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Sensory Evaluation of Beer

DONG Xiao-lei and JIA Shi-ru
(College of Biological Engineering ,Tianjin University of Science and Technoloy. Tianjin 300222, China)

Abstract: The article elaborately discussed that how to choose beer taster, the requirements of the evaluation environment,
the common used methods, and how the breweries establish beer evaluation system. Meanwhile, the common off-flavor in
beer was analyzed and the significance of the evaluation in the beer quality controlling system was emphasized.
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