of the liquid down to the next cone below
are a combination of gravitational force, down the sta-
tionary inverted cones, and centrifugal force, up to the
rotating inverted cones. The beer flows over the upper
surface of the rotating cones as a thin liquid film of
around 0.1 mm and comes into contact with the gas (usu-
ally steam) flowing upward allowing ethanol evaporation
(Bae et al., 2020). After optimizing the process, Huerta-
Pérez and Pérez-Correa (2018) achieved ethanol recoveries
of 94% after stripping an ethanol-water mixture (14.8%
ethanol), with a concentration of ethanol in the distillate
of 70%. This system requires lower temperature than vac-
uum distillation (40-45°C) and the residence time of the
beer through the equipment is only approximately 20 s to
reach ethanol concentrations below 0.05% ABV in a single
pass (Alfa Laval, 2019). For the dealcoholization of wines
(final ethanol content below 0.04% ABV), temperatures as
low as 28°C for one stage process and 24°C for two stages
have been reported (Moro Gonzélez et al., 2012). Because
of the mild temperatures used and consequent low dam-
age to flavor compounds, SCC has been also used for the
extraction of flavor compounds from foods, like green and
black tea (Ma & Wolff, 2007) or citrus fruits (Shinji et al.,
2001).

Membrane technology is currently used for a wide variety
of applications in different fields. The dealcoholization of
alcoholic beverages is based on the selectivity of semiper-
meable membranes which allow certain compounds to
pass through. These processes have the advantage of
requiring low temperature, mild pressure, and no mobile
parts, which lessens maintenance needs. However, mem-
branes are not selective enough to prevent other small
compounds from permeating along with ethanol. This usu-
ally causes a significant loss of aroma compounds of low
molecular weight and the deterioration of sensory charac-
teristics of the dealcoholized beer. Among the membrane
processes, the following have been utilized for the dealco-
holization of beer: pervaporation, reverse osmosis, osmotic
distillation, and dialysis.

Pervaporation. Pervaporation is a two-step separation
technique in which permeation is combined with evapora-
tion: a liquid mixture (feed) is put in contact with a mem-
brane, and the permeate is removed by evaporation at low
pressure through the membrane (Gorri et al., 2017). The
interest on this membrane technique is based on its simple
and inexpensive operation and the low amount of chemi-
cals required, if any (Dobrak et al., 2010). This technique is
also employed for the recovery of aroma compounds from
an alcoholic beer for its use in the aroma reconstitution of
a dealcoholized beer. Del Olmo et al. (2014) extracted the
aroma compounds from several alcoholic beers (“special”
and “reserve” beers) by pervaporation and added them
into a low alcohol beer. The latter was submitted to a sen-
sory evaluation in which 90% of the panelists preferred
the “enriched” low alcohol beer to the one without the
aromas added. Catarino et al. (2009) optimized the dealco-
holization of Pilsner beer through a polyoctylmethylsilox-
ane/polyetherimide (POMS/PEI) composite asymmetric
membrane by means of surface response methodology.
The researchers found that low temperature (optimal
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temperature 12.4°C) improved the efficiency of the pro-
cess, as well as the aroma selectivity for higher alcohols
and esters and their retention in the beer. The authors
also recommended recovering the permeate containing
the aroma compounds by condensation at a tempera-
ture below —80°C and dealcoholizing it before adding it
back to the beer (Magalhdes Mendes et al., 2008). The
authors did not report any sensory studies in either of these
publications.

Pervaporation has also been used to extract the aroma
compounds in combination with SCC dealcoholization
of beer with 5% ABV (Catarino & Mendes, 2011). The
final product was a low alcohol beer (0.45% ABV) with a
lower concentration of aroma compounds than the orig-
inal beer, but similar ratios of aroma compound/ethanol.
The addition of the pervaporated aroma to the beer was
essential to minimize the almost total depletion of them
after SCC dealcoholization; compounds such as propanol,
2-methylpropanol, 3-methylbutyl acetate, ethyl acetate,
and 2- and 3-methylbutanol were not detectable in the
dealcoholized beer.

The use of pervaporation, however, is not very
widespread because of the high initial investment
required for the installation and the membranes, and
the limitations of the membranes available in the market
(Castro-Muiioz, 2019). For these reasons, more research
in this promising technology is needed in order to
develop more specific membranes and installations for
the dealcoholization of beer and other beverages.

Reverse osmosis. Reverse osmosis is based on the selec-
tive permeability properties of membranes of defined
compounds by terms of their molecular weight and polar-
ity. Commonly used in desalination and purification of
water, this technique has also been applied for the removal
of ethanol from beer. Beer is pumped and filtered under
pressure through the membrane, this way allowing ethanol
(permeate) to be separated from beer (retentate). Catarino
et al. (2006) succeeded in dealcoholizing beer (initial
ethanol content 5.5% ABV approximately) using mem-
brane technology at mild temperatures (assays performed
at4-20°C) and pressures of 2.03 or 4.06 MPa. Although the
final concentrations were not low enough to be considered
as alcohol-free beer (final alcohol concentration <0.5%
v/v), the alcohol rejection rate through the membrane
reached up to 63%. The authors mentioned higher reten-
tion of aroma compounds at lower temperatures (below
5°C), but further research is needed to optimize the aroma
profile and final product quality.

Osmotic distillation. A similar process to reverse osmo-
sis is osmotic distillation or osmotic evaporation, where
the solutes to be stripped from the inlet flow travel
in gaseous state through a microporous membrane and
then are dissolved into the permeate stream (liquid). The
use of hydrophobic membranes, for example, made of

polypropylene or polytetrafluoroethylene, prevents the lig-
uid water or ethanol passing through, so the processis only
driven by the liquid-gas-liquid phase equilibria (Miiller
etal., 2016). This process requires normal pressure and low
temperature, which helps reduce the thermal damage of
the beer (Valdés et al., 2009). Liguori et al. (2015) used this
technology for the dealcoholization of beer (5% ABV, type
unspecified). The final ethanol content achieved was 0.46%
ABV. However, the aroma compounds present in the final
product were reduced considerably (Table 2) if compared
with initial values. No description of the organoleptic char-
acteristics of the dealcoholized beer was reported, but the
researchers admitted that the sensorial quality needed to
be improved.

Dialysis. Dialysis has been also utilized for the removal
of alcohol from beer as a post-fermentation treatment.
Beers dealcoholized by this process can achieve ethanol
concentrations below 0.5% ABV (Montanari et al., 2008).
The principle of the mass transfer is the difference of solute
concentrations in two solutions (in this application, beer
and dialysate) separated by a semipermeable dialysis mem-
brane (Sohrabvandi et al., 2010). Although it is a technique
based on the existence of a concentration gradient, higher
pressure in the beer stream also helps maintain the trans-
fer of ethanol from the beer toward the dialysate (LeskoSek
& Mitrovi¢, 1994). Like other membrane separation pro-
cesses, dialysis removes key aroma compounds from the
beer together with the ethanol. These losses can be as high
as 85% for esters, 85% for higher alcohols, and 70% for low
chain fatty acids (Table 2) (Stein, 1993). The dialyzing lig-
uid (or “stripping solution”) is usually water, which can be
recirculated and reused after removal of the ethanol and
other components retained (Stein, 1993).

7.2 | Biological methods
These methods do not require any special equipment, as
post-fermentation separation techniques (physical meth-
ods) do, involving lower investment cost for breweries,
and a lower carbon footprint. During the last few decades,
several approaches have been used to control the final
concentration of ethanol in beer: modification of the
microorganisms (use of special yeasts or other microor-
ganisms), modification of the wort to be fermented (low
fermentable wort), or modification of the fermentation
conditions (arrested fermentation, cold contact fermenta-
tion). The presence of off-flavors is a common complaint
from the consumer

A general comment about these beers, especially those
brewed by modified fermentation conditions and low
fermentable wort, is about their sweet taste (Branyik
et al., 2012). This is due to the presence of high amounts
of unfermented sugars resulting from the unfavorable
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fermentation conditions. They have aobvious sensory
impact on the final product affecting mainly the per-
ceived sweetness but also the body and/or fullness of
beer. Fermentable carbohydrates in beer come from the
activity of a- and -amylases during mashing in the brew-
ing process (Briggs et al., 2004). In conventional beers,
these oligosaccharides are metabolized into ethanol by the
yeast during fermentation, whereas in alcohol-free beers
produced with biological methods, mainly through cold
contact and arrested fermentation, these carbohydrates
remain practically intact (Perpéte & Collin, 2000). This has
a profound impact both in terms of sweetness as well as
in the perceived mouthfeel of the final products with the
ones made with the latter methods, being perceived mainly
as too sweet. Another flaw of beers brewed by biological
methods is the presence of off-flavors or an aroma per-
ceived as unbalanced that will be treated more in detail in
this section.

7.2.1 | Use of special yeasts or other
microorganisms

One strategy to produce alcohol-free beers is based on wort
fermentation using different yeast species to the tradition-
ally used S. cerevisiae. These alternative microorganisms
usually present a low or no capacity to ferment sugars
in wort, while desirable esters and higher alcohols are
biosynthesized. Beer researchers have tried different types
of microorganisms, from special strains of S. cerevisiae to
yeasts from other genera and even bacteria.

Successful results (type of beers unspecified) have been
obtained by fermenting wort with mutant strains of S.
cerevisiae deficient in the tricarboxylic acid cycle (Navratil
et al.,, 2002). After an average of 85 h fermentation at
15°C, the authors reported alcohol contents between 0.09
and 0.31% w/w. Furthermore, the concentration of esters
(ethyl acetate, 3-methylbutyl acetate, 2-methylpropyl
acetate, ethyl hexanoate, and others), higher alcohols
(2-methylpropanol, butanol, 2- and 3-methylbutanol,
2-phenylethanol), and 2,3-butanedione were higher than
the control (where a regular strain was employed in brew-
ing). The authors explained that the limited production
of ethanol by these yeast strains might be due to several
factors, such as the higher production of acids. This affects
the activities of alcohol dehydrogenase and pyruvate
decarboxylase, both with optima at higher pH values. The
authors claimed that the organoleptic quality of these
beers was comparable to commercial beers, but no formal
sensory evaluation was carried out.

Other microorganisms have been used for the fermen-
tation of wort due to their ability to produce flavor-

i Foud Science and Food Safety

active volatiles considered desirable in beer. Spontaneous
mutants of Saccharomyces pastorianus have been isolated
and used in low alcohol beer (type unspecified) production
due to their outstanding capacity to produce 3-methylbutyl
acetate and 3-methylbutanol while the ethanol concentra-
tion was as low as 13.7 g/L (1.74% ABV) (Strejc et al., 2013).
These beers, brewed by arrested fermentation (see section
6.2.3), exhibited a fruity, banana-like aroma and were rated
as “good” by a sensory panel. Saccharomyce pastorianus
has also been used in continuous alcohol-free beer fermen-
tation. Mota et al. (2011) produced alcohol-free beer (type
unspecified) fermented with immobilized S. pastorianus,
and another beer using a strain of S. cerevisiae with disrup-
tion in the KGD2 gene. This S. cerevisiae strain, deficient
in fumarase and a-ketoglutarate dehydrogenase, has been
proven to produce alcohol-free beers with an alcohol con-
tent below 0.5% ABV (Selecky et al., 2008). However, the
concentration of aroma compounds in the final beer was
lower than those fermented by S. cerevisiae AKGD2 (Mota
et al., 2011). No sensory evaluation was reported in these
studies (Mota et al., 2011, Selecky et al., 2008).

