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"lgnoranti, guem portum petat, nullus suus ventus est."
Semmilyen szél nem kedvez annak, aki nem tudja, melyik kikétébe tart.

Seneca

Mi az erzekszervi vizsgalat celja?

osszetevok, technologia, tarolas, piaci
versenytarssal osszevetés (benchmark),
fogyasztoi preferenciak vizsgalata, versenyek
Milyen modszert valasszunk?
Kik legyenek a biralok
Hogyan értékelhetbek az eredmenyek?



Vizsgalati modszerek csoportosﬂasa

Biralok tipusa szerint: /28N~
-laikus (fogyaszto) N
-kepzett (panelista)
-szakerto
Vizsgalat felépitése szerint:
-kulonbsegvizsgalatok
-rangsorolasok

-leiro modszerek




Leiro vizsgalatok

-elsOsorban nem szoveges
jellemzés

-2 vagy annal tobb vizsgalati —

szempont

-1-6 minta

-kepzesigényes (1 kivetel)
-4 nagyobb modszercsoport
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caramel

toffee

malty

AVERAGE SENSORY PROFILE*

sweet

(W8]

burnt sugar

toast

roasted

Karamell malata érzékszervi
profilja

fébb jellemzdk a tengelyeken
intenzitas a skalakon

forras

bread crust

5 Very Strong
4 Strong
3 Moderate

2 Slight

1 Just Recognizable

0" Not Preceived


http://www.brewingwithbriess.com/Assets/PDFs/Briess_PISB_CaramelRye.pdf
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Kilned Base Malts

Sweet, delicate mild
to mild malty

Pilsen (1.2°1)
Brewers (1.8°L)

Red Wheat (2.3°L)
White Wheat (2.5°L)
Rye (37°L)

Lightly malty to intensely
malty, biscuity

gl
o

Goldpils” Vienna (3.5°L)

Pale Ale (3.5°L)

Ashburne® Mild (5.3°1)
Bonlander® Munich (10°L)
Aromatic Munich (20°L)
Cherry Wood Smoked (5.0°L)
Mesquite Smoked (5.0 °L)

Roasted Caramel Malts

Sweet, mild to intense caramel,

toffee, bumt sugar

Caramel10120L

Caramel Vienne 20L
Caramel Munich 60L
Caracrystal® Wheat (55 °L)
Carapils® (1.5°L)

Speecially Processed Malis

Biscuity, toasty, nutty,
woody, raisiny, prunes

Victory® (28°L)
Special Roast (40°L)
Extra Special (130 °L)

‘ Frﬂm narley tﬂ near The color + flavor of specialty malts

High Temp Kilned Malts

Dark Roasted Malts

Rich roasted coffee, cocoa

o Roasted Barley

Made from raw barley

Coffee, intense bitter, dry

Carabrown®(55°L)

Chocolate (350 °L)

Dark Chocolate (420°L)

Black (500°L)

Blackprinz* Bitterless (500°L)
Midnight Wheat Bitterless (550°L)
Roasted Barley (300°1)

Black Barley (500°L)


http://www.brewingwithbriess.com/Assets/PDFs/Briess_FromBarleytoBeer_HiRes.pdf
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BEER FLAVOR WHEEL
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Taken from the forthcoming book Craft Beer World
by Mark Dredge, coming April 2013
Image © Dog ‘n’ Bone Books
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Komlo és malata aromakerekek

» Grain Color in °Lovibond
(for EBC: multiply x2)
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With exception of some dark caramel/crystal,
malts are not generally made in this range as they DRIED FRU‘T

tend to be too harsh and pungent.
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The active component in this

FlavorActiv™ Beer Flavour Standard is
acetic acid

Associated terms
* Vinegar
* Acidic

ACETIC ™

Importance

Origins

Analysis

Typical concentration in beer
Approximate flavour threshold

Beer Flavour Wheel number

Present in all beers. Off-flavour at
high concentrations.

Produced by yeast in beer during
fermentation. High levels can be
produced in beer by contaminating
acefic acid bacteria.

e Gas Chromatography

e High Perfomance Liquid
Chromatography

e Enzymic assay

30 - 200 mg/I
130 mg/I
0910

Flavorfiles

Rovid elméleti hattér
Erzékkiiszob
Aromakerék besorolasi
szam



Spoilage by acetic

acid bacteria
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Sor érzékszervi iz és illat jegyeinek tanulasa (Aroxa)
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Erzékszervi referencia sztenderdek

FlavorActiv ™
www.flavoractiv.com quvor HC'I‘ v
170 orszag

/20 sorgyaraban — .
hasznaljak , |
47 iz és aroma )
A konkrét termékbe /
mintaba oldhaté — nem
vizes / alkoholos
modelloldat



http://www.flavoractiv.com/

FlavorAct V"

About Us News

Contact Us Order Online

Drinks £3

sensory £3

PRODUCTS IN THE "BEER FLAVOUR STANDARDS" CATEGORY

ACETALDEHYDE BEER
FLAVOUR STANDARDS

Acetaldehyde — a bruised apple ar
emulsion paint flavour derived
from veast during fermentation

= Find out more

ALMOND BEER FLAVOUR
STANDARDS

Almond is an occagsional off lavour
farmed during storage.

