NON-ALCOROLIC
BEVERAGES

popular refreshment choice

carbonated and non-carbonated




Non-alcoholic beverages are widely popular around the world and include
a variety of drinks that contain no alcohol. These beverages are suitable
for all age groups and are often a popular choice for refreshment,
hydration, or an enjoyable experience without unwanted effects.

The history of non-alcoholic beverages dates back to ancient times. In
some cultures, various herbal and fruit drinks were made for their
refreshing or healing effects. For example, in Egypt and Mesopotamia,
fruit- and herb-based beverages were prepared and enjoyed during the hot
summer months.

In the 19th century, industrial production of non-alcoholic beverages saw
significant development. In 1886, a drink was patented in the United
States that became the foundation of the world-famous brand Coca-Cola.
Originally developed as a remedy for headaches, it quickly became a
popular refreshing beverage.

During the 20th century, various types of carbonated drinks, juices, and
other non-alcoholic alternatives to alcoholic beverages began to emerge,
leading to the rapid growth of the beverage industry. Over time, new
trends appeared, such as drinks with lower sugar content or beverages
promoting health — including detox or energy drinks.




Types of Non-Alcoholic Beverages

Non-alcoholic beverages can be divided into several categories, each with its
own characteristics and uses.

Sweetened Drinks

Sweetened drinks, also known as sodas or soft drinks, are among the most
popular categories of non-alcoholic beverages. They typically contain large
amounts of sugar, artificial sweeteners, and natural or artificial flavorings. The
most famous include Coca-Cola, Sprite, Fanta, and various fruit sodas.

Juices

Juices are beverages made from fresh fruits or vegetables. This includes 100% natural
juices, valued for their natural taste and vitamins. Juices can be pure or mixed with
water, sweeteners, or other ingredients such as herbs or spices.

Water

Water is the most basic and essential non-alcoholic beverage. It is vital for life
and body hydration. In addition to drinking water, mineral waters, which
contain various minerals and trace elements, are also considered non-alcoholic
beverages.

Tea and Coffee

Teas (black, green, herbal) and coffee are popular non-alcoholic drinks that
often contain caffeine. They are known for their stimulating effects and
cultural significance in many countries. In addition to traditional teas and
coffee, there are also various variations, such as iced teas or flavored drinks.






Production of Non-Alcoholic
Beverages: Process and Technology

The production of non-alcoholic beverages is a complex process involving various
technologies and procedures. From refreshing sodas and juices to mineral waters and
teas, each category has specific production, packaging, and distribution
requirements. Below are the main stages of beverage production, from raw materials
to the final product, and the technologies used to ensure quality and safety.

Selection of Ingredients

Every non-alcoholic beverage begins with the selection of suitable raw
materials. These can be natural or synthetic, depending on the type of

beverage being produced. The main components of non-alcoholic beverages
are:

Water: The base of most beverages. The water must be of high quality and
safe for human consumption. For mineral waters, maintaining the correct
mineral balance is essential.

Sweeteners: Sugar (sucrose, glucose, fructose) or alternative sweeteners
(e.g., aspartame, stevia) are added to achieve the desired sweetness.

- Flavors: Natural or artificial flavorings provide beverages with their
specific taste. These may include citrus, fruit, or herbal notes.

- Acids: Citric acid or others are used to balance pH, improve taste, and
extend shelf life.

Colorants: Natural or synthetic dyes that make the beverage visually
appealing.

Carbonation: For carbonated drinks, carbon dioxide is added to create
bubbles and a refreshing effect.

Preparation of the Mixture

After ingredient selection comes preparation. For some drinks, such as
juices, fruits or vegetables must first be extracted or pressed. For

carbonated beverages, syrups are prepared and then mixed with water and
carbon dioxide.

Preparation of Malt Base (for Non-Alcoholic Beer):

Production begins by milling malted barley, followed by boiling, during
which the basic flavors of beer are formed.

Preparation of Concentrates and Syrups:

For drinks such as sodas and colas, syrups or concentrates containing
sugars, acids, and flavorings are used. These are then mixed with water
and sometimes additional ingredients, such as colorants or quinine (used
in tonic production).



Mixing and Homogenization

In this stage, all ingredients are precisely mixed. Mixing must occur under
specific conditions (temperature, mixing time) to achieve the desired taste
and consistency. For some beverages, such as juices, homogeneity is
essential to ensure that all components are evenly distributed without
separation of solid particles. To achieve perfect homogenization and
stability, homogenizers are used to evenly distribute the ingredients and
prevent separation.

Carbonation

For carbonated drinks like sodas, colas, and mineral waters, the focus is
on proper carbonation - saturating the beverage with carbon dioxide
(CO:z). Carbonation not only provides characteristic bubbles but also helps
extend shelf life and enhances flavor. This process uses pressurized equipment
that allows CO:z to dissolve in water or other liquids.

Pasteurization and Sterilization

To ensure a long shelf life, non-alcoholic beverages must be sterilized or
pasteurized. This process eliminates microorganisms and extends
durability. The most common method is pasteurization, where the beverage
is heated to a specific temperature for a few minutes and then quickly
cooled. Pasteurization is used for juices, teas, and other drinks without
preservatives. Sterilization is typical for certain bottled waters and
beverages that require a longer shelf life.

Packaging and Distribution

After preparation, mixing, carbonation, and sterilization, the beverage is
ready for packaging. The choice of packaging depends on the type of
drink. The most common include glass and plastic bottles, cans, and
cartons. Packaging is crucial for preserving quality and protecting the
beverage from external factors (light, air, bacteria). Automated filling
lines ensure fast and hygienic bottling, sealing, and labeling. After
packaging, drinks are distributed to stores and other sales points.



Quality Control

Throughout the entire production process, rigorous quality
control is essential to ensure correct taste, appearance,
aroma, and safety. Analytical methods include pH
measurement, sugar concentration, sensory testing
(tasting), microbial testing, and shelf-life studies.,

Non-alcoholic beverages are an integral part of daily life,
and the beverage industry continues to evolve and adapt to
our needs and preferences. Whether it’s a refreshing soda,
a healthy juice, or a calming tea, today’s selection of non-
alcoholic beverages is truly vast.

With our health in mind, it is important to pay attention to
the composition of drinks and choose those that are most
beneficial for us.