The use of microorganisms other than yeasts from the
genus Saccharomyces has been tried for the fermentation
of worts. The most successful yeast used in the industrial
production of alcohol-free beer is Saccharomycodes lud-
wigii, the main reason being its inability to use maltose and
maltotriose as nutrients (Branyik et al., 2012). Strains of
S. ludwigii have been used to produce beers (from Pilsner
malt) with alcohol contents below 0.75% ABV (Table 3)
while they were able to synthesize fruity esters and higher
alcohols (De Francesco et al.,, 2015). The researchers
also utilized different strains from Zygosaccharomyces
rouxii, with higher production of volatiles but also varying
amounts of ethanol (0.93%-3.32% ABYV, depending on
the strain). Mrakia gelida, a psychrophilic yeast, has also
been used in the production of low alcohol beers, with
alcohol contents below 1.40% ABV (De Francesco et al.,
2018). The beers were subjected to sensory evaluation
with successful results comparable to beers fermented by
S. ludwigii, used as control in this study, and with higher
scores for the attribute “fruity/estery.” Bellut et al. (2019)
utilized different species of the genus Cyberlindnera. All
the beers (from Pilsner and acidulated malts) produced
contained low levels of ethanol, with a maximum of 0.67%
ABV. Moreover, the aroma of most of these beers was
described as fruity and banana-like attributed to high con-
centrations of 3-methylbutyl acetate and 3-methylbutanol.
Nonetheless, one of the samples, fermented by Cyberlind-
nera misumaiensis, presented a strong solventy aroma
at an unacceptable level, related to a high concentration
of ethyl acetate. The authors concluded that, although
the concentration of esters was high and well above the
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threshold, their profile was unbalanced and so was the
overall aroma of the beer.

Saerens and Swiegers (2014) used two strains of Pichia
kluyveri (strains A and B) for the fermentation of alcohol-
free beers from Pilsner barley and wheat. The authors
claimed that the beers produced by this microorganism
had a flavor very close to that of commercial alcoholic
beers. These beers contained between 0.1% (strain A) and
0.2% ABV (strain B) and high concentrations of esters and
3-methylbutanol (Table 3). These yeasts also produced less
2,3-butanedione and organic acids, like hexanoic, octanoic
and decanoic acid, than S. ludwigii. Pichia kluyveri was
found to be an interesting yeast species for the fermenta-
tion of alcohol-free beer because of its ability to consume
only glucose and not other sugars. Another yeast of the
Pichia genus, P. farinosa, has also been used for the fer-
mentation of alcohol-free beers. A German patent claimed
that a beer with less than 0.5% ABV can be produced by
P. farinosa with a fruity flavor (Beubler et al., 1983). How-
ever, most of the beers reported in this section were well
above 0.05% ABV, and could not be labeled as “alcohol-
free” in many countries. For this reason, more research
is needed in order to improve these promising biological
methods.

7.2.2 | Production of low fermentable wort

Mashing is the first stage in the preparation of wort, and
it consists of mixing ground malted cereals and water.
This mixture is heated following a specified tempera-
ture schedule that differs depending on the final beer
desired. These temperatures are commonly chosen to be
within the range of optimal activity for the major starch-
digesting enzymes present in wort: a- and S-amylases. The
degradation of starch into maltose is carried out by -
amylase at an optimal temperature range of 60-65°C, while
a-amylase converts starch into fermentable and nonfer-
mentable glucose-polysaccharides (glucose, maltose, mal-
totriose, and higher dextrins) at a temperature optimum of
65-70°C (Montanari et al., 2005). At the end of mashing,
temperature is raised to 76-78°C for enzyme deactivation.
By modifying the mashing temperature regime, Sieben
and Zastrow (1991) reduced the fermentability of the mash
by about 60%, reaching final ethanol concentrations of
less than 2%. Part of the mash was kept at around 49°C,
while a portion of it was transferred into a cooker and
boiled for 20 min for the deactivation of the amylolytic
enzymes. The authors claimed that, by following this pro-
cedure, a low alcohol beer having the same taste, aroma,
and mouthfeel as a regular alcoholic beer was obtained, but
no formal sensory evaluation was reported. Other authors
believe that the strategy of controlling or restricting amy-

i Foud Science and Food Safety

lolysis is rarely successful for the production of alcohol-free
beers and that it usually requires combining this method
with others, such as the control of the fermentation
(Briggs et al., 2004).

7.2.3 | Arrested fermentation

Also known as “stopped,” “limited,” or “restricted” fer-
mentation, arrested fermentation’s principle is stopping
yeast activity at the right time for a desired concentration of
ethanol. The biological process can be stopped by temper-
ature inactivation of yeasts (most used is rapid cooling to
0°C or pasteurization) or by removing cells from the liquid
(by employing centrifugation or filtration) (Branyik et al.,
2012). Arrested fermentation has been applied to beers fer-
mented either in batch or continuous reactor. Lehnert et al.
(2009) compared the characteristics of beers (type unspec-
ified) brewed by both methods. The fermentation in batch
was stopped once 0.4% ABV was reached, and in both
systems the temperature was kept constant at 8°C. The
aroma of the beers brewed in the continuous reactor was
described by a sensory panel as worty, estery, or medici-
nal, depending on the strain of S. pastorianus used. On the
other hand, the beers brewed in batch reactor presented an
aroma described as “normal,” with a yeasty off-flavor.

The extract content has been also used as a criterion to
stop a fermentation for alcohol-free beer. In brewing, the
extract content is defined as the concentration of dissolved
solids in a wort or beer. It is measured in degrees Plato (°P),
which are equivalent to grams of extract per 100 g of wort.
Jiang et al. (2017) combined arrested fermentation with
vacuum distillation for brewing an alcohol-free beer from
barley and wheat malts with no off-flavors. In fact, excess
ethanol and undesired aroma compounds were removed
during the distillation process. Saccharomycodes ludwigii
was used for a batch fermentation maintained at 18°C
until the extract content was lower than 1.5°P. This con-
dition was reached after about 15 days. Then, the beer
was kept at 0°C for two days aiming to obtain a “young
beer” with less than 1% ABV. Next, the beer was submitted
to vacuum distillation in a continuous vacuum evapora-
tor (0.05-0.06 MPa, 64-638°C). Following this method, the
authors claimed that an alcohol-free beer, with an ethanol
content below 0.5% ABV and “rich, smooth and round” fla-
vor could be obtained, albeit no formal sensory evaluation
was reported.

7.2.4 | Cold contact fermentation

Cold contact fermentation (CCF) is another one of
the common processes for the industrial production of
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alcohol-free beer. The purpose of this kind of processes is
to reduce yeast activity by applying a very low tempera-
ture during fermentation, thus reducing or even avoiding
the production of ethanol (Schur, 1982). This method for
the preparation of alcohol-free beers with a yeasty aroma
consists of putting the wort in contact with the yeast at
a temperature below 3°C, preferably as close as possible
to the freezing point, at —0.5 to —0.4°C. After fermen-
tation for 48 h, an alcohol-free beer with an ethanol
content below 0.05% ABV was prepared following this
method. However, these beers are characterized by an
aroma reminiscent of malt or wort, lacking the fruity
character of alcoholic beers. The formation of esters and
higher alcohols, responsible for the fruity aroma, has been
found to be positively dependent on temperature (Landaud
et al., 2001). Moreover, researchers have shown that the
malty, worty character of beers brewed by CCF is caused
by Strecker aldehydes, especially 2-methylbutanal (malty
aroma), 3-methylbutanal (malty), and methional (cooked
potato) (Perpéte & Collin, 1999a). Unlike their correspon-
dent alcohols and acetate esters, the perception thresholds
of these Strecker aldehydes are extremely low, below 1 ug/L
for 3-methylbutanal and methional (Figure 3). Therefore,
even small concentrations of them can impart a strong
malty, worty flavor to the beer. A study by Piornos et al.
(2020) confirmed the importance of 3-methylbutanal and
methional, but not 2-methylbutanal. They used a sen-
somics approach to identify 27 odor-active compounds in
a CCF alcohol-free beer, of which 3-methylbutanal, (E)-
f-damascenone, abhexone, and phenylacetaldehyde were
the most odor active.

8 | CONCLUSIONS AND FUTURE
PERSPECTIVE

In this study, the flavor and sensory aspects of alcohol-free
beer have been comprehensively reviewed. The literature
reveals a clear increase in popularity of these beverages
across the world, accompanied by a decrease in the con-
sumption of alcoholic drinks. The increasing interest of
consumers toward nonalcoholic drinks has been reflected
in a surge of new products in the market worldwide
and the improvement of the ones already available. Still,
being able to produce an alcohol-free beer, with very simi-
lar organoleptic characteristics to its alcoholic equivalent
product, remains a complex task and a scientific and
technological challenge.

Indeed, among the existing variety of production strate-
gies and methods, none of them fulfills all the require-
ments for an acceptable, full-bodied, fruity beer, and thus
a combination of them, or a post-fermentation treatment
such as flavor reconstitution, is required in most of the

cases. Physical methods affect the aroma chemistry of
these beers in a completely different way from biologi-
cal ones, and therefore improvement strategies must be
addressed in different ways. For physical methods, the
focus is on reducing the loss of desirable aroma com-
pounds. The dealcoholization process, both distillation
and membrane processes, need to be optimized to not
only eliminate ethanol, but also to control the losses of
desired aroma compounds. Furthermore, the addition of
the extracted aroma compounds to the already dealco-
holized beer depends on the capacity to separate ethanol
this time from the flavor-rich fraction, and this is another
field where more research is required to develop separation
methods for the brewing industry. The identification and
quantification of the extracted flavor compounds is critical
to reconstitute the aroma profile of the beer, where losses
cannot be avoided.

In the case of biological methods, the focus is on remov-
ing off-notes, particularly Strecker aldehydes, which are
ordinarily reduced, removed, or transformed into pleasant,
fruity higher alcohols, and esters during a full fermenta-
tion process. This issue can be addressed from two different
perspectives: the elimination or separation of off-flavor
and the mitigation of their formation. Gernat et al. (2020)
reviewed the different technologies applied for aldehyde
removal from beer, the more promising being the physical
adsorption onto hydrophobic resins or activated carbon.
On the other hand, in order to mitigate the formation of off-
flavors, the optimization of precursor concentration and
processing conditions is essential to reduce those aroma
compounds not desired in the final product.

Besides, the use of nontraditional or modified microor-
ganisms has shown very optimistic results flavor-wise,
although sometimes the flavor of these beers was per-
ceived as unbalanced. However, some of the authors in
the literature reviewed claimed that the alcohol-free or
low alcohol beers produced presented a fruity, pleasant
flavor, confirmed by sensory evaluation. Further research
is encouraged in this area in order to find microorgan-
isms able to produce a beer both alcohol-free and with a
pleasant, fruity flavor. Additionally, in the biological meth-
ods, the mouthfeel and sweetness of the final products is
completely different from a conventional alcoholic beer as,
in most cases, the initial fermentable sugars of the wort
are not metabolized during the process. For this reason,
mashing and wort boiling steps should be optimized to
adapt the content of sugars in the wort to the fermentation
conditions used in alcohol-free beer.

Another pathway to be considered is the use of hops
with the double aim of providing another layer of aroma
and taste to the alcohol-free beers, and also of masking the
undesired aromas already present. A promising approach
followed by some researchers is dry-hopping, a process
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consisting of adding the hops after wort boiling when this
is already cold, so the loss of volatile aroma compounds
by evaporation or thermal damage is minimal (Forster &
Gahr, 2013). Dry-hopping has been demonstrated to have a
positive effect in both adding new appreciated aroma com-
pounds, such as terpenes and esters, as well as to mask
off-notes (Brendel et al., 2020a). Moreover, hops provide a
source of organic acids that are able to react with ethanol,
even at low concentrations, thus producing fruity ethyl
esters of methylpropanoic acid, 2- and 3-methylbutanoic
acids (Brendel et al., 2020b).

In the literature reviewed to date, most researchers focus
on the optimization of the removal of ethanol but do not
report formal sensory evaluations of the beers produced.
This reflects a gap in the deeper knowledge of the accept-
ability of these beers and how the processes affect their
flavor and mouthfeel. Thus, we would recommend that
researchers put more effort into providing formal sen-
sory descriptions of their beer prototypes. An account on
the sensorial consequences from the various processing
practices should be included in future studies in order to
evaluate the applicability of each technology.

