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Sazetak:

Ekspanzija pivske industrije otvorila je brojne mogucnosti u smislu
poboljsanja okusa, mirisa i funkcionalnosti ovog pic¢a. Problemi vezani uz
zdravlje i opéa Zelja za zdravijim stilom Zivota rezultirali su pove¢anom
potraznjom za funkcionalnim pivima. Dodavanje razli¢itih biljaka ili
dodataka sladovini ili pivu poznato je stolje¢ima. Medutim, danasnje
tehnologije omogucuju lakSe nacine za to i nude dodatna funkcionalna
svojstva za zdravstvene prednosti i senzorne prilagodbe klasi¢nog piva.
Medicinski, vjerski ili trendovski razlozi za izbjegavanje odredenih spojeva
u pivu ili potreba za uklju¢ivanjem novih u recepturu piva prosirili su
trziste za pivarsku industriju i ucinili pivo dostupnijim potrosacima koji su
do sada izbjegavali pivo. Slabo-alkoholna, bezalkoholna, piva ili/i radleri
danas su sve popularniji medu potrosac¢ima. Ne samo pivo je prepoznato
kao platforma za funkcionalna pica, vec i sladovina. U nekim se zemljama
tradicionalno konzumiraju piéa na bazi sladovine, a ovaj trend trazi put i
na regionalno trziste. Mnoge su pivovare pocele proizvoditi mjesavine
pi¢a na bazi sladovine s razli¢itim okusima i sokovima koji im daju dodatnu
vrijednost.
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Summary:

The expansion of the beer industry has enabled many possibilities for
improvement regarding the taste, aroma and functionality of this drink.
Health-related issues and a general wish for healthier lifestyles has
resulted in increased demand for functional beers. The addition of
different herbs or adjuncts in wort or beer has been known for centuries.
However, today’s technologies provide easier ways to do this and offer
additional functional properties for the health benefits and sensory
adjustments of classical beer. Medicinal, religious or trendy reasons for
avoiding certain compounds in beer or the need to involve new ones in
the brewing recipe has broadened the market for the brewing industry
and made beer more accessible to consumers who, till now, avoided
beer. Low-alcohol, non-alcohol, radlers are today’s craze among
consumers. Not only beer has been recognized as a platform for
functional beverages, but wort as well. In some countries wort-based
beverages are traditionally consumed, and this trend seeks its way into
regional market as well. Many breweries started producing wort-based
beverage mixtures with different flavors and juices which add value to it.
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