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We  are sharing our monthly newsletter Balaji Enzymes & Chemical Pvt Ltd

ALCOTIMES for Alcohol Industry. Now  we are happy to launch our new monthly 

news letter "ALCOTIMES" for Alcohol Industry.

 

Introducing AlcoTimes :

About Our Company :

We  are a leading supplier of Enzymes, Filter M/s Balaji Enzyme & Chemical Pvt Ltd

aid, Yeast, Hops, Processing aids, Clarifiers and food fortification products to 

breweries, distilleries, malt extract industry, starch industry, juice and beverage 

industry, and other food industry. 

























B K GOEL

CONSULTANTS FOR DISTILLERY & BOTTLING FACILITY

Ph.: 8962405107, 8889939879

Email: goelbk20@gmail.com
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CEO  of Nutrelis Agro Foods, Noida 

Mobile - 9599438851

Email – info@chicoree.in

PRADEEP  DWIVEDI

EXPLORING THE SPIRITED RISE: THE SURGING DEMAND FOR
GINGER-INFUSED ALCOHOLIC BEVERAGES IN TODAY'S MARKET

B. Health and Wellness Trend:

 1. The evolving taste preferences of modern consumers.

 1. The perceived health benefits of ginger.

  II. Market Dynamics:

A. Consumer Preferences:

 2. Consumer perception of ginger-infused alcoholic beverages.

 2. Ginger as a functional ingredient in alcoholic drinks.

  Introduction

  I. The Ginger Renaissance:

 2. Cultural significance and traditional uses of ginger-infused drinks.

 1. Analyzing the unique flavor profile of ginger.

A. Historical Significance:

 2. Synergy between ginger and different types of alcoholic bases.

B. Flavor Dynamics:

 1. Tracing the roots of ginger in alcoholic concoctions.

In recent years, the beverage industry has witnessed a fascinating trend with the growing demand for 

ginger-infused alcoholic drinks. The marriage of ginger's distinctive flavor profile with various alcoholic 

bases has captured the palates of consumers globally, leading to a surge in popularity. This article delves 

into the reasons behind the increasing demand for ginger-infused alcoholic beverages, the key players in 

the market, emerging trends, and the potential future developments.
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 2. Artisanal ginger-infused spirits and their appeal.

A. Global Brands:

C. Craft and Artisanal Movement:

 1. Rise of craft breweries and distilleries incorporating ginger.

  III. Key Players and Products:

 2. Success stories and market strategies.

 2. Niche markets and the impact of local sourcing.

  IV. Emerging Trends:

A. Ginger Cocktails:

 1. Popular ginger-based cocktail recipes.

B. Craft Producers:

 2. Mixology trends and the use of ginger in creating signature drinks.

B. Ginger-Infused Beer and Cider:

 1. The rise of ginger-flavored beer and cider.

 1. Spotlight on small-scale producers crafting unique ginger-infused offerings.

 2. Market dynamics and consumer response.

 1. Analysis of major international alcoholic beverage brands adopting ginger.

  V. Challenges and Opportunities:

A. Sourcing and Sustainability:

 2. Sustainable practices in the ginger-alcohol industry.

 2. Distillation processes and flavor experimentation.

B. Regulatory Landscape:

 1. Exploration of innovative ginger-infused spirits.

 1. Challenges in procuring quality ginger.

C. Innovation in Spirits:
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 1. Projections for the future demand of ginger-infused alcoholic drinks.

 2. Lobbying efforts and industry responses.

C. Future Outlook:

  Conclusion:

 1. Compliance challenges and regulations surrounding ginger-infused alcoholic beverages.

 2. Potential technological advancements and market shifts.

As the demand for ginger-infused alcoholic beverages continues to rise, the industry finds itself at the 

crossroads of tradition and innovation. The unique marriage of ginger's distinct flavor with various 

alcoholic bases, coupled with consumer preferences for unique and health-conscious choices, paints a 

promising picture for the market's future. From global brands to local artisans, the ginger-alcohol 

industry is poised for continued growth, offering consumers a diverse and exciting array of options in the 

spirited world of beverages.

ALCOTIMES, February 2024 06



ALCOTIMES, February 2024 07





The answer to that is no.

The ageing process in whisky occurs while the spirit is maturing in the oak casks. Scotch whisky must 

mature for a minimum of three years in oak to be legally classified as Scotch. American bourbon must be 

aged for a minimum for two years in fresh charred oak barrels.

Whether a three-year-old expression spends a year or 30 years on a shelf without being opened, it is still 

a three-year-old whisky. This is because the taste profile of a whisky shouldn’t change if it remains 

unopened. A whisky draws its flavour from the wood that it matures in. The longer the whisky spends in 

the cask, the more flavour it will impart from the wood.

As other drinks, such as wine, continue to age in the bottle. However, whisky does not fall into this 

category. It’s as mature as can be once the dram leaves the barrel!

Cheers!!!

Interaction between a whisky and wood makes up the entire ageing process. As soon as a whisky is filled 

into a bottle, the ageing process immediately ends there.

The temperature that a cask is kept in will also have an impact on how quickly the flavour will be 

imparted from the wood. If the cask is kept in a warmer climate, it will mature much quicker than a cask 

kept in a colder climate. This is because heat causes wood to expand and therefore allows the spirit to 

penetrate the wood much quicker and easier. When a cask drops in temperature, it pushes the whisky 

back out from the wood, alongside the flavour that comes from the oak.