Furthermore, other important information that we have
consistently found to be missing in the literature is the
type of alcohol-free or low alcohol beer produced or used
in the experiments. Since the vast majority of these beers
available in the market are lager from barley malts, in
most of the cases we assumed that this was indeed the
type the researchers were referring to. However, we have
demonstrated that both production methods and raw
materials (this, of course, linked to flavor precursors) have
a key role on the aroma compounds in the final beers. Con-
sequently, we would recommend inclusion of these details
in future publications on the topic.

Finally, the contribution of ethanol to the perception
of alcohol-free beers has often been neglected or ignored.
Even though its role in aroma release and bitterness is
well documented, there is lack of knowledge as to how it
affects other sensory aspects of the final flavor especially
for beer (body, fullness, other sensory aspects). Neverthe-
less, many have tried to mitigate the effects of the lack of
ethanol in alcohol-free beers by the addition of replacers or
“ethanol-mimic” components aiming to produce a similar
sensory experience in the product. Glycerol has been pro-
posed as an ethanol replacer due to its capacity to retain
undesirable worty aldehydes in alcohol-free beers (Perpéte
& Collin, 2000). A concentration of 4.5% glycerol was capa-
ble of reducing the release of 2- and 3-methylbutanal into
the headspace by up to 40%. The role of ethanol in beer and
other beverages is very important, and finding a replace-
ment that is able to compensate for its multifunctional
sensory effects has become a great challenge for brewers,
product developers, and scientists.

i Food Science and Food Safety

In conclusion, being able to produce an alcohol-free
beer, with very similar organoleptic characteristics to their
alcoholic counterparts, remains a complex task and a sci-
entific and technological challenge. This challenge needs
to be addressed from a combination of different per-
spectives: optimization of the brewing process, research
on the use of nontraditional microorganisms, removal of
off-flavors, and research on ethanol-mimic components.

AUTHOR CONTRIBUTIONS
Conceptualization, data curation and manuscript draft:
José Piornos. Conceptualization, funding acquisition,
project administration, supervision, and writing—review
and editing: Elisabeth Koussissi. Conceptualization, fund-
ing acquisition, supervision, and writing—review and edit-
ing: Dimitris P. Balagiannis. Conceptualization, funding
acquisition, supervision, and writing—review and edit-
ing:: Eric Brouwer. Conceptualization, Funding acquisi-
tion, Project administration, Supervision, Writing—review
& editing: Jane K. Parker.

ACKNOWLEDGMENTS

This research has been funded by Heineken Supply Chain
BV. The authors are grateful to Dr. Claudia Montiel-Morte,
from the University of Murcia (Spain), for her advice on
Thermodynamics, and Dr Deborah Gernat, from Delft
University of Technology (the Netherlands), for sharing
the molecule structures from ChemDraw.

CONFLICTS OF INTEREST
The authors declare no conflict of interest.

ORCID

José A. Piornos ‘© https://orcid.org/0000-0002-2796-3689
Elisabeth Koussissi © https://orcid.org/0000-0003-0038-
8175

Jane K. Parker @ https://orcid.org/0000-0003-4121-5481
REFERENCES

Administration des Douanes et Impo6ts Indirects du Royaume du
Maroc. (1977). Dahir portant loi n ° 1-77-340 du 25 chaoual 1397
Administration des Douanes et Impots Indirects du Royaume du
Maroc. https://www.douane.gov.ma/code/T_code_340_F.htm

Alfa Laval. (2019). Alfa Laval De-alcoholisation module.
https://www.alfalaval.com/products/process-solutions/brewery-
solutions/beer-dealcoholization-modules/dealcoholisation-
module/

Andrés-Iglesias, C., Blanco, C. A., Garcia-Serna, J., Pando, V., &
Montero, O. (2016). Volatile compound profiling in commercial
lager regular beers and derived alcohol-free beers after dealco-
holization by vacuum distillation. Food Analytical Methods, 9(11),
3230-3241. https://doi.org/10.1007/512161-016-0513-7

Andrés-Iglesias, C., NeSpor, J., Karabin, M., Montero, O., Blanco, C.
A., & Dostalek, P. (2016). Comparison of carbonyl profiles from

95U8017 SUOWIWOD SAEeID) 3|(dedl|dde sy Aq peusenob a1e sooiLe VO ‘88N JO S9N J0j ARIq1T 8UIUO AS]IAA UO (SUOTHIPUOD-PUE-SLUIB)/LID™AB | 1M ARed 1[oulJUO//:SANY) SUORIPUOD Pue Swis | 81 88S *[£202/20/92] uo Ariqiauluo A8|im ‘osdiq - Seiul Aq 890ET ZEEY-TYST/TTTT OT/I0P/WO0D A8 | Aleud1pul U1 l//Sdny Wwolj pepeoiumod ‘T ‘€202 ‘LEEVTYST


https://orcid.org/0000-0002-2796-3689
https://orcid.org/0000-0002-2796-3689
https://orcid.org/0000-0003-0038-8175
https://orcid.org/0000-0003-0038-8175
https://orcid.org/0000-0003-0038-8175
https://orcid.org/0000-0003-4121-5481
https://orcid.org/0000-0003-4121-5481
https://www.douane.gov.ma/code/T_code_340_F.htm
https://www.alfalaval.com/products/process-solutions/brewery-solutions/beer-dealcoholization-modules/dealcoholisation-module/
https://www.alfalaval.com/products/process-solutions/brewery-solutions/beer-dealcoholization-modules/dealcoholisation-module/
https://www.alfalaval.com/products/process-solutions/brewery-solutions/beer-dealcoholization-modules/dealcoholisation-module/
https://doi.org/10.1007/s12161-016-0513-7

Comprehensive
254

ALCOHOL-FREE AND LOW-ALCOHOL BEERS

i Food Science and Food Safefy

Czech and Spanish lagers: Traditional and modern technology.
LWT—Food Science and Technology, 66, 390-397. https://doi.org/
10.1016/j.Iwt.2015.10.066

Anness, B. J. (1984). Lipids of barley, malt and adjuncts. Journal of the
Institute of Brewing, 90(5), 315-318.

Athés, V., Pefia y Lillo, M., Bernard, C., Pérez-Correa, R., & Souchon,
1. (2004). Comparison of experimental methods for measuring
infinite dilution volatilities of aroma compounds in water/ethanol
mixtures. Journal of Agricultural and Food Chemistry, 52(7),
2021-2027. https://doi.org/10.1021/jf0350257

Bae, S., Kim, S. H., & Lee, J. H. (2020). An investigation into the
hydrodynamics of a spinning cone column: CFD simulations by
an Eulerian-Lagrangian approach. Computers and Chemical Engi-
neering, 132, 106635. https://doi.org/10.1016/j.compchemeng.2019.
106635

Beal, A. D., & Mottram, D. S. (1994). Compounds contributing to
the characteristic aroma of malted barley. Journal of Agricultural
and Food Chemistry, 42(12), 2880-2884. https://doi.org/10.1021/
jf00048a043

Becker, W., & Montgomery, D. H. (1916). Method of dealco-
holizing beer (USI171306). https://patents.google.com/patent/
USI171306A/en

Bellut, K., & Arendt, E. K. (2019). Chance and challenge: Non-
Saccharomyces yeasts in nonalcoholic and low alcohol beer
brewing—A review. Journal of the American Society of Brew-
ing Chemists, 77(2), 77-91. https://doi.org/10.1080/03610470.2019.
1569452

Bellut, K., Michel, M., Zarnkow, M., Hutzler, M., Jacob, F., Atzler, J.
J., Hoehnel, A., Lynch, K. M., & Arendt, E. K. (2019). Screening
and application of Cyberlindnera yeasts to produce a fruity, non-
alcoholic beer. Fermentation, 5(4), 103. https://doi.org/10.3390/
fermentation5040103

Bennetzen, J. L., & Hall, B. D. (1982). The primary structure of the Sac-
charomyces cerevisiae gene for alcohol dehydrogenase I. Journal of
Biological Chemistry, 257(6), 3018-3025.

Beubler, A., Schulz, R., Miike, O., Stréhmer, G., Jodicke, T., Mai, T.
H., Basarova, G., Krumphanzl, V., & Masak, J. (1983). Verfahren
zur Herstellung von Grundstoffen, insbesondere fiir alkoholfreie
und alkoholarme Getrinke. DD 288619 A5. German Democratic
Republic.

Blizard, D. A. (2007). Sweet and bitter taste of ethanol in C57BL/6J
and DBA2/J mouse strains. Behavior Genetics, 37(1), 146-159.
https://doi.org/10.1007/s10519-006-9121-4

Boletin Oficial del Estado. (2016). Real Decreto 678/2016, de 16 de
diciembre, por el que se aprueba la norma de calidad de la cerveza
y de las bebidas de malta. https://www.boe.es/boe/dias/2016/12/
17/pdfs/BOE-A-2016-11952.pdf

Branyik, T., Silva, D. P., Baszczyiiski, M., Lehnert, R., & Almeida
e Silva, J. B. (2012). A review of methods of low alco-
hol and alcohol-free beer production. Journal of Food Engi-
neering, 108(4), 493-506. https://doi.org/10.1016/j.jfoodeng.2011.
09.020

Brendel, S., Hofmann, T., & Granvogl, M. (2020a). Dry-hopping to
modify the aroma of alcohol-free beer on a molecular level—Loss
and transfer of odor-active compounds. Journal of Agricultural
and Food Chemistry, 68(32), 8602-8612. https://doi.org/10.1021/
acs.jafc.0c01907

Brendel, S., Hofmann, T., & Granvogl, M. (2020b). Hop-induced
formation of ethyl esters in dry-hopped beer. Food Production,

Processing and Nutrition, 2,18. https://doi.org/10.1186/s43014-020-
00030-0

Briggs, D. E., Boulton, C. A., Brookes, P. A., & Stevens, R. (2004).
Beer maturation and treatments. In D. E. Briggs, C. A. Boulton,
P. A. Brookes, & R. Stevens (Eds.), Brewing Science and Practice
(pp. 543-588). Woodhead Publishing Limited.

Buckee, G. K., Malcolm, P. T., & Peppard, T. L. (1982). Evolution
of volatile compounds during wort-boiling. Journal of the Insti-
tute of Brewing, 88(3), 175-181. https://doi.org/10.1002/j.2050-0416.
1982.tb04093.x

Castro-Mufioz, R. (2019). Pervaporation-based membrane processes
for the production of non-alcoholic beverages. Journal of Food
Science and Technology, 56(5), 2333-2344. https://doi.org/10.1007/
s13197-019-03751-4

Catarino, M., Ferreira, A., & Mendes, A. (2009). Study and opti-
mization of aroma recovery from beer by pervaporation. Journal
of Membrane Science, 341(1-2), 51-59. https://doi.org/10.1016/].
memsci.2009.05.038

Catarino, M., & Mendes, A. (2011). Non-alcoholic beer—A new
industrial process. Separation and Purification Technology, 79(3),
342-351. https://doi.org/10.1016/j.seppur.2011.03.020

Catarino, M., Mendes, A., Madeira, L., & Ferreira, A. (2006). Beer
dealcoholization by reverse osmosis. Desalination, 200(1-3), 397-
399. https://doi.org/10.1016/j.desal.2006.03.346

Chen, E. C.-H. (1978). The relative contribution of ehrlich and biosyn-
thetic pathways to the formation of fusel alcohols. Journal of the
American Society of Brewing Chemists, 36(1), 39-43. https://doi.
org/10.1094/asbcj-36-0039

Chevance, F., Guyot-Declerck, C., Dupont, J., & Collin, S. (2002).
Investigation of the 3-damascenone level in fresh and aged com-
mercial beers. Journal of Agricultural and Food Chemistry, 50(13),
3818-3821. https://doi.org/10.1021/jf0200851

Clapperton, J. F. (1974). Profile analysis and flavour discrimination.
Journal of the Institute of Brewing, 80(2), 164-173. https://doi.org/
10.1002/j.2050-0416.1974.tb03599.x

