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Perceptions of Beer Foam

Smythe et alJ Inst Brew2002




Impact of foam on perception of a beer




United States

Best poureX
Best brewe
Best heaK,Y
Most carbonated
Least thirst-
guenchingZ
Best overall flavor
XY
Most drinkableX,Y
Most likely to buy
XY

Scotland

Best poureX Best breweX
Best headK Most carbonated
Least thirst-quenching

Best overall flavoiX

Most drinkableX

Most likely to buyX




Preferred sequences?




Preference for beer
appearance at various
stages of consumption




Belgium

A - 3 and
B -3 anc
C -3 anc




Finland

A-3
B - None




Ireland

A-2and3
B-3
C-3and 4




Scotland

A- 2
B - none
C-2




Male and female opinion of cling/lacing

& Females
O Mean
A Males

Cling appeal

6 7 8 9 10 11 12 13 14

Beer sample number

e Davis, CA













Preference Is expressed for the fresh beer
(p<0.085).




Preference Is expressed for the fresh beer
(p<0.05).




No significant preference Is expressed for
the samples.




No significant preference Is expressed for
the samples.










No significant preference Is expressed for
the samples.




No significant preference Is expressed for
the samples.




Preference Is expressed for the unlabeled
beer (pH.05).




Preference Is expressed for the labeled
beer (p.05)













The influence of color on flavor perception:
scores for “lager character”

A. Standard lager 3.7
B. Lager + 9 units of color 5.7

(1= most lager-like; 10 most ale-like)




4%%C
















Which I1s healthiest?

Male (n=161) Female (n=164)

Red Wines
White Wines
"Light" Beers
Regular Beers

5 1S healthiest




% believing that beer contains...

Age
<30 >30
Alcohol 96 89
Carbohydrates 94 90
Sugar 61 49
Preservatives 45 32
Vitamins & Minerals 38 30
Trans Fat 33 20
Saturated Fat 30 13
Artificial Flavorings 25 15
Antioxidants 23 16
Artificial Colorings 21 18
Artificial Sweeteners 21 6




Influence
Taste
Activity
Location
Time of Day
Price
Company with me
Food Pairing
After feelings
Alcohol Content
Serving Size
Weather
Calories
Healthy
Carbohydrates

Importance
1







glycerol
beer flavor
malt extract
maltodextrin
corn sugar
citric acid

dried beer extract
caramel color

yucca extract
Iso-alpha acids
hop oll

carbon dioxide




A panel of 46 beer drinking consumers ranging in
age from 21 to 50 years old evaluated the beer,
twice. In both cases they scored their liking for the
beer on a standard 9-point hedonic scale with

1= like extremely, 5=neither like nor dislike and
O9=dislike extremely

First: no explanation
Second: The beer was “manufactured”




SAMPLE SET

Before providing
PANELIST concept After providing concept
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Before mean =5.9, range 2t0 9

After mean = 6.2, range 3to 9

The two mean values were not significantly different
at p<0.05.

The consumers in general disliked the beer somewhat.

‘Soulless’ and very low in flavor.







