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PERMBLEDHJE

Pér té prodhuar birré me cilési té larté me shije, aromé dhe cilési té pérgjithshme té déshirueshme,
kontrolli i sakté i temperaturés éshté njé nga faktorét thelbésor gjaté gjithé procesit té prodhimit té
birrés. Cdo fazé e procesit kérkon njé gamé té caktuar té temperaturés dhe prodhuesit e birrés jané
ata té cilét duhet t€ monitorojné dhe rregullojné me kujdes temperaturén pér té arritur rezultatet e
déshiruara. Né thelb, temperatura luan njé rol té réndésishém né pércaktimin e karakteristikave té
produktit té final. Gjaté procesit t¢ maturimit té birrés, atéheré kur vetité fiziko-kimike té saj
pésojné ndryshim né ményré té konsiderueshme, temperatura luan rol kritik. Njé temperaturé
ideale e maturimit t& saj konsiderohet té jeté 0°C, ¢do ndryshim mbi dhe nén vlerén e lejuar
shogérohet me modifikime né proces. Nése maturohet né njé temperaturé mé té larté vie deri tek
formimi i diacetilit dhe acetaldehidit té cilat né nivele té larta jané té padéshirueshme, ndérsa nése
zhvillohet temperaturé shumé mé e ulét gelizat e majasé prezente béhen té fjetura, duke

ngadalésuar procesin e maturimit dhe potencialisht duke ¢uar né fermentim jo té ploté.

Ky studim modest u realizua né ményré gé té kemi njé pasqyré se si ndikon temperatura né kéto
veti fiziko-kimike dhe karakterin e birrés pérgjaté procesit t€ prodhimit té birrés, kryesisht gjaté
procesit té& fermentimit, maturimit dhe mbushjes. Hulumtimi ka pérfshiré 3 mostra té kétyre

proceseve té prodhimit té birrés nga fabrika e prodhimit té birrés né Pejé.

Duke gené se procesi éshté zhvilluar né shkallé industriale dhe se nuk lejohen humbje né prodhim,
pas analizave laboratorike té tre mostrave té birrés, u vérejt nga rezultatet e fituara se parametrat
fiziko-kimik té matur Kishin arritur vlerat e kérkuara né pérputhje me temperaturén e aplikuar pér
cdo proces prej nga jané marré dhe se nuk kishte ndodhur asnjé modifikim gjaté proceseve.

Né mostrén e birrés sé gatshme u vérejt njé ulje e vlerés sé alkoolit né 4.56% v/v né vleré té
déshiruar, né krahasim me procesin e maturimit gé ishte 5.57% v/v. Ngjyra rezultoi 7.82 EBC nga
ajo e maturimit gé ishte 10.79 EBC, kjo sepse né birrén gjaté mbushjes béhet hollimi me ujé té

deajruar pér té arritur cilésité e déshirueshme.
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Summary

In order to produce high-quality beer with desirable taste, aroma, and overall quality, precise
temperature control is a crucial factor throughout the beer production process. Each phase of the
process requires a specific range of temperatures, and it is up to the beer producers to carefully
monitor and adjust the temperature to achieve the desired results. Essentially, temperature plays a
significant role in determining the characteristics of the final product. During the beer maturation
process, when its physico-chemical properties undergo significant changes, temperature becomes
critical. An ideal maturation temperature is considered to be 0°C, and any deviation above or below
the allowed value is associated with modifications in the process. If it matures at a higher
temperature, diacetyl and acetaldehyde may form, which are undesirable at high levels, while if it
develops at a much lower temperature, the yeast cells present on the surface become dormant,
slowing down the maturation process and potentially leading to incomplete fermentation.

This modest study was conducted in order to provide an overview of how temperature affects the
physico-chemical properties and characteristics of beer during the beer production process,
particularly during fermentation, maturation, and bottling. The research included three samples

from the beer production processes at the brewery in Peja.

Considering that the process was carried out on an industrial scale and no losses in production are
allowed, after laboratory analysis of the three beer samples, it was observed from the results
obtained that the physico-chemical parameters measured had reached the required values in
accordance with the applied temperature for each process taken, and that no modifications had
occurred during the processes.

An alcohol content reduction was observed in the sample of ready-to-drink beer, measuring 4.56%
v/v, compared to the maturation process which resulted in 5.57% v/v. The color was 7.82 EBC,
lower than the maturation color of 10.79 EBC, due to the dilution of the beer with deionized water

during the filling process to achieve the desired quality.
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