Clark, R. A., Hewson, L., Bealin-Kelly, F., & Hort, J. (2011). The
interactions of CO,, ethanol, hop acids and sweetener on flavour
perception in a model beer. Chemosensory Perception, 4(1-2),
42-54. https://doi.org/10.1007/s12078-011-9087-3

Code of Federal Regulations. (2022). Title 27 alcohol, tobacco
products and firearms. Alcohol and Tobacco Tax and Trade
Bureau, Department of the Treasury, United States of
America. https://www.ecfr.gov/cgi-bin/text-idx?gp=&SID=
82addcel67666bf0915{8453c7d36e0&me=true&tpl=/ecfrbrowse/
Title27/27tab_02.tpl

Collin, S., Nizet, S., Bouuaert, T. C., & Despatures, P.-M. (2012).
Main odorants in jura flor-sherry wines. Relative contributions of
sotolon, abhexon, and theaspirane-derived compounds. Journal of
Agricultural and Food Chemistry, 60(1), 380-387. https://doi.org/
10.1021/j£203832¢

Czerny, M., Christlbauer, M., Christlbauer, M., Fischer, A., Granvogl,
M., Hammer, M., Hartl, C., Hernandez, N. M., & Schieberle, P.
(2008). Re-investigation on odour thresholds of key food aroma
compounds and development of an aroma language based on
odour qualities of defined aqueous odorant solutions. European
Food Research and Technology, 228(2), 265-273. https://doi.org/10.
1007/s00217-008-0931-x

Danilova, V., & Hellekant, G. (2000). The taste of ethanol in a
primate model: II. Glossopharyngeal nerve response in Macaca

95U8017 SUOWIWOD SAEeID) 3|(dedl|dde sy Aq peusenob a1e sooiLe VO ‘88N JO S9N J0j ARIq1T 8UIUO AS]IAA UO (SUOTHIPUOD-PUE-SLUIB)/LID™AB | 1M ARed 1[oulJUO//:SANY) SUORIPUOD Pue Swis | 81 88S *[£202/20/92] uo Ariqiauluo A8|im ‘osdiq - Seiul Aq 890ET ZEEY-TYST/TTTT OT/I0P/WO0D A8 | Aleud1pul U1 l//Sdny Wwolj pepeoiumod ‘T ‘€202 ‘LEEVTYST


https://doi.org/10.1016/j.lwt.2015.10.066
https://doi.org/10.1016/j.lwt.2015.10.066
https://doi.org/10.1021/jf0350257
https://doi.org/10.1016/j.compchemeng.2019.106635
https://doi.org/10.1016/j.compchemeng.2019.106635
https://doi.org/10.1021/jf00048a043
https://doi.org/10.1021/jf00048a043
https://patents.google.com/patent/US1171306A/en
https://patents.google.com/patent/US1171306A/en
https://doi.org/10.1080/03610470.2019.1569452
https://doi.org/10.1080/03610470.2019.1569452
https://doi.org/10.3390/fermentation5040103
https://doi.org/10.3390/fermentation5040103
https://doi.org/10.1007/s10519-006-9121-4
https://www.boe.es/boe/dias/2016/12/17/pdfs/BOE-A-2016-11952.pdf
https://www.boe.es/boe/dias/2016/12/17/pdfs/BOE-A-2016-11952.pdf
https://doi.org/10.1016/j.jfoodeng.2011.09.020
https://doi.org/10.1016/j.jfoodeng.2011.09.020
https://doi.org/10.1021/acs.jafc.0c01907
https://doi.org/10.1021/acs.jafc.0c01907
https://doi.org/10.1186/s43014-020-00030-0
https://doi.org/10.1186/s43014-020-00030-0
https://doi.org/10.1002/j.2050-0416.1982.tb04093.x
https://doi.org/10.1002/j.2050-0416.1982.tb04093.x
https://doi.org/10.1007/s13197-019-03751-4
https://doi.org/10.1007/s13197-019-03751-4
https://doi.org/10.1016/j.memsci.2009.05.038
https://doi.org/10.1016/j.memsci.2009.05.038
https://doi.org/10.1016/j.seppur.2011.03.020
https://doi.org/10.1016/j.desal.2006.03.346
https://doi.org/10.1094/asbcj-36-0039
https://doi.org/10.1094/asbcj-36-0039
https://doi.org/10.1021/jf020085i
https://doi.org/10.1002/j.2050-0416.1974.tb03599.x
https://doi.org/10.1002/j.2050-0416.1974.tb03599.x
https://doi.org/10.1007/s12078-011-9087-3
https://www.ecfr.gov/cgi-bin/text-idx?gp=&SID=82addce167666bf0f915f8453c7d36e0&mc=true&tpl=/ecfrbrowse/Title27/27tab_02.tpl
https://www.ecfr.gov/cgi-bin/text-idx?gp=&SID=82addce167666bf0f915f8453c7d36e0&mc=true&tpl=/ecfrbrowse/Title27/27tab_02.tpl
https://www.ecfr.gov/cgi-bin/text-idx?gp=&SID=82addce167666bf0f915f8453c7d36e0&mc=true&tpl=/ecfrbrowse/Title27/27tab_02.tpl
https://doi.org/10.1021/jf203832c
https://doi.org/10.1021/jf203832c
https://doi.org/10.1007/s00217-008-0931-x
https://doi.org/10.1007/s00217-008-0931-x

ALCOHOL-FREE AND LOW-ALCOHOL BEERS

Comprehensive
255

mulatta. Alcohol, 21(3), 259-269. https://doi.org/10.1016/S0741-
8329(00)00094-X

Danilova, V., & Hellekant, G. (2002). Oral sensation of ethanol in a
primate model III: Responses in the lingual branch of the trigemi-
nal nerve of Macaca mulatta. Alcohol, 26(1), 3-16. https://doi.org/
10.1016/S0741-8329(01)00178-1

De Clippeleer, J., Van Opstaele, F., Vercammen, J., Francis, G., De
Cooman, L., & Aerts, G. (2010). Real-time profiling of volatile malt
aldehydes using selected ion flow tube mass spectrometry. LC GC
North America, 28(5), 386-395.

De Francesco, G., Sannino, C., Sileoni, V., Marconi, O., Filippucci,
S., Tasselli, G., & Turchetti, B. (2018). Mrakia gelida in brewing
process: An innovative production of low alcohol beer using a psy-
chrophilic yeast strain. Food Microbiology, 76, 354-362. https://doi.
0rg/10.1016/j.fm.2018.06.018

De Francesco, G., Turchetti, B., Sileoni, V., Marconi, O., & Perretti, G.
(2015). Screening of new strains of Saccharomycodes ludwigii and
Zygosaccharomyces rouxii to produce low-alcohol beer. Journal of
the Institute of Brewing, 121(1), 113-121. https://doi.org/10.1002/jib.
185

De Keukeleire, D., Keyerick, A., Huvaere, K., Skibsted, L. H., &
Andersen, M. L. (2008). Beer lightstruck flavor: The full story.
Cerevisia, 33(3), 133-144.

De Schutter, D. P., Saison, D., Delvaux, F., Derdelinckx, G., Rock, J.-
M., Neven, H., & Delvaux, F. R. (2008a). Release and evaporation
of volatiles during boiling of unhopped wort. Journal of Agricul-
tural and Food Chemistry, 56(13), 5172-5180. https://doi.org/10.
1021/jf800610x

De Schutter, D. P., Saison, D., Delvaux, F., Derdelinckx, G., Rock,
J.-M., Neven, H., & Delvaux, F. R. (2008b). Characterization of
volatiles in unhopped wort. Journal of Agricultural and Food
Chemistry, 56(1), 246-254. https://doi.org/10.1021/jf072619r

Decreto del Presidente della Repubblica no. 272 (1998).
https://www.normattiva.it/uri-res/N2Ls?urn:nir:presidente.
repubblica:decreto:1998-06-30;272

Del Olmo, A., Blanco, C. A., Palacio, L., Pradanos, P., & Hernandez,
A. (2014). Pervaporation methodology for improving alcohol-free
beer quality through aroma recovery. Journal of Food Engineering,
133,1-8. https://doi.org/10.1016/j.jfoodeng.2014.02.014

Delarue, J., Brasset, A., Jarrot, F., & Abiven, F. (2019). Taking control
of product testing context thanks to a multi-sensory immer-
sive room. A case study on alcohol-free beer. Food Quality and
Preference, 75, 78-86. https://doi.org/10.1016/j.foodqual.2019.02.
012

Demiglio, P., & Pickering, G. J. (2008). The influence of ethanol
and pH on the taste and mouthfeel sensations elicited by red
wine. Journal of Food, Agriculture and Environment, 6(3-4), 143—-
150.

Department of Health & Social Care. (2018). Low alcohol descriptors
guidance. https://assets.publishing.service.gov.uk/government/
uploads/system/uploads/attachment_data/file/763840/low-
alcohol-descriptors-guidance.pdf

Didion, T., Grauslund, M., Kielland-Brandt, M. C., & Andersen, H. A.
(1996). Amino acids induce expression of BAP2, a branched-chain
amino acid permease gene in Saccharomyces cerevisiae. Journal
of Bacteriology, 178(7), 2025-2029. https://doi.org/10.1128/jb.178.7.
2025-2029.1996

Dobrak, A., Figoli, A., Chovau, S. Galiano, F., Simone, S,
Vankelecom, I. F. J., Drioli, E., & Van der Bruggen, B. (2010).

i Faod Science and Food Safety

Performance of PDMS membranes in pervaporation: Effect of
silicalite fillers and comparison with SBS membranes. Journal
of Colloid and Interface Science, 346, 254-264. https://doi.org/10.
1016/j.¢is.2010.02.023

Eden, A., Van Nedervelde, L., Drukker, M., Benvenisty, N., &
Debourg, A. (2001). Involvement of branched-chain amino acid
aminotransferases in the production of fusel alcohols during fer-
mentation in yeast. Applied Microbiology and Biotechnology, 55(3),
296-300. https://doi.org/10.1007/s002530000506

Espinosa Diaz, M. (2004). Comparison between orthonasal and
retronasal flavour perception at different concentrations. Flavour
and Fragrance Journal, 19(6), 499-504. https://doi.org/10.1002/1fj.
1475

Fickert, B., & Schieberle, P. (1998). Identification of the key odor-
ants in barley malt (caramalt) using GC/MS techniques and odour
dilution analyses. Nahrung/Food, 42(6), 371-375. https://doi.org/
10.1002/(SICI)1521-3803(199812)42:06

Flavourtech. (2018). Centritherm® evaporator. https://flavourtech.
com/products/centritherm-evaporator/

Forster, A., & Gahr, A. (2013). On the fate of certain hop substances
during dry hopping. BrewingScience, 66(7/8), 93-103.

