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Comparative analysis of craft beer brewed with whole wheat bread as an 
adjunct in different brewers’ styles
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Beer is one of most widely consumed alcoholic beverages in the world. In 2021, the volume produced worldwide was ap-
proximately 1.86 billion hectoliters. Depending on the type of brewing method, it can be classified in Lager (low fermenta-
tion) and Ale (top fermentation). On one hand, Ale beers are also well known and widely consumed; some examples of this 
style are Indian Pale Ale and Weissbier. On the other hand, a United Nations analysis estimates that 931 million tons of food 
are wasted each year by households, retailers, and the food industry, with bread being one of the main categories of f wasted 
food. Because of both greenhouse gasemissions and billions of dollars lost annually, surplus bread has been a major chal-
lenge faced by governments, businesses, charities, and individuals with the aim of halving the quantities and impact of global 
bread waste, and food waste in general, by 2030. Among the different types of bread, we can find whole wheat bread, which is 
a major source of starch and insoluble dietary fiber. It also provides protein, minerals, and complex B vitamins. To find a use 
for this waste, this study seeks the substitution of a fraction of the malt for whole wheat bread in different brewer´s styles.
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