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Outline

• Sensory Structure and Responsibilities
• Standardization of Training, Methods and 

Procedures
• Validation of Taste Panels
• Measuring Panel Performance
• Facility Audits
• Taste Performance as a Quality Metric
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Sensory Responsibilities

• Corporate Responsibilities
– Establishes test methods and procedures for brewery 

and corporate panels
– Defines company lexicons for beer, FMB’s, Cider, etc.
– Defines training and validation requirements
– Establishes Taste Profiles for all brands across 

product categories



Sensory Responsibilities

• Corporate Responsibilities - continued
– Determines performance metrics 
– Monitors flavor consistency of brands and breweries
– Develops test designs and performs statistical data 

analysis
• New product and packaging innovations
• Product, process and packaging improvements
• Flavor stability / shelf-life
• Competitor products

– Performs audits of brewery sensory program



Sensory Responsibilities

• Brewery Responsibilities
– Trains and validates brewery tasters
– Conducts in-process testing

• Raw / incoming materials
• Water
• End of fermentation
• Aging / maturation
• Bright beer tanks (BBT’s) / package release tanks (PRT’s)

– Investigates and troubleshoots brewery flavor issues



Types of Tasters

• Basic Taster
– Evaluates in-process samples (raw materials, water, 

EOF, aging/maturation and BBT’s)
– Go / No go release

• Advanced Taster
– Evaluates packaged product, consumer/trade 

concerns
– Monitors consistency of products at brewery level
– Uses descriptive analysis



Types of Tasters

• Corporate Taster
– Establishes taste profiles and monitors consistency of 

product across sites
– Evaluates: 

• New product and packaging innovations
• Product, process and packaging improvements
• Flavor stability / shelf-life
• Competitor products
• Non-conforming dispositions 

– Uses descriptive analysis and a wide array of sensory 
methods



Standardization of Methods and Procedures

• Why do I need to standardize?
– Repeatability and reproducibility

• What is important to standardize?
– Test methods
– Protocol

• Glassware
• Serving procedures
• Temperature

– Panelist training



Panelist Training

• Establish minimum training requirements that 
must be met at all facilities
– Flavor identification
– Scaling

• Training requirements are dependent upon type 
of taster
– Basic
– Advanced
– Corporate



Panelist Training

• Specialized Panels 
– Trained specifically for:

• Product categories (FMB’s, Ciders)
• Projects (Hop)
• Methods (Time Intensity)



Panelist Training

• Evaluation techniques must be used consistently among 
panelists and panels

• Flavor terms and definitions must be used consistently 
among panels



Lexicon for Cider



Panel Training

• Scaling 
– Establish “Global and Corporate View” of scaling
– Multiple thresholds of individual flavors

– Brands representing distinct ranges of attributes on 
the scale

• Global brands
• Company brands



Validation

• Internal Validation
– Frequency
– Performance requirements

• External Validation
– Flavor ActiV and Aroxa provide external validation 

schemes on Flavor Identification and Rank Rating 
(Scaling)

– Establish yearly metrics 
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Panel Performance Monitoring

• External Validation
– Flavor Identification
– Rank Rating (Scaling)
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2014 TVS 
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Panel Performance Monitoring

• Inter-facility collaborative
– Routinely run collaborative testing between facilities 

to monitor performance
• Identify scaling opportunities
• Develop improvement plans for better panel alignment



Inter-Facility Collaborative
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Panel Performance Monitoring

• Gage R & R
– Designed study to determine panel repeatability and 

reproducibility
– Evaluated in triplicate across 9 locations 

Flavor Added
Sample 

1
Sample 

2
Sample 

3
Sample 

4
Sample 

5
Sample 

6
Sample 

7
Sample 

8

Isoamyl acetate 1.5 FU 2.5 FU
Ethyl hexanoate 2.0 FU
Ethyl butyrate 1.5 FU
Sucrolose 3 FU 3 FU
Citric acid 2 FU
Diacetyl 0.5 FU 1 FU
Ferrous sulfate 1 FU
Trans‐2‐nonenal 1 FU
H2S 1.5 FU
Number of flavors 2 2 2 1 2 1 2 0



Gage R & R
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Facility Audits

• Annual audit to assess compliance to 
established sensory program
– Sensory practices and procedures
– Training and validation
– Methods
– In-process and packaged product testing program



Quality Taste Metric

• Goal – 92% of all Brands scoring > 9.0 (10 point Quality 
Taste Score)



Taste Variability Metric

• Ppk variability gauge
• Used to tell us how our 

process (matching flavor 
profile) is doing compared 
to specification by 
estimating the long term 
variability

• Goal – Ppk > 1.50 (World 
Class Levels and Six 
Sigma)
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Questions ?


