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1. Beer tasting 
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Difference  
tests 

Three entirely 
different senses 

 

Descriptive 
profiling 

A = B? 

A = OK? 



Untrained tasters 

Selected tasters 

Trained tasters – 6 hours 

Trained tasters – 35 hours 

Trained tasters – >100 hours 

<10,000 hl >1,000,000 hl 
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Survey of 179 breweries – reported at Trends in Brewing, Ghent – April 2016 

Annual production 



2. Choosing the 
right trainees 
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Rate the intensity of 
flavors in beer 

Identify flavor 
compounds in beer 

Evaluate the quality of beer 
samples on the basis of their flavor 1 

3 

2 



Patient: “I’m having 
trouble hearing what 
people say” 
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Doctor: “Can you read 
the top three lines of 
the chart for me?” 

 



Gifted 

Enthusiastic 

Easy to train 

Available 

Reliable 

tr
ai

n
e

e
s 



We have no 
reliable means 

of evaluating our 
“gift” for tasting 
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We need help to 
compare 

ourselves to 
others 

 



25 people 

100 people 

Recruits 

75 people 

Aptitude 
tests 

Pool of selected, 
screened, trainee tasters 

Recruitment 
questionnaire 

Selection criteria 
3-hour 

evaluation 
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Number of candidate assessors

% performance score (average of 30 samples)

2 samples 

Session #1 
Warm-up session 

11 samples 

11 samples 

Training in the 
correct way to 
evaluate beer 
samples 

Training to 
recognize 10 
different flavors in 
beer 

Session #2 
Recognition 
test session 

Session #3 
Recognition 
test session 

10 samples 
Session #4 
True / false 
test session Training to recognize 10 

different flavors in beer 

Select 

Reject 

Consider 

Blind testing of 
10 beer samples 
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Scoring during training is high 

Training is easy 

Performance after training is good 

Attendance levels at tasting are high 



3. Materials, methods,  
and environment 
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Fresh 

Defect-free 

Beer used to train tasters should 
be ….. 

There is NO requirement for beer to be 
neutral in flavour – if you make IPA, use IPA! 
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It takes a lot of beer to train 25 
tasters over 5 days! 



Plastic glasses – essential, rather 
than optional 
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Taste forms – easy to 
understand, easy to use 
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Delegate documentation – 
informative and detailed  
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 Free of sensory 
impurities 

 Stabilized by 
encapsulation 

 Extensively analysed 
and validated 

 Added to beer to create 
training samples 

Pure beer flavor compounds – 
covering all important attributes 
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The ASBC flavor terminology 
details four compounds for hop 
flavour training - we use 36 

β-Damascenone 
β-Caryophyllene 

β-Farnescene 

Myrcene 
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Linalool 
trans,cis-2,6-Nonadienal  

Geranyl acetate 
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Isovaleric acid 
4-Mercapto-4-methylpentanone 

3-Mercapto-hexylacetate 

α-Humulene 

Ethyl-2-methylbutyrate 

Ethyl-3-
methylbutyrate 

β-Ionone Isoamyl isobutyrate 

Limonene oxide 

λ-Undecalactone  

β-Citronellol 

Ethyl-4-methylpentanoate  

Eugenol 

cis-3-Hexenal  

3-(Methylthio)-hexyl acetate  

Methanethiol 

Dimethyl trisulphide 

Isobutyl-
methoxypyrazine 

Nerol 

Dimethyl disulphide 

cis-3-Hexenyl acetate 
Terpinyl 
acetate 

α-Pinene 

Geranial  

λ-Nonalactone  

L-Carvone 

D
-C
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 Each of us is “blind” to several flavor 
compounds - this genetically-inherited 
‘blindness” is called anosmia 

 Trace contaminants are often present in 
odour-active chemicals 

 Their presence can cause people who are 
anosmic to a specific chemical to believe 
they can detect it, and others to mistake its 
flavor character for something else 

 

 

99.9% 



GC-
olfactometry 
can be used 

to assure the 
sensory 
purity of 

flavor 
standards 

used in 
training 
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Day 1 Day 2 Day 3  Day 4 Day 5 
Recognition test Recognition test Recognition test Recognition test Quality 

assessment test 

Recognition test Recognition test True-false test Stop-go test Quality 
assessment test 

Recognition test True-false test Recognition test Stop-go test Quality 
assessment test 

Recognition test Recognition test 
 

Recognition test 
 

Recognition test Revision session 

Recognition test 
 

Stop-go test True-false test Flavor 
identification test 

Training course for 25 people 
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Beer flavor quality 
training course 
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5 days 

24 sessions 

40 flavours 

250 samples 
 

90% 
correct answers 

100% 

80% 



The training environment is less 
important than having the right 
people, tools and approach – and 
trainer 
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4. Assessment of 
taster performance 
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Measure 

Measure 

Measure 



5. Summary and 
conclusions 
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 With selected, screened trainees and the 
right tools and techniques, taster skills can 
be developed predictably, consistently and 
quickly 

 Taster training is within the reach of all 
breweries, using flavors tailored to the 
styles of beer made by the brewery 

 Measurement of taster performance for 
every sample contributes objectivity to the 
taster training process 

 

Summary and conclusions 