If a whiskey is a blend, the age mention on the bottle is of the youngest spirit in the blend. This means if a 

blend contains 12-year-old and 20-year-old expressions, the whisky will be labelled as a twelve-year-old 

despite it containing older spirit. Whether an expression is a blend, single malt, or any other kind of 

whisky, the ageing process ends as soon as the whisky leaves the cask.

You may be wondering if you buy a ten-year-old bottle now would it 

become a 20-year-old whisky if you left it sitting in your alcohol 

cabinet for ten years?

One of the first things we look at when buying a whisky is the age 

statement on the bottle. 

MAMTA BHARDWAJA

DOES WHISKEY AGE IN THE BOTTLE

Business Development Manager

(Wine Industry)
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But the journey doesn't end there. Many rums undergo a period of aging and maturation, where they 

rest in oak barrels, absorbing the rich flavors of the wood. Here, in the dim silence of the aging 

warehouse, time works its magic. Each passing year imbues the rum with new complexities, as it takes

  The Heritage

  Fermentation and Distillation

The extracted cane juice or molasses is then fermented, often in large vats, where yeast transforms 

sugars into alcohol. This process, while scientific in nature, is also deeply traditional, with many 

distilleries using age-old techniques passed down through generations.

voyage through history, culture, and craftsmanship.

The journey begins in the fields, where rows upon rows of sugarcane sway in the tropical breeze. 

Harvested by skilled hands, the cane is then transported to the distillery, where its essence will be 

extracted. Crushing machines roar to life, pressing the cane to release its sweet juices. These juices, rich 

with sucrose, are the lifeblood of rum.

Once fermented, the liquid is ready for distillation. This is where the artistry of the master distiller truly 

shines. Copper stills gleam in the dim light of the distillery, carefully crafted to coax out the finest flavors 

from the fermented wash. Through a process of heating and cooling, the liquid is distilled multiple 

times, resulting in a spirit of exceptional purity and character.

In the heart of the Caribbean, where the sun kisses the sugar cane fields and the salty breeze dances 

through the air, lies a place of magic and tradition—the rum distillery. Embarking on a journey through 

a rum distillery is not merely about the process of transforming sugarcane into the beloved spirit; it's a

  Aging and Maturation

  From Cane to Spirit

Rum distilleries are more than just factories; they are custodians of centuries-old traditions. Many of 

these distilleries have roots that stretch back to the colonial era when sugarcane plantations flourished 

across the Caribbean islands. It was in these lush landscapes that the alchemy of rum production was 

first mastered.

KANAK LATA

UNVEILING THE ESSENCE: JOURNEY THROUGH A RUM DISTILLERY

Assistant Marketing Manager

Balaji Enzyme and Chemical Pvt Ltd
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Finally, after years of patience and care, the rum is ready to meet the world. Bottled and labeled with 

pride, it carries with it the legacy of generations—a testament to the craftsmanship and dedication that 

went into its creation.

  Conclusion

A journey through a rum distillery is more than just a tour of production facilities; it's an exploration of 

history, culture, and tradition. From the sun-drenched fields of sugarcane to the dimly lit aging 

warehouses, every step of the process is infused with meaning and significance. So, the next time you 

raise a glass of rum, take a moment to savor not just the spirit within but the story behind it—a story 

centuries in the making.

  The Final Touch

on the subtle nuances of the barrel.
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  Flavor Development:

Pre-Fermentation Flavor Formation: Enzymes can also contribute to flavor development by releasing 

aroma and flavor compounds from grains during mashing. This stage is crucial for the creation of 

flavorful wort, which serves as the basis for the final spirit.

  Quality Control:

Consistency: Enzymes are used in grain distilleries to maintain consistency in the conversion of 

starches to sugars. By carefully controlling enzymatic activity during mashing, distillers can ensure that 

each batch of wort contains the desired amount of fermentable sugars, leading to consistent alcohol 

production.

  Raw Material Preparation:

Starch Conversion: Grains such as barley, corn, rye, and wheat contain starch as their primary 

carbohydrate source. Before fermentation, these starches must be converted into fermentable sugars 

like glucose and maltose. Enzymes facilitate this process through mashing, where the grains are mixed 

with water and heated. Alpha-amylase and beta-amylase enzymes break down the starch molecules 

into shorter chains and eventually into fermentable sugars.

  Fermentation:

Fermentable Sugar Production: The enzymatically converted sugars from the mashing process are 

essential for fermentation. Yeast consumes these sugars and produces alcohol and carbon dioxide as 

byproducts. Glucoamylase, another enzyme, further breaks down any remaining complex sugars into 

simple fermentable sugars during fermentation, ensuring maximum alcohol yield.

In grain distilleries, enzymes play a fundamental role in converting the starches present in grains into 

fermentable sugars, which are essential for the subsequent fermentation process. Here's a detailed 

look at the role of enzymes in various stages of grain distillation:

Efficiency: Enzymes improve the efficiency of the mashing process by accelerating starch conversion, 

reducing processing times, and energy consumption. This not only saves costs but also enhances 

Business Development Manager-Craft Brewing

AKSHAT JAIN

Enzymes in Grain Based Distillery
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  Conclusion:

Enzymes are indispensable in grain distilleries, where they facilitate the conversion of starches into 

fermentable sugars, which are essential for fermentation and alcohol production. By optimizing the 

mashing process, enzymes contribute to flavor development, consistency, and efficiency, ultimately 

shaping the quality of the final distilled spirit. Their careful application ensures that grain distilleries can 

produce high-quality spirits consistently, meeting the demands of consumers worldwide.

overall production efficiency.
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