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Analysis of some physiologically affecting parameters of beers 

Beer is one of the oldest well-known beverages , its brewing technology is one of the oldest biotechnological processes. Its healthcare effects have been known for ancient times.
Beer is made from malt, and water, boiled with hops and fermented by brewer’s yeast. Thanks to these raw materials beer contains hundreds of valuable compounds. Antioxidant and mineral content are the most importants of these. We pay more attention to these compounds because of health-conscious nutrition.
Antioxidants of beers play very important roles during the brewing technology and protect the body from the negative effects of the oxidative processes. Beers contain several minerals, these are essential to build the structure of our body moreover help the adsorption of vitamins.
My aims were to determine the antioxidant and mineral contents of some commercial and some own-brewed beers and compare the results with each other.
I tried to confirm that beers contain more valuable components, accordingly they can contribute to maintain our health.