Fritsch, H. T., & Schieberle, P. (2005). Identification based on quan-
titative measurements and aroma recombination of the character
impact odorants in a Bavarian Pilsner-type beer. Journal of Agri-
cultural and Food Chemistry, 53(19), 7544-7551. https://doi.org/10.
1021/jf051167k

Gallardo, E., De Schutter, D. P., Zamora, R., Derdelinckx, G., Delvaux,
F. R., & Hidalgo, F. J. (2008). Influence of lipids in the generation
of phenylacetaldehyde in wort-related model systems. Journal of
Agricultural and Food Chemistry, 56(9), 3155-3159. https://doi.org/
10.1021/jf800094k

Gawel, R., Van Sluyter, S., & Waters, E. J. (2007). The effects of
ethanol and glycerol on the body and other sensory character-
istics of Riesling wines. Australian Journal of Grape and Wine
Research, 13(1), 38-45. https://doi.org/10.1111/].1755-0238.2007.
tb00070.x

Gernat, D. C., Brouwer, E., & Ottens, M. (2020). Aldehydes as wort
off-flavours in alcohol-free beers-origin and control. Food and
Bioprocess Technology, 13, 195-216. https://doi.org/10.1007/s11947-
019-02374-z

Global Market Insights. (2019). Global non-alcoholic beer mar-
ket size. https://www.gminsights.com/industry-analysis/non-
alcoholic-beer-market

Goldner, M. C., Zamora, M. C., Di Leo Lira, P., Gianninoto, H., &
Bandoni, A. (2009). Effect of ethanol level in the perception of
aroma attributes and the detection of volatile compounds in red
wine. Journal of Sensory Studies, 24(2), 243-257. https://doi.org/
10.1111/j.1745-459X.2009.00208.x

Gomez-Plaza, E., Lopez-Nicolds, J. M., Lopez-Roca, J. M., &
Martinez-Cutillas, A. (1999). Dealcoholization of wine. Behaviour
of the aroma components during the process. LWT—Food Sci-
ence and Technology, 32,384-386. https://doi.org/10.1006/{st1.1999.
0565

Gorri, D., Norkobilov, A., & Ortiz, 1. (2017). Optimal production
of ethyl tert-butyl ether using pervaporation-based hybrid pro-
cesses through the analysis of process flowsheet. Proceedings of the
27th symposium on computer aided chemical engineering (vol., 40,
pp. 1123-1128). Elsevier B.V. https://doi.org/10.1016/B978-0-444-
63965-3.50189-6

95U8017 SUOWIWOD SAEeID) 3|(dedl|dde sy Aq peusenob a1e sooiLe VO ‘88N JO S9N J0j ARIq1T 8UIUO AS]IAA UO (SUOTHIPUOD-PUE-SLUIB)/LID™AB | 1M ARed 1[oulJUO//:SANY) SUORIPUOD Pue Swis | 81 88S *[£202/20/92] uo Ariqiauluo A8|im ‘osdiq - Seiul Aq 890ET ZEEY-TYST/TTTT OT/I0P/WO0D A8 | Aleud1pul U1 l//Sdny Wwolj pepeoiumod ‘T ‘€202 ‘LEEVTYST


https://doi.org/10.1016/S0741-8329(00)00094-X
https://doi.org/10.1016/S0741-8329(00)00094-X
https://doi.org/10.1016/S0741-8329(01)00178-1
https://doi.org/10.1016/S0741-8329(01)00178-1
https://doi.org/10.1016/j.fm.2018.06.018
https://doi.org/10.1016/j.fm.2018.06.018
https://doi.org/10.1002/jib.185
https://doi.org/10.1002/jib.185
https://doi.org/10.1021/jf800610x
https://doi.org/10.1021/jf800610x
https://doi.org/10.1021/jf072619r
https://www.normattiva.it/uri-res/N2Ls?urn:nir:presidente.repubblica:decreto:1998-06-30;272
https://www.normattiva.it/uri-res/N2Ls?urn:nir:presidente.repubblica:decreto:1998-06-30;272
https://doi.org/10.1016/j.jfoodeng.2014.02.014
https://doi.org/10.1016/j.foodqual.2019.02.012
https://doi.org/10.1016/j.foodqual.2019.02.012
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/763840/low-alcohol-descriptors-guidance.pdf
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/763840/low-alcohol-descriptors-guidance.pdf
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/763840/low-alcohol-descriptors-guidance.pdf
https://doi.org/10.1128/jb.178.7.2025-2029.1996
https://doi.org/10.1128/jb.178.7.2025-2029.1996
https://doi.org/10.1016/j.cis.2010.02.023
https://doi.org/10.1016/j.cis.2010.02.023
https://doi.org/10.1007/s002530000506
https://doi.org/10.1002/ffj.1475
https://doi.org/10.1002/ffj.1475
https://doi.org/10.1002/(SICI)1521-3803(199812)42:06
https://doi.org/10.1002/(SICI)1521-3803(199812)42:06
https://flavourtech.com/products/centritherm-evaporator/
https://flavourtech.com/products/centritherm-evaporator/
https://doi.org/10.1021/jf051167k
https://doi.org/10.1021/jf051167k
https://doi.org/10.1021/jf800094k
https://doi.org/10.1021/jf800094k
https://doi.org/10.1111/j.1755-0238.2007.tb00070.x
https://doi.org/10.1111/j.1755-0238.2007.tb00070.x
https://doi.org/10.1007/s11947-019-02374-z
https://doi.org/10.1007/s11947-019-02374-z
https://www.gminsights.com/industry-analysis/non-alcoholic-beer-market
https://www.gminsights.com/industry-analysis/non-alcoholic-beer-market
https://doi.org/10.1111/j.1745-459X.2009.00208.x
https://doi.org/10.1111/j.1745-459X.2009.00208.x
https://doi.org/10.1006/fstl.1999.0565
https://doi.org/10.1006/fstl.1999.0565
https://doi.org/10.1016/B978-0-444-63965-3.50189-6
https://doi.org/10.1016/B978-0-444-63965-3.50189-6

Comprehensive
256

ALCOHOL-FREE AND LOW-ALCOHOL BEERS

{n Food Science and Food Safety

Hazelwood, L. A., Daran, J. M., Van Maris, A. J. A., Pronk, J.
T., & Dickinson, J. R. (2008). The Ehrlich pathway for fusel
alcohol production: A century of research on Saccharomyces cere-
visiae metabolism. Applied and Environmental Microbiology, 74(8),
2259-2266. https://doi.org/10.1128/ AEM.02625-07

Hidalgo, F. J., & Zamora, R. (2016). Amino acid degradations pro-
duced by lipid oxidation products. Critical Reviews in Food Science
and Nutrition, 56(8), 1242-1252. https://doi.org/10.1080/10408398.
2012.761173

Huerta-Pérez, F., & Pérez-Correa, J. R. (2018). Optimizing ethanol
recovery in a spinning cone column. Journal of the Taiwan Insti-
tute of Chemical Engineers, 83, 1-19. https://doi.org/10.1016/j.jtice.
2017.11.030

Ickes, C. M., & Cadwallader, K. R. (2018). Effect of ethanol on flavor
perception of Rum. Food Science & Nutrition, 6, 912-924.

Inoue, T. (1998). Diacetyl and globalization. MBAA Technical Quar-
terly, 35(3), 115-118.

Jiang, Z., Yang, B., Liu, X., Zhang, S., Shan, J., Liu, J., & Wang, X.
(2017). A novel approach for the production of a non-alcohol beer
(£0.5% abv) by a combination of limited fermentation and vac-
uum distillation. Journal of the Institute of Brewing, 123(4), 533-536.
https://doi.org/10.1002/jib.465

Jowitt, R. (1974). The terminology of food texture. Journal of Tex-
ture Studies, 5(3), 351-358. https://doi.org/10.1111/j.1745-4603.1974.
tb01441.x

King, E. S., Dunn, R. L., & Heymann, H. (2013). The influence of
alcohol on the sensory perception of red wines. Food Quality and
Preference, 28(1), 235-243. https://doi.org/10.1016/j.foodqual.2012.
08.013

Kishimoto, T., Noba, S., Yako, N., Kobayashi, M., & Watanabe, T.
(2018). Simulation of pilsner-type beer aroma using 76 odor-active
compounds. Journal of Bioscience and Bioengineering, 126(3),
330-338. https://doi.org/10.1016/].jbiosc.2018.03.015

Kobayashi, M., Shimizu, H., & Shioya, S. (2008). Beer volatile com-
pounds and their application to low-malt beer fermentation.
Journal of Bioscience and Bioengineering, 106(4), 317-323. https://
doi.org/10.1263/jbb.106.317

Kocadagli, T., & Gokmen, V. (2016). Multiresponse kinetic modelling
of Maillard reaction and caramelisation in a heated glucose/wheat
flour system. Food Chemistry, 211, 892-902. https://doi.org/10.
1016/j.foodchem.2016.05.150

Kollmannsberger, H., Biendl, M., & Nitz, S. (2006). Occurence of gly-
cosidically bound flavour compounds in hops, hop products and
beer. Monatsschrift Fiir Brauwissenschaft, 59(5-6), 83-89.

Kucharczyk, K., & Tuszynski, T. (2018). The effect of temperature on
fermentation and beer volatiles at an industrial scale. Journal of
the Institute of Brewing, 124(3), 230-235. https://doi.org/10.1002/
jib.491

Landaud, S., Latrille, E., & Corrieu, G. (2001). Top pressure and tem-
perature control the fusel alcohol/ester ratio through yeast growth
in beer fermentation. Journal of the Institute of Brewing, 107(2),
107-117. https://doi.org/10.1002/j.2050-0416.2001.tb00083.x

Langos, D., Granvogl, M., & Schieberle, P. (2013). Characterization of
the key aroma compounds in two Bavarian wheat beers by means
of the sensomics approach. Journal of Agricultural and Food
Chemistry, 61(47), 11303-11311. https://doi.org/10.1021/jf403912j

Langstaff, S. A., Guinard, J.-X., & Lewis, M. J. (1991a). Instrumental
evaluation of the mouthfeel of beer and correlation with sen-

sory evaluation. Journal of the Institute of Brewing, 97(6), 427-433.
https://doi.org/10.1002/j.2050-0416.1991.tb01081.x

Langstaff, S. A., Guinard, J.-X., & Lewis, M. J. (1991b). Sensory eval-
uation of the mouthfeel of beer. Journal of the American Society
of Brewing Chemists, 49(2), 54-59. https://doi.org/10.1094/ASBCJ-
49-0054

Lehnert, R., Novak, P., Macieira, F., Kufec, M., Teixeira, J. A.,
& Branyik, T. (2009). Optimisation of lab-scale continuous
alcohol-free beer production. Czech Journal of Food Science, 27(4),
267-275.

Leskosek, I. J., & Mitrovi¢, M. (1994). Optimization of beer dialysis
with cuprophane membranes. Journal of the Institute of Brewing,
100, 287-292. https://doi.org/10.1002/j.2050-0416.1994.tb00826.x

Liguori, L., De Francesco, G., Russo, P., Perretti, G., Albanese, D., &
Di Matteo, M. (2015). Production and characterization of alcohol-
free beer by membrane process. Food and Bioproducts Processing,
94, 158-168. https://doi.org/10.1016/j.tbp.2015.03.003

Ma, S. X., & Wolff, E. J. (2007). Process of concentrating tea and/or
herbal aroma and beverages or flavors using the resulting concen-
trated aroma (US2007/0077343 Al). https://patents.google.com/
patent/US20070077343A1/en

Mackay, D. (1980). Solubility, partition coefficients, volatility, and
evaporation rates. In O. Hutzinger (Ed.), The handbook of envi-
ronmental chemistry. reactions and processes (1st ed., vol., 2, pp.
31-45). Springer- Verlag Berlin Heidelberg GmbH. https://doi.org/
10.1007/978-3-540-38519-6-3

Magalhdes Mendes, A. M., Palma Madeira, L. M., & Dias Catarino,
M. (2008). Process for enriching the aroma profile of a deal-
coholized beverage (W02008/099325 A2). https://patents.google.
com/patent/W02008099325A3/en

Mangindaan, D., Khoiruddin, K., & Wenten, I. G. (2018). Beverage
dealcoholization processes: Past, present, and future. Trends in
Food Science and Technology, 71, 36-45. https://doi.org/10.1016/j.
tifs.2017.10.018

Mattes, R. D., & DiMeglio, D. (2001). Ethanol perception and inges-
tion. Physiology and Behavior, 72(1-2), 217-229. https://doi.org/10.
1016/S0031-9384(00)00397-8

Meilgaard, M. C. (1975). Flavor chemistry of beer. Part II: Fla-
vor and threshold of 239 aroma volatiles. MBAA Technical
Quarterly, 12(3),151-168. https://www.mbaa.com/publications/tq/
tqPastIssues/1975/Abstracts/tq75ab19.htm

Ministerio de Agricultura, Pesca y Alimentacion (2018). Informe
del Consumo Alimentario en Esparia 2018. https://www.mapa.
gob.es/images/es/20190807_informedeconsumo2018pdf_tcm30-
512256.pdf

Mintel. (2017, September 15). Non-alcoholic beer sheds its stigma:
One in four Germans say low/no alcohol beer tastes just as good as
regular beer. Mintel. https://www.mintel.com/press-centre/food-
and-drink/non-alcoholic-beer-sheds-its-stigma