= Find out more

BROMOFPHENOL BEER
FLAVOUR STANDARDS

A chermical taint in beer that can
ccour due to external

ACETIC BEER FLAVOUR
STANDARDS

An acidic flavour produced by veast
and hacteria.

% Sind out more

ASTRINGENT BEER FLAVOUR
STANDARD

Astringency is a dry puckering
mouthfeel which this flavour
standard represents.

% find out more

BUTYRIC BEER FLAVOUR
STANDARD

Bacterial contarmination of bheer
producing a rancid flavour.

ALKALINE BEER FLAVOUR
STANDARDS

A caustic detergent like taste
present in beers left aver fram
equipment cleaning

= Find out more

BITTER BEER FLAVOUR
STANDARDS

An imporant lavour that is present
inall beers.

= Find out more

CAPRYLIC BEER FLAVOUR
STANDARDS

A goaty flavour produced during
rmaturation of beears.

PRODUCT
CATEGORIES

=» BEER FLAVOUR STANDARDS
BEER AGIMNG

BEER ALDEHYDE
BEER ESTERS
BEER FATTY ACID
BEER GRAIMS
BEER HOFS

BEER MATURATICMN
BEER MICREO
BEER FHEMOLS
BEER SULFPHURS
BEER TAIMNTS
BEER TASTE

BEER YEAST
CIDER FLAVOLIR STARDARDS

SOFT DRIMNK FLAYOLIR
STAMDARDS




Aroxa

Beer
Uno Kit

beer uno kit ‘ Maorio

Sensory training Kit used to train professional beer tasters to recognize and scale the intensity of ten different beer flavour notes.

Use this set of certified beer flavour standards to deliver up to two hours of taster training for ten people, or as a personal flavour training kit, allowing you to train yourself to
recognize each of the ten flavour notes over a longer period oftime. The kit includes four positive beer flavours, four off-flavours and two taints. The AROXA™ Uno Beer Flavour
Standards kit comes complete with a presentation box and informative flavour cards for each standard. AROXA™ certified beer flavour standards are: food grade | free from

sensory impurities | extensively tested | safe to smell and taste. Unsure whether this kit is right for you? Dont forget about our 100% satisfaction guarantee.

Flavours in this kit:

0aoo

2,3-butanedione dimethyl sulphide ferrous sulphate 5
S
~
)
te—
. . o
& -
hop oil extract hydrogen isoamyl acetate
sulphide
\
\
g ‘
3-methyl- trans-2-nonenal 246-

2-butene-1-thiol trichloroanisole

4-vinyl guaiacol



Siebel Institute — ampulla kiszerelési készletek

.

Intermediate Off-Flavor Kit
12X1 SELECTED FLAVORS TO SPIKE 1L

The Intermediate Off-Flavor Kit offers a total of 12 compounds that S 1 3 0 O O
Intermediate Off-Flavor Kit cover a variety of spoilage-related flavors as well as artifacts from s
other sources. Shipping not included

Quantity:

ADD TO CART

FLAVORS INCLUDED IN THIS KIT

31 Acetaldehyde 2 Aceticacid -
Vinegar-like

Green apple, cut grass

'DOWNLOAD PRODUCT

@ IINSTRUCTIONS

PDF »

7  Contamination g DMS.
Cooked comn, cooked vegetables

Sour & buttery




Fogyasztsi RITUALS QF THE MODERN
Jeditcics CRAFT BE DRINKER

parameterel SIP BY SIP
TAKE PICTURES FOR YOUR
- Marka SOCIAL MEDIA ACCOUNTS — SMELL THE BEER AND
& 3 : ACCIDENTLY GET
N TI'pUS ASSESS THE BEER WITH & a FOAM ON YOUR NOSE
. MADE UP FLAVORS 4
- Ar ¥ FIRST SIP. INSTANT RELIEF,

YOU PICKED CORRECTLY.
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CONVINCE EVERYONE AROUND

- Kornyezet YOU TO ORDER THE SAME BEER W&
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1.026-1.036

Periodic Table of Beer
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1.065-1.085

A brief description of beer styles with commercial 1
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American
wheat

1.040-1.056

Weizenbier

356

1.048-1.056

Dunkelweizen

4560
10-13

m 1.066-1.080

Weizenbock

m 001055

Belgian
pale ale

Scottish
light 60/~

2840 4 25 5075
5.20 817 33

2|

1010-16
Scottish American
bitter heavy 70/~ brown

748
40

Extra spe- Oatmeal
cial bitter rier stout
3748 4 - 5.6, 3361
3 0 ¢ 20-50

American
amber ale |

ign
extra stout

Munich
helles

American
standard

German
pilsner

4654

Bohemian Munich
pilsner dunkel
418, -5 4854

Schwarzbier

pilsner

5060
2040

350
30

J [

Style

Original gy (o yeast type Style family ke
I

Ale yeast with lactic bacteria Wheat beer American lager

(see “brief description
of beer styles”)

Style name
ABV

Alcohol by volume

IBU

International
bitterness usits

‘Wheat ale yeast

Ale yeast m Lambic & Sourale | XIT

European lager

Scottish ale German Amber Ale
SRM Brown ale [XViT] American Special
L |
Color by standand
eference method Portet [T Smoked Beer
Stout XIX | Barley Wine

Pilsner @ Strong Ale

™ “Periodic Table of Beer Styles”
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