ALCOHOL

Drinking alcoholic drinks is an inseparable part of human culture. We consider alcoholic drinks as drinks that have a
minimum content of 0.5 % volume ethanol, which is a clear, colourless, flammable liquid that has intoxicating effects
on the human organism. Aside from the food industry, alcohol is also used in the production of bio fuels, as a disinfectant, in the cosmetics industry and similar.

PRODUCTION OF ALCOHOLIC DRINKS
Although we know synthetic ethanol, which is made in a purely chemical manner, the food industry only uses ethanol
created by fermentation. In this process, the yeast decomposes sugar in the absence of air into ethanol and carbon
dioxide. If we want an alcoholic drink to have a high content of ethanol, the fermented mixture must be distilled.

PRODUCTION OF FERMENTED ALCOHOLIC DRINKS
RMUT

ALCOHOLIC DRINK

SPONTANEOUS FERMENTATION

mixture intended
for fermentation

This process is caused by the yeast that
is naturally present in the rmut.

An alcoholic drink prepared
using this method may have
a maximum ethanol content
of 17% volume.

CONTROLLED FERMENTATION
Pre-prepared yeasts are added
to the rmut.

FRUIT JUICE

FRUIT WINE

GRAPE VINE JUICE

HONEY DILUTED WITH WATER

WINE

MEAD

APPLE JUICE

CEREAL MALT

CIDER

BEER

PRODUCTION OF DISTILLED ALCOHOLIC DRINKS
RMUT (FERMENT)
Fermentation

SPONTANEOUS
OR CONTROLLED
FERMENTATION

1. DISTILLATION
OF THE FERMENT
The so-called lutr is
created, which has
a low ethanol content.

2. DISTILLATION –

RECTIFICATION
+ ADDITIONAL DISTILLATION
The ethanol content is
increased (up to 85%) and
the flavour of the distillate
is refined.

SPIRITS

BEET MOLASSES
POTATOES
CEREALS

STORAGE AND
SEASONING OF THE
DISTILLATE
Fresh distillate is unusable
in most cases and must
be left to season for
some time.

LIQUORS
FRUIT

BRANDY,
APRICOT BRANDY,
CALVADOS, ETC

WINE

BRANDY,
LIQUOR,
COGNAC

SUGAR
CANE AND
MOLASSES

GENUINE
RUM

SPIRIT

We consider liquor as
a distillate, which is flavoured
with various ingredients such
as sugar, fruit juices,
herbs, etc.

TUZEMÁK

BECHER LIQUEUR

CHERRY LIQUEUR

EGG LIQUEUR

Ingredients: spirit,
water, Ethyl formate,
caramel (colour)

Ingredients: spirit,
sugar, herbs and

Almost pure ethanol

JUNIPER
BERRIES

AGAVE

BOROVIČKA,
GIN

TEQUILA

Ingredients: spirit,
cherry juice, sugar,
spices

CEREAL
MALTS

DILUTED
CEREAL
OR POTATO
SPIRIT

WHISKY

VODKA

Ingredients: spirit, egg
yolks, milk, sugar

