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RESUMEN

La quinua (Chenopodium quinoa) es un pseudocereal con alto valor nutricional, cuya
produccion ha aumentado significativamente en el Ecuador. Su versatilidad ha permitido
su incorporacion en diversos productos como la cerveza. Este estudio tuvo como objetivo
caracterizar cerveza artesanal a base de quinua y optimizar las variables del proceso de
elaboracion. Se utilizé cebada (varRita) y quinua (var. Excelencia). Se aplico un disefio
experimental factorial fraccionado 2*! con tres réplicas al punto central y cuatro
variables. Se realizaron evaluaciones sensoriales y pruebas fisicoquimicas (actividad
enzimatica, solidos solubles, andlisis colorimétrico, pH). Sensorialmente, solamente es
significativa la interaccion tiempo-temperatura de tostado de la quinua. La optimizacion
se realizo mediante el método de maxima pendiente. La mejor muestra fue elaborada con
quinua tostada a 147°C por 20:17 minutos, 15 IBUs de amargor y 3.5 semanas de
maduracion. La muestra optimizada presentd una funcion de utilidad de 0.950 para

aceptabilidad sensorial.
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sensorial
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ABSTRACT
Quinoa (Chenopodium quinoa) is a pseudocereal with high nutritional value, whose
production has increased significantly in Ecuador. Its versatility has allowed its
incorporation in various products such as beer. This study aimed to characterize quinoa-
based craft beer and optimize the variables of the brewing process. Barley (var. Rita) and
quinoa (var. Excelencia) were used. A 2*! fractional factorial experimental design was
applied with three replicates at the central point and four variables. Sensory evaluations
and physicochemical tests (enzymatic activity, soluble solids, colorimetric analysis, pH)
were performed. Sensorially, only the time-temperature interaction of quinoa roasting is
significant. Optimization was performed using the gradient ascent method. The best
sample was made with quinoa roasted at 147°C for 20:17 minutes, 15 IBUs of bitterness
and 3.5 weeks of maturation. The optimized sample presented a utility function of 0.950

for sensory acceptability.
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