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* Qlframleidsla: i menning og visindarhgpi.
* @l visind?

e Sa manrenning av fleiri: Kemi, mikrobiologi, sensorik,
tgkni, s@ga..

* Hvat er ein bjor?
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Mﬂ% YOURE A RAW TO DRINK BEER AND MEET

MEN.

@ﬁm:ggmm -
BICV0GY.. S0 TEL ME
WHAT 1S THE OF UFE? |

SUW‘I. MY ENTIRE EXISTENCE
HAS BEEN TUSTIFIED.

-— B — -
e —————
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¢ RéV¢ Fa. 1516 Vatn, malt, humla og ger
* VYvir-, undirger, malt- og humluslgg

* Samanseting: Typa: Vedr, Gull, BS, Blond, Stout..
* Framleidsla: Brygging: 1 dag, gering:1 viku,

lagring: min. 4 vikur, Drekka:?

« QA: Smakk,trykk,temp.,gering..

 Haldgodska: pH,-oxygen, ljés,hiti
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Menning av nyggjum og verandi vgrum?

Ambod: Sensorik, QA, royndir, tid..

Sensorik: Bruka sansirnar: Hyggja, hoyra
lukta, smakka.
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Ethyl hexanoate

Isoamyl acetate

Butyric

Astringent

Acetic

Caramel

Citrus

Bitter

Chlorophenol

Ethyl acetate
Smoky

DIaCEtyl ‘Yeast bite’

Isovaleric
Worty

Grapefruit

Methional

¥ Woody
Mouldy
Floral

Meta”ic Grainy

Phenolic (4-VG)

Honey Indole

DMS

SAy
Sweer 1190, & ooy,
WEET 1000 s & 4

Caprylic

Earthy
“Trubby’

Burnt rubber

H,S

Rotten vegetable

Musty



%Logfﬁow Vl’SindaV¢ka 2011

Altjoda mal innan glvinnuna, bleiv utviklad
fyri 30 arum sidani, altj. @l kommision: asac,
EBC MBAA.

122 tydningarmikil smakkievni
14 hgvuds klassar

Hettar verdur nogv brukt i dag og hevur
gjgrt samskifti leettari fyri folk i hesi vinnuni
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S @lhjélid, brukt sum ein tabell, . B
fyri at minnast ymiskar %oo”*%
smakkir. U, M

(/4@ 2
S /‘9/
ALTy
. . : SWEer rga%o
S Ein altjoda mati at bolka U oo
. . s \C
smakkievni uppa. Ao 0
pC® g‘bﬁo
0\3\'0\l &
W %‘C‘ﬂ R
\:a‘\?g@‘@
S Visir 44 av teimum 122 e

klassunum.
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¢ Smakklng Panel, ymiskt hvussu félk smakka.
“Smagsblind”
* Uppleering: 2 ar, men neestan @ll kunnu laera
taod..

* Tungan: Salt,sgtt,surt,beikst aftast.
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| Sample Information

Customer: Foroya Bjor Received: 28-02-2011
Brand: Black Sheep KI. 2 Tasted/Reported date: 03-03-2011
Treatment: Mo treatment, kept at 4°C Number of Tasters: 6

Packaging Type:
Packaging Size [Litre]:
Journal Number:
Production Code:
Best Before:

Labelled:

Glass bottle(s)

Filling date: 18-02-2011

Evaluated as beer type: Lager Strong

Production/Market:

Production

Summary of Resulis

1) General Evaluation Score 1-9: 1=undrinkable 2=very bad 3=bad 4=poor 5=not quite satisfactory 6=satisfactory 7=good 8=very good S=exceptional
2) Intensity Scores 0-5: O=absent 1=very slight (taste threshold) 2=easily noticeable 3=moderat 4=strong 5=very strong

3) I positive flavour B negative flavour

[ neutral or ambiguous flavour

G.E. Histogram for +7000 Beers from Produktion and from the Market Owerall Flavour Summary - Flavour Group
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| Detailed Results

Group Flavour Avg Min Max Group Flavour Avg Min Max
Appearance Foam [ 1] 2.3 2 3 Hops Floral Hops
Floaters O 0.3 u] 1 Citrus Hops
Haze Herbal Hops H 0.3 u] 1
Esters Isoamyl Acetate I 0.7 o 2 Green Hops
Ethyl Acetate Overall Hops B 0.5 0 1
Ethyl Hexanoate B 0.3 u] 2 Isowvaleric
Ethyl Butyrate Cereal Malty
Fruit Pear Grainy/Husky O 0.3 o 1
Strawbermy Worty
Blackcurrant/Catty C———— ] 2.2 2 3 Chocolate
Citrus Fruit Roasted Malt I 1,2 u] 2
Prunes Caramel 0.5 o 2z
Overall Esters/Fruit I 2.2 2 3 L Coffee
Stalin Fruity Aged™inous iquorice
g ty gtumt Aged Eugenol/Cloves
Papery Smoky
Bready Wanilla
Almond Grassy
Leathery Overall Cereal 1 1.5 1 2
Owverall Staling Microbial Contamination Acetic
Tti Lactic
Sulphurs Sulphitic
g szs _ ‘Butyric
Onion Overall Micro. Contamination
Mercaptan Taints Musty
Burnt Rubber Earthy
DMS Chlorophenol
Autolysed/Meaty Metallic
Yeasty Alkaline
Lightstruck QOverall Taints
Overall Sulphurs Taste Bitter I 3.5 3 4
Others (From Yeast) Alcoholic T 0.7 0 1 Sour B 0.3 o 1
Fusel Alcoholic Sweet O 0,3 ] 1
Diacetyl Salty
Acetaldehyde Mouthfeel Carbonation C——————— 1] 3.0 3 3
Phenolic Body CC ] 3.0 2 4
Caprylic AstringentTannin T 1.3 1 3
Owerall Others from Yeast 1 0.7 0 1 Drying Sulphate
Soapy/Fatty Acid O 0,3 o 2
Harsh Bitter B 0,2 0 1
General Evaluation: Good 7.2 (=3 8
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e Traditionir & Tidarrak (Trend)
* Geografi: Tyskland, Belgia,FO (Hvonn,Rab.,urtir)

 Samanspeel, millum mikrobiologi,teknik,
Sensorik

* javnvag og hart arbeioi..
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* 5000bc Mesopotanien

+ 1516  DE
.+ 1888 FO

+ 1906

+ 1980  5,8%
+ 1992

« 2011 ©
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* Servering:

* Glgs (rein,skoladi)
* Temperatur: 8-10
* @l &Matur

e Skall
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“Quality is never an accident. It is always the
result of intelligent effort.” John Ruskin

 “Many battles have been fought and won by
SOIdierS nOuriShEd on beer.” Frederick the Great

* “No soldier can fight unless he is properly fed on
be e f an d be er o John Churchill, First Duke of Marlborough

* “A fine beer may be judged with only one sip, but
it’s better to be thoroughly sure”  czechproverb———
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