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INTRODUCTION

Lactic acid fermented wort-based beverages are non-alcoholic, with low pH value (3.5-4.5) and produced by the fermentation of wort by lactic acid bacterial
(LAB) strains. Despite the acknowledged health benefits of lactic acid fermented wort beverages, they are poorly accepted by consumers because of their sour
or worty-like taste and aroma. Therefore, the main challenge for producers is to improve their sensorial characteristics. Mint (Mentha piperita) is used for
flavoring different food and beverages and for treatment of different deceases in folk remedy. Therefore, mint essential oil is suitable for use in functional

RESEARCH AIM

The aim of this study was to investigate the influence of mint essential oil addition on the production of functional lactic acid wort-based beverages. The
dynamics of the concentration of viable LAB, phenolic compounds and antioxidant activity was determined in order to estimate the biological value of the
beverages produced. The sensorial characteristics of the beverages were also described.

MATERIALS AND METHODS
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Fig. 5 Sensoral evaluation of the beverages produced
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