Moro Gonzélez, L. C., Gonzilez Jiménez, F. A., Cortijo Garcia,
V., Pinto Solano, J. A., & Guadarrama Rodriguez, A. (2012).
Method for obtaining dealcoholised wine, dealcoholised wine
obtained and beverages including same. WO 2012/007601 Al.
https://patents.google.com/patent/W02012007601A1/en

Montanari, L., Floridi, S., Marconi, O., Tironzelli, M., & Fantozzi,
P. (2005). Effect of mashing procedures on brewing. European
Food Research and Technology, 221(1-2), 175-179. https://doi.org/
10.1007/s00217-005-1166-8

95U8017 SUOWIWOD SAEeID) 3|(dedl|dde sy Aq peusenob a1e sooiLe VO ‘88N JO S9N J0j ARIq1T 8UIUO AS]IAA UO (SUOTHIPUOD-PUE-SLUIB)/LID™AB | 1M ARed 1[oulJUO//:SANY) SUORIPUOD Pue Swis | 81 88S *[£202/20/92] uo Ariqiauluo A8|im ‘osdiq - Seiul Aq 890ET ZEEY-TYST/TTTT OT/I0P/WO0D A8 | Aleud1pul U1 l//Sdny Wwolj pepeoiumod ‘T ‘€202 ‘LEEVTYST


https://doi.org/10.1128/AEM.02625-07
https://doi.org/10.1080/10408398.2012.761173
https://doi.org/10.1080/10408398.2012.761173
https://doi.org/10.1016/j.jtice.2017.11.030
https://doi.org/10.1016/j.jtice.2017.11.030
https://doi.org/10.1002/jib.465
https://doi.org/10.1111/j.1745-4603.1974.tb01441.x
https://doi.org/10.1111/j.1745-4603.1974.tb01441.x
https://doi.org/10.1016/j.foodqual.2012.08.013
https://doi.org/10.1016/j.foodqual.2012.08.013
https://doi.org/10.1016/j.jbiosc.2018.03.015
https://doi.org/10.1263/jbb.106.317
https://doi.org/10.1263/jbb.106.317
https://doi.org/10.1016/j.foodchem.2016.05.150
https://doi.org/10.1016/j.foodchem.2016.05.150
https://doi.org/10.1002/jib.491
https://doi.org/10.1002/jib.491
https://doi.org/10.1002/j.2050-0416.2001.tb00083.x
https://doi.org/10.1021/jf403912j
https://doi.org/10.1002/j.2050-0416.1991.tb01081.x
https://doi.org/10.1094/ASBCJ-49-0054
https://doi.org/10.1094/ASBCJ-49-0054
https://doi.org/10.1002/j.2050-0416.1994.tb00826.x
https://doi.org/10.1016/j.fbp.2015.03.003
https://patents.google.com/patent/US20070077343A1/en
https://patents.google.com/patent/US20070077343A1/en
https://doi.org/10.1007/978-3-540-38519-6-3
https://doi.org/10.1007/978-3-540-38519-6-3
https://patents.google.com/patent/WO2014135673A2/en
https://patents.google.com/patent/WO2014135673A2/en
https://doi.org/10.1016/j.tifs.2017.10.018
https://doi.org/10.1016/j.tifs.2017.10.018
https://doi.org/10.1016/S0031-9384(00)00397-8
https://doi.org/10.1016/S0031-9384(00)00397-8
https://www.mbaa.com/publications/tq/tqPastIssues/1975/Abstracts/tq75ab19.htm
https://www.mbaa.com/publications/tq/tqPastIssues/1975/Abstracts/tq75ab19.htm
https://www.mapa.gob.es/images/es/20190807_informedeconsumo2018pdf_tcm30-512256.pdf
https://www.mapa.gob.es/images/es/20190807_informedeconsumo2018pdf_tcm30-512256.pdf
https://www.mapa.gob.es/images/es/20190807_informedeconsumo2018pdf_tcm30-512256.pdf
https://www.mintel.com/press-centre/food-and-drink/non-alcoholic-beer-sheds-its-stigma
https://www.mintel.com/press-centre/food-and-drink/non-alcoholic-beer-sheds-its-stigma
https://patents.google.com/patent/WO2012007601A1/en
https://doi.org/10.1007/s00217-005-1166-8
https://doi.org/10.1007/s00217-005-1166-8

ALCOHOL-FREE AND LOW-ALCOHOL BEERS

Comprehensive
257

Montanari, L., Marconi, O., Mayer, H., & Fantozzi, P. (2008). Produc-
tion of alcohol-free beer. In V. R. Preedy (Ed.), Beer in health and
disease prevention (pp. 61-75). Elsevier Inc.

Mota, A., Novak, P., Macieira, F., Vicente, A. A., Teixeira, J. A.,
Smogrovicova, D., & Branyik, T. (2011). Formation of flavor-active
compounds during continuous alcohol-free beer production: The
influence of yeast strain, reactor configuration, and carrier type.
Journal of the American Society of Brewing Chemists, 69(1), 1-7.
https://doi.org/10.1094/ASBCJ-2010-1123-01

Miiller, M., Bellut, K., Tippmann, J., & Becker, T. (2016). Physikalis-
che Verfahren zur Entalkoholisierung verschiedener Getridnke-
matrizes und deren Einfluss auf qualititsrelevante Merkmale.
Chemie-Ingenieur-Technik, 88(12), 1911-1928. https://doi.org/10.
1002/cite.201600071

Miiller, M., Bellut, K., Tippmann, J., & Becker, T. (2017). Physi-
cal methods for dealcoholization of beverage matrices and their
impact on quality attributes. ChemBioEng Reviews, 4(5), 310-326.
https://doi.org/10.1002/cben.201700010

Muiioz-Gonzalez, C., Pérez-Jiménez, M., Criado, C., & Pozo-Bayon,
M. A. (2019). Effect of ethanol concentration on oral aroma release
after wine consumption. Molecules (Basel, Switzerland), 24, 3253.
https://doi.org/10.3390/molecules24183253

Nakatani, K., Takahashi, T., Nagami, K., & Kumada, J. (1984). Kinetic
study of vicinal diketones in brewing (I) Formation of total vicinal
diketones. MBAA Technical Quarterly, 21(2), 73-78.

Navratil, M., D6mény, Z., Sturdik, E., Smogrovi¢ov4, D., & Gemeiner,
P.(2002). Production of non-alcoholic beer using free and immobi-
lized cells of Saccharomyces cerevisiae deficient in the tricarboxylic
acid cycle. Biotechnology and Applied Biochemistry, 35(2), 133.
https://doi.org/10.1042/ba20010057

Nederlandse Brouwers. (2016). Bierconsumptiecijfers 2016.
https://www.nederlandsebrouwers.nl/site/assets/files/1350/
bierconsumptiecijfers_2016.pdf

Nederlandse Brouwers. (2018). Infographic Biercijfers 2018. https://
www.nederlandsebrouwers.nl/site/assets/files/1225/infographic_
biercijfers_2018_nederlandse_brouwers_13_april_2019.pdf

Nederlandse Brouwers. (2019). Nationaal Bieronderzoek 2019.
Een kwantitatief onderzoek naar de consumptie en belev-
ing van bier in 2019 onder Nederlandse bierdrinkers.
https://www.nederlandsebrouwers.nl/site/assets/files/1525/
nationaal_bieronderzoek_2019.pdf

Nolden, A. A., & Hayes, J. E. (2015). Perceptual qualities of ethanol
depend on concentration, and variation in these percepts asso-
ciates with drinking frequency. Chemosensory Perception, 8(3),
149-157. https://doi.org/10.1007/s12078-015-9196-5

OECD (2021). The effect of COVID-19 on alcohol consumption,
and policy responses to prevent harmful alcohol consumption
https://www.oecd.org/coronavirus/policy-responses/the-effect-
of-covid-19-on-alcohol-consumption-and- policy-responses-to-
prevent-harmful-alcohol-consumption-53890024/

Official Journal of the European Union. (2011). Regulation (EU)
No 1169/2011. https://eur-lex.europa.eu/legal-content/EN/ALL/
2uri=CELEX%3A32011R1169

Ohloff, G. (1978). Importance of minor components in flavors and
fragrances. Perfumer & Flavorist, 3, 11-22.

Ohloff, G., Rautenstrauch, V., & Schulte-Elte, K. H. (1973). Model
reactions for the biosynthesis of damascone compounds and
their preparative application. Helvetica Chimica Acta, 56, 1503-
1513.

in Food Science and Food Safely

Panovska, Z., Sediva, A., Jedelsk4, M., & Pokorny, J. (2008). Effect
of ethanol on interactions of bitter and sweet tastes aqueous solu-
tions. Czech Journal of Food Sciences, 26(2), 139-145. https://doi.
0rg/10.17221/2466-cjfs

Parker, D. K. (2012). Beer: Production, sensory characteristics and
sensory analysis. In J. Piggot (Ed.), Alcoholic beverages: Sen-
sory evaluation and consumer research (pp. 133-158). Woodhead
Publishing Limited. https://doi.org/10.1533/9780857095176.2.133

Parker, J. K. (2015). Thermal generation of aroma. In J. K. Parker, J.
S. Elmore, & L. Methven (Eds.), Flavour development, analysis and
perception in food and beverages (pp. 151-185). Elsevier Ltd. https://
doi.org/10.1016/b978-1-78242-103-0.00008-4

Peacock, V. E. (1998). Fundamentals of hop chemistry. MBAA
Technical Quarterly, 35(1), 4-8.

Perpéte, P, & Collin, S. (1999a). Contribution of 3-
methylthiopropionaldehyde to the worty flavor of alcohol-free
beers. Journal of Agricultural and Food Chemistry, 47(6),
2374-2378. https://doi.org/10.1021/jf9811323

Perpéte, P., & Collin, S. (1999b). Fate of the worty flavours in a cold
contact fermentation. Food Chemistry, 66(3), 359-363. https://doi.
0rg/10.1016/S0308-8146(99)00085-0

Perpéte, P., & Collin, S. (2000). Influence of beer ethanol content
on the wort flavour perception. Food Chemistry, 71(3), 379-385.
https://doi.org/10.1016/S0308-8146(00)00179-5

Philippe, E., Seuvre, A.-M., Colas, B., Langendorff, V., Schippa, C.,
& Voilley, A. (2003). Behavior of flavor compounds in model
food systems: A thermodynamic study. Journal of Agricultural and
Food Chemistry, 51(5),1393-1398. https://doi.org/10.1021/jf020862¢

Pilarski, D. W., & Gerogiorgis, D. I. (2019). Progress and modelling
of cold contact fermentation for alcohol-free beer production: A
review. Journal of Food Engineering, 273, 109804. https://doi.org/
10.1016/j.jfoodeng.2019.109804

Piornos, J. A., Delgado, A., de La Burgade, R. C. J., Methven, L.,
Balagiannis, D. P., Koussissi, E., Brouwer, E., & Parker, J. K.
(2019). Orthonasal and retronasal detection thresholds of 26 aroma
compounds in a model alcohol-free beer: Effect of threshold calcu-
lation method. Food Research International, 123, 317-326. https://
doi.org/10.1016/J.FOODRES.2019.04.034

Piornos, J. A., Balagiannis, D. P., Methven, L., Koussissi, E., Brouwer,
E., & Parker, J. K. (2020). Elucidating the odor-active aroma
compounds in alcohol-free beer and their contribution to the
worty flavor. Journal of Agricultural and Food Chemistry, 68(37),
10088-10096. https://doi.org/10.1021/acs.jafc.0c03902

Piornos, J. A., Kanter, J. P, Balagiannis, D. P., Koussissi, E., Bekkers,
A., Vissenaekens, J., Grootes, B. J., Brouwer, E., & Parker, J. K.
(2022). Effect of malt kilning temperature on the concentration
of (E)-f-damascenone in malt, mashing and wort boiling in the
brewing process. In E. Guichard & J. L. Le Quéré (Eds.), Proceed-
ing of the 16th weurman flavour research symposium (pp. 421-424).
Zenodo. https://doi.org/10.5281/zenodo.6600605

