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1. What’s the point?
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Aim is to provide results to brewers, packers 
and distributors which are:

 Understandable

 Valid

 Repeatable

 Actionable

Some sensory test methods do not meet these 
criteria, no matter how well they are executed



2. Who needs 
training?
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To build a sold sensory QA program we 
need to train:

 Our tasters

 Our taste panel leadership

 Our brewers



3. Taster training
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Difference 
tests

Three entirely 
different senses

Descriptive
profiling

A = B?

A = OK?
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 Final packaged product

 As experienced by consumers

 As brewery fresh

 Beer prior to packaging

 Beer in-process

 Ingredients, processing aids, packaging 
materials

 Complaints and non-conforming product
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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



Gifted

Enthusiastic

Easy to train

Available

Reliable
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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 sessionTraining to recognize 10 

different flavors in beer

Select

Reject

Consider

Blind testing of 
10 beer samples

tr
ai

n
e

e
s

1

2

3 4

5



tr
ai

n
e

e
s

Scoring during training is high

Training is easy

Performance after training is good

Attendance levels at tasting are high
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Fresh

Defect-free

Beer used to train tasters should 
be …..

There is NO requirement for beer to be 
neutral in flavor – 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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 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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Measure

Measure

Measure



4. Training of taste 
panel leaders



 Manage the sensory program

 Train the tasters

 Monitor the performance of the 
tasters

 Select the samples

 Execute the sensory tests tests

 Report the results
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 Knowledgeable

 Flexible and resilient

 Positive and enthusiastic

 Reliable

 Organized and systematic

 Attentive to details

 Focussed on the learner
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 Great communicator

 Good with numbers

 Great taster

 A great leader
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5. Taking action on 
the results
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Quality assessment Descriptive profiling
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The key to 
responding to the 

results of taste 
tests is knowing 
when to take no 

action
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Time

Quality score

Common cause variation

Special cause 
variation
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Quality score
Problem starts

Problem ends



to
o

ls

% of samples

5.5 6.0 6.5 7.0 7.5 8.0 8.5 9.0

Quality score
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% of non-conformances
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 Indication of potential safety risks

 Alkaline, soapy, premature oxidation

 Indication of microbiological issues

 4-EP, 4-VG, styrene

 “Significant” flavor non-conformances

 Taints, off-flavors, atypical flavor profile

Chemical testing can be used to support decision making – eg
diacetyl / pentanedione ratio in response to a diacetyl flavor

issue
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Remedial

Preventative

Corrective

Three entirely 
different senses



Be clear on

 What to test

 When to test

 How to test

 When to take action

 The aim of any proposed 
action

 The specific actions 
required
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5. Summary and 
conclusions
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 Train the selected few and train them well

 Train often and measure performance

 Design and execute tests with action in 
mind

 Analyse and understand multiple test 
results before taking action

 Measure again after taking action to 
confirm the effectiveness of what’s been 
done

Summary and conclusions
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