Pires, E. J., Teixeira, J. A., Branyik, T., & Vicente, A. A. (2014). Yeast:
The soul of beer’s aroma—A review of flavour-active esters and
higher alcohols produced by the brewing yeast. Applied Microbi-
ology and Biotechnology, 98(5), 1937-1949. https://doi.org/10.1007/
$00253-013-5470-0

Porretta, S., & Donaldini, G. (2008). A preference study for no alco-
hol beer in Italy using quantitative concept analysis. Journal of the
Institute of Brewing, 114(4), 315-321. https://doi.org/10.1002/j.2050-
0416.2008.tb00775.x

95U8017 SUOWIWOD SAEeID) 3|(dedl|dde sy Aq peusenob a1e sooiLe VO ‘88N JO S9N J0j ARIq1T 8UIUO AS]IAA UO (SUOTHIPUOD-PUE-SLUIB)/LID™AB | 1M ARed 1[oulJUO//:SANY) SUORIPUOD Pue Swis | 81 88S *[£202/20/92] uo Ariqiauluo A8|im ‘osdiq - Seiul Aq 890ET ZEEY-TYST/TTTT OT/I0P/WO0D A8 | Aleud1pul U1 l//Sdny Wwolj pepeoiumod ‘T ‘€202 ‘LEEVTYST


https://doi.org/10.1094/ASBCJ-2010-1123-01
https://doi.org/10.1002/cite.201600071
https://doi.org/10.1002/cite.201600071
https://doi.org/10.1002/cben.201700010
https://doi.org/10.3390/molecules24183253
https://doi.org/10.1042/ba20010057
https://www.nederlandsebrouwers.nl/site/assets/files/1350/bierconsumptiecijfers_2016.pdf
https://www.nederlandsebrouwers.nl/site/assets/files/1350/bierconsumptiecijfers_2016.pdf
https://www.nederlandsebrouwers.nl/site/assets/files/1225/infographic_biercijfers_2018_nederlandse_brouwers_13_april_2019.pdf
https://www.nederlandsebrouwers.nl/site/assets/files/1225/infographic_biercijfers_2018_nederlandse_brouwers_13_april_2019.pdf
https://www.nederlandsebrouwers.nl/site/assets/files/1225/infographic_biercijfers_2018_nederlandse_brouwers_13_april_2019.pdf
https://www.nederlandsebrouwers.nl/site/assets/files/1525/nationaal_bieronderzoek_2019.pdf
https://www.nederlandsebrouwers.nl/site/assets/files/1525/nationaal_bieronderzoek_2019.pdf
https://doi.org/10.1007/s12078-015-9196-5
https://www.oecd.org/coronavirus/policy-responses/the-effect-of-covid-19-on-alcohol-consumption-and-policy-responses-to-prevent-harmful-alcohol-consumption-53890024/
https://www.oecd.org/coronavirus/policy-responses/the-effect-of-covid-19-on-alcohol-consumption-and-policy-responses-to-prevent-harmful-alcohol-consumption-53890024/
https://www.oecd.org/coronavirus/policy-responses/the-effect-of-covid-19-on-alcohol-consumption-and-policy-responses-to-prevent-harmful-alcohol-consumption-53890024/
https://eur-lex.europa.eu/legal-content/EN/ALL/?uri=CELEX%3A32011R1169
https://eur-lex.europa.eu/legal-content/EN/ALL/?uri=CELEX%3A32011R1169
https://doi.org/10.17221/2466-cjfs
https://doi.org/10.17221/2466-cjfs
https://doi.org/10.1533/9780857095176.2.133
https://doi.org/10.1016/b978-1-78242-103-0.00008-4
https://doi.org/10.1016/b978-1-78242-103-0.00008-4
https://doi.org/10.1021/jf9811323
https://doi.org/10.1016/S0308-8146(99)00085-0
https://doi.org/10.1016/S0308-8146(99)00085-0
https://doi.org/10.1016/S0308-8146(00)00179-5
https://doi.org/10.1021/jf020862e
https://doi.org/10.1016/j.jfoodeng.2019.109804
https://doi.org/10.1016/j.jfoodeng.2019.109804
https://doi.org/10.1016/J.FOODRES.2019.04.034
https://doi.org/10.1016/J.FOODRES.2019.04.034
https://doi.org/10.1021/acs.jafc.0c03902
https://doi.org/10.5281/zenodo.6600605
https://doi.org/10.1007/s00253-013-5470-0
https://doi.org/10.1007/s00253-013-5470-0
https://doi.org/10.1002/j.2050-0416.2008.tb00775.x
https://doi.org/10.1002/j.2050-0416.2008.tb00775.x

Comprehensive
258

ALCOHOL-FREE AND LOW-ALCOHOL BEERS

in Food Science and Food Safely

Public Health England. (2021) https://www.gov.uk/government/
publications/alcohol-consumption-and-harm-during-the-covid-
19-pandemic/monitoring-alcohol-consumption-and-harm-
during-the-covid-19-pandemic-summary

Ramsey, L., Dinu, V., Linforth, R., Yakubov, G. E., Harding, S. E.,
Yang, Q., Ford, R., & Fisk, I. (2020). Understanding the lost
functionality of ethanol in non-alcoholic beer using sensory eval-
uation, aroma release and molecular hydrodynamics. Scientific
Reports, 10(1), 20855. https://doi.org/10.1038/s41598-020-77697-5

Ramsey, I., Ross, C., Ford, R., Fisk, I., Yang, Q., Gémez-Lépez,
J., & Hort, J. (2018). Using a combined temporal approach to
evaluate the influence of ethanol concentration on liking and
sensory attributes of lager beer. Food Quality and Preference,
68(September), 292-303. https://doi.org/10.1016/j.foodqual.2018.
03.019

Rothe, M., & Schrodter, R. (1996). Flavour contribution of ethanol,
a neglected aroma compound. In A. J. Taylor & D. S. Mottram
(Eds.), Flavour science: Recent developments (pp. 348-349). The
Royal Society of Chemistry. https://doi.org/10.1533/9781845698232.
6.348

Saerens, S. M. G., & Swiegers, J. H. (2014). Production of low-
alcohol or alcohol-free beer with Pichia kluyveri yeast strains
(W02014/135673A2). https://patents.google.com/patent/
WO02014135673A2/en

Saerens, S. M. G., Verstrepen, K. J., Van Laere, S. D. M., Voet, A.R. D.,
Van Dijck, P., Delvaux, F. R., & Thevelein, J. M. (2006). The Saccha-
romyces cerevisiae EHT1 and EEBI genes encode novel enzymes
with medium-chain fatty acid ethyl ester synthesis and hydrolysis
capacity. The Journal of Biological Chemistry, 281(7), 4446-4456.
https://doi.org/10.1074/jbc.M512028200

Saison, D., De Schutter, D. P., Uyttenhove, B., Delvaux, F., & Delvaux,
F.R.(2009). Contribution of staling compounds to the aged flavour
of lager beer by studying their flavour thresholds. Food Chemistry,
114(4), 1206-1215. https://doi.org/10.1016/j.foodchem.2008.10.078

San Juan, F., Cacho, J., Ferreira, V., & Escudero, A. (2012). 3-Methyl-
2-butene-1-thiol: Identification, analysis, occurrence and sensory
role of an uncommon thiol in wine. Talanta, 99, 225-231. https://
doi.org/10.1016/j.talanta.2012.05.043

Scheuren, H., Baldus, M., Methner, F.-J., & Dillenburger, M. (2015).
Precalculation of discontinuous evaporation of dimethyl sulfide
from wort (water) and from beer (water-ethanol). MBAA Techni-
cal Quarterly, 52(3),120-123. https://doi.org/10.1094/tq-52-3-0801-
01

Schieberle, P. (1991). Primary odorants of pale lager beer—
Differences to other beers and changes during storage. Zeitschrift
Fiir Lebensmittel-Untersuchung Und -Forschung, 193(6), 558-565.
https://doi.org/10.1007/BF01190873

Schieberle, P., & Grosch, W. (1981). Model experiments about the
formation of volatile carbonyl compounds. Journal of the Ameri-
can Oil Chemists’ Society, 58(5), 602-607. https://doi.org/10.1007/
BF02672374

Scholtes, C., Nizet, S., & Collin, S. (2012). Occurrence of sotolon,
abhexon and theaspirane-derived molecules in gueuze beers.
chemical similarities with “yellow wines.” Journal of the Institute
of Brewing, 118(2), 223-229. https://doi.org/10.1002/jib.34

Schur, F. (1982). Verfahren zur Herstellung von alkoholfreien
Getrdnken mit Heferaoma CH 646844 A5. Switzerland .

Scinska, A., Koros, E., Habrat, B., Kukwa, A., Kostowski, W., &
Bienkowski, P. (2000). Bitter and sweet components of ethanol

taste in humans. Drug and Alcohol Dependence, 60(2), 199-206.
https://doi.org/10.1016/S0376-8716(99)00149-0

Selecky, R., Smogroviéové, D., & Sulo, P. (2008). Beer with reduced
ethanol content produced using Saccharomyces cerevisiae yeasts
deficient in various tricarboxylic acid cycle enzymes. Journal of the
Institute of Brewing, 114(2), 97-101. https://doi.org/10.1002/j.2050-
0416.2008.tb00312.x

Sefton, M. A., Skouroumounis, G. K., Elsey, G. M., & Taylor, D. K.
(2011). Occurrence, sensory impact, formation, and fate of dama-
scenone in grapes, wines, and other foods and beverages. Journal
of Agricultural and Food Chemistry, 59(18), 9717-9746. https://doi.
org/10.1021/jf201450q

Semmelroch, P., Laskawy, G., Blank, 1., & Grosch, W. (1995). Deter-
mination of potent odourants in roasted coffee by stable isotope
dilution assays. Flavour and Fragrance Journal, 10(1), 1-7. https://
doi.org/10.1002/1fj.2730100102

Shield, K. D., Parry, C., & Rehm, J. (2013). Chronic diseases and con-
ditions related to alcohol use. Alcohol Research: Current Reviews,
35(2), 155-173.

Shinji, K., Norio, S., Katsumi, N., & Hiroshi, I. (2001). Method of
production of citrus concentrated aroma and method for prepara-
tion of flavorous composition or drink using the resulting flavorous
component (US 6,287,618 B1). https://patents.google.com/patent/
US6287618B1/en

Shinn, B. E. (1971). The centri-therm evaporator and its application
to heat sensitive foods. Journal of Applied Chemistry and Biotech-
nology, 21(12), 366-371. https://doi.org/10.1002/jctb.5020211207

Sieben, R. L., & Zastrow, K. D. (1991). Step mashing process for pro-
ducing low alcohol beer (US 5021246). https://patents.google.com/
patent/US5021246A/en

Sohrabvandi, S., Mortazavian, A. M., & Rezaei, K. (2012). Health-
related aspects of beer: A review. International Journal of Food
Properties, 15(2), 350-373.

Sohrabvandi, S., Mousavi, S. M., Razavi, S. H., Mortazavian, A. M., &
Rezaei, K. (2010). Alcohol-free beer: Methods of production, sen-
sorial defects, and healthful effects. Food Reviews International,
26(4), 335-352. https://doi.org/10.1080/87559129.2010.496022

Statista Research Department. (2019). South Korea: reasons for
not drinking alcohol free beer 2019. https://www.statista.com/
statistics/1071561/south-korea-reasons-for-not-drinking-alcohol-
free-beer/

Stein, W. (1993). Dealcoholization of beer. MBAA Technical Quarterly,
30(2), 54-57.

Strejc, J., SifiStova, L., Karabin, M., Almeida e Silva, J. B., & Branyik,
T. (2013). Production of alcohol-free beer with elevated amounts
of flavouring compounds using lager yeast mutants. Journal of
the Institute of Brewing, 119(3), 149-155. https://doi.org/10.1002/
jib.72

Sulser, H., De Pizzol, J., & Biichi, W. (1967). A probable flavoring prin-
ciple in vegetable-protein hydrolysates. Journal of Food Science,
32(6), 611-615. https://doi.org/10.1111/j.1365-2621.1967.tb00846.x

Takahashi, S., Yoshioka, K., Hashimoto, N., & Kimura, Y. (1997).
Effect of wort plato and fermentation temperature on sugar and
nitrogen compound uptake and volatile compound formation.
MBAA Technical Quarterly, 34(3), 156-193.

Trevisani, M., Smart, D., Gunthorpe, M. J., Tognetto, M., Barbieri, M.,
Campi, B., Amadesi, S., Gray, J., Jerman, J. C., Brough, S. J., Owen,
D., Smith, G. D., Randall, A. D., Harrison, S., Bianchi, A., Davis, J.
B., & Geppetti, P. (2002). Ethanol elicits and potentiates nociceptor

95U8017 SUOWIWOD SAEeID) 3|(dedl|dde sy Aq peusenob a1e sooiLe VO ‘88N JO S9N J0j ARIq1T 8UIUO AS]IAA UO (SUOTHIPUOD-PUE-SLUIB)/LID™AB | 1M ARed 1[oulJUO//:SANY) SUORIPUOD Pue Swis | 81 88S *[£202/20/92] uo Ariqiauluo A8|im ‘osdiq - Seiul Aq 890ET ZEEY-TYST/TTTT OT/I0P/WO0D A8 | Aleud1pul U1 l//Sdny Wwolj pepeoiumod ‘T ‘€202 ‘LEEVTYST


https://www.gov.uk/government/publications/alcohol-consumption-and-harm-during-the-covid-19-pandemic/monitoring-alcohol-consumption-and-harm-during-the-covid-19-pandemic-summary
https://www.gov.uk/government/publications/alcohol-consumption-and-harm-during-the-covid-19-pandemic/monitoring-alcohol-consumption-and-harm-during-the-covid-19-pandemic-summary
https://www.gov.uk/government/publications/alcohol-consumption-and-harm-during-the-covid-19-pandemic/monitoring-alcohol-consumption-and-harm-during-the-covid-19-pandemic-summary
https://www.gov.uk/government/publications/alcohol-consumption-and-harm-during-the-covid-19-pandemic/monitoring-alcohol-consumption-and-harm-during-the-covid-19-pandemic-summary
https://doi.org/10.1038/s41598-020-77697-5
https://doi.org/10.1016/j.foodqual.2018.03.019
https://doi.org/10.1016/j.foodqual.2018.03.019
https://doi.org/10.1533/9781845698232.6.348
https://doi.org/10.1533/9781845698232.6.348
https://patents.google.com/patent/WO2014135673A2/en
https://patents.google.com/patent/WO2014135673A2/en
https://doi.org/10.1074/jbc.M512028200
https://doi.org/10.1016/j.foodchem.2008.10.078
https://doi.org/10.1016/j.talanta.2012.05.043
https://doi.org/10.1016/j.talanta.2012.05.043
https://doi.org/10.1094/tq-52-3-0801-01
https://doi.org/10.1094/tq-52-3-0801-01
https://doi.org/10.1007/BF01190873
https://doi.org/10.1007/BF02672374
https://doi.org/10.1007/BF02672374
https://doi.org/10.1002/jib.34
https://doi.org/10.1016/S0376-8716(99)00149-0
https://doi.org/10.1002/j.2050-0416.2008.tb00312.x
https://doi.org/10.1002/j.2050-0416.2008.tb00312.x
https://doi.org/10.1021/jf201450q
https://doi.org/10.1021/jf201450q
https://doi.org/10.1002/ffj.2730100102
https://doi.org/10.1002/ffj.2730100102
https://patents.google.com/patent/US6287618B1/en
https://patents.google.com/patent/US6287618B1/en
https://doi.org/10.1002/jctb.5020211207
https://patents.google.com/patent/US5021246A/en
https://patents.google.com/patent/US5021246A/en
https://doi.org/10.1080/87559129.2010.496022
https://www.statista.com/statistics/1071561/south-korea-reasons-for-not-drinking-alcohol-free-beer/
https://www.statista.com/statistics/1071561/south-korea-reasons-for-not-drinking-alcohol-free-beer/
https://www.statista.com/statistics/1071561/south-korea-reasons-for-not-drinking-alcohol-free-beer/
https://doi.org/10.1002/jib.72
https://doi.org/10.1002/jib.72
https://doi.org/10.1111/j.1365-2621.1967.tb00846.x

ALCOHOL-FREE AND LOW-ALCOHOL BEERS

Comprehensive
259

responses via the vanilloid receptor-1. Nature Neuroscience, 5(6),
546-551. https://doi.org/10.1038/nn852

Tsachaki, M., Gady, A. L., Kalopesas, M., Linforth, R. S. T., Athés,
V., Marin, M., & Taylor, A. J. (2008). Effect of ethanol, tempera-
ture, and gas flow rate on volatile release from aqueous solutions
under dynamic headspace dilution conditions. Journal of Agri-
cultural and Food Chemistry, 56(13), 5308-5315. https://doi.org/10.
1021/j£800225y

Tucker, J. S., Rodriguez, A., Green, H. D., & Pollard, M. S. (2022).
Trajectories of alcohol use and problems during the COVID-19
pandemic: The role of social stressors and drinking motives for
men and women. Drug and Alcohol Dependence, 232, 109285.
https://doi.org/10.1016/j.drugalcdep.2022.109285

Valdés, H., Romero, J., Saavedra, A., Plaza, A., & Bubnovich, V.
(2009). Concentration of noni juice by means of osmotic distilla-
tion. Journal of Membrane Science, 330(1-2), 205-213. https://doi.
org/10.1016/j.memsci.2008.12.053

Van Gheluwe, G. E. A., Chen, E., & Valyi, Z. (1975). Factors affect-
ing the formation of fusel alcohols during fermentation. MBAA
Technical Quarterly, 12(3), 169-175.

Villamor, R. R., Evans, M. A., & Ross, C. F. (2013). Ethanol, tannin,
and fructose concentration effects on sensory properties of model
red wines. American Journal of Enology and Viticulture, 64(3), 342—
348. https://doi.org/10.5344/ajev.2013.12118

Wagner, J., Granvogl, M., & Schieberle, P. (2016). Characterization
of the key aroma compounds in raw licorice (Glycyrrhiza glabra
L.) by means of molecular sensory science. Journal of Agricul-
tural and Food Chemistry, 64(44), 8388-8396. https://doi.org/10.
1021/acs.jafc.6b03676

Wilson, C. W. M., O’Brien, C., & MacAirt, J. G. (1973). The effect of
metronidazole on the human taste threshold to alcohol. British

{n Food Science and Food Safety

Journal of Addiction to Alcohol & Other Drugs, 68(2), 99-110.
https://doi.org/10.1111/j.1360-0443.1973.tb01230.x

World Health Organization - Regional Office for Europe. (2019).
Alcohol country fact sheets (2019). https://www.euro.who.int/
en/health-topics/disease-prevention/alcohol-use/data-and-
statistics/alcohol-country-fact-sheets-2019

Yahya, H., Linforth, R. S. T., & Cook, D. J. (2014). Flavour genera-
tion during commercial barley and malt roasting operations: A
time course study. Food Chemistry, 145, 378-387. https://doi.org/
10.1016/j.foodchem.2013.08.046

Yoshioka, K., & Hashimoto, N. (1979). Changes in the compo-
sition of wort during the mashing process. MBAA Technical
Quarterly, 16(2), 82-89. https://www.mbaa.com/publications/tq/
tqPastIssues/1979/Abstracts/tq79ab04.htm

Yoshioka, K., & Hashimoto, N. (1981). Ester formation by alcohol
acetyltransferase from brewers’ yeast. Agricultural and Biological
Chemistry, 45(10), 2183-2190. https://doi.org/10.1080/00021369.
1981.10864861

How to cite this article: Piornos, J. A., Koussissi,
E., Balagiannis, D. P., Brouwer, E., & Parker, J. K.
(2023). Alcohol-free and low-alcohol beers: Aroma
chemistry and sensory characteristics.
Comprehensive Reviews in Food Science and Food
Safety, 22, 233-259.
https://doi.org/10.1111/1541-4337.13068

95U8017 SUOWIWOD SAEeID) 3|(dedl|dde sy Aq peusenob a1e sooiLe VO ‘88N JO S9N J0j ARIq1T 8UIUO AS]IAA UO (SUOTHIPUOD-PUE-SLUIB)/LID™AB | 1M ARed 1[oulJUO//:SANY) SUORIPUOD Pue Swis | 81 88S *[£202/20/92] uo Ariqiauluo A8|im ‘osdiq - Seiul Aq 890ET ZEEY-TYST/TTTT OT/I0P/WO0D A8 | Aleud1pul U1 l//Sdny Wwolj pepeoiumod ‘T ‘€202 ‘LEEVTYST


https://doi.org/10.1038/nn852
https://doi.org/10.1021/jf800225y
https://doi.org/10.1021/jf800225y
https://doi.org/10.1016/j.drugalcdep.2022.109285
https://doi.org/10.1016/j.memsci.2008.12.053
https://doi.org/10.1016/j.memsci.2008.12.053
https://doi.org/10.5344/ajev.2013.12118
https://doi.org/10.1021/acs.jafc.6b03676
https://doi.org/10.1021/acs.jafc.6b03676
https://doi.org/10.1111/j.1360-0443.1973.tb01230.x
https://www.euro.who.int/en/health-topics/disease-prevention/alcohol-use/data-and-statistics/alcohol-country-fact-sheets-2019
https://www.euro.who.int/en/health-topics/disease-prevention/alcohol-use/data-and-statistics/alcohol-country-fact-sheets-2019
https://www.euro.who.int/en/health-topics/disease-prevention/alcohol-use/data-and-statistics/alcohol-country-fact-sheets-2019
https://doi.org/10.1016/j.foodchem.2013.08.046
https://doi.org/10.1016/j.foodchem.2013.08.046
https://www.mbaa.com/publications/tq/tqPastIssues/1979/Abstracts/tq79ab04.htm
https://www.mbaa.com/publications/tq/tqPastIssues/1979/Abstracts/tq79ab04.htm
https://doi.org/10.1080/00021369.1981.10864861
https://doi.org/10.1080/00021369.1981.10864861
https://doi.org/10.1111/1541-4337.13068

	Alcohol-free and low-alcohol beers: Aroma chemistry and sensory characteristics
	Abstract
	1 | INTRODUCTION
	2 | WHAT IS AN ALCOHOL-FREE BEER?
	3 | BRIEF OVERVIEW OF CONSUMER BEHAVIOR AND MARKET TRENDS
	4 | AROMA CHEMISTRY OF BEER
	5 | ORIGINS AND FORMATION OF AROMA COMPOUNDS DURING THE BREWING PROCESS OF ALCOHOL-FREE AND LOW ALCOHOL BEERS
	5.1 | Aldehydes
	5.1.1 | The Maillard reaction
	5.1.2 | Strecker degradation
	5.1.3 | Other lipid-related formation pathways

	5.2 | Higher alcohols
	5.3 | Esters
	5.4 | (E)-b-Damascenone
	5.5 | Abhexone

	6 | THE ROLE OF ETHANOL IN THE PERCEPTION OF BEER FLAVOR
	7 | EFFECT OF PRODUCTION STRATEGY
	7.1 | Physical methods
	7.1.1 | Thermal processes
	7.1.2 | Membrane processes

	7.2 | Biological methods
	7.2.1 | Use of special yeasts or other microorganisms
	7.2.2 | Production of low fermentable wort
	7.2.3 | Arrested fermentation
	7.2.4 | Cold contact fermentation


	8 | CONCLUSIONS AND FUTURE PERSPECTIVE
	AUTHOR CONTRIBUTIONS
	ACKNOWLEDGMENTS
	CONFLICTS OF INTEREST
	ORCID
	REFERENCES


