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Beer Quality

BY MARY PELLETTIERI



Step Back in Time ςWhy Innovation Wins



Beer innovations of the last 2 decades ς
Big Buckets: What is old is new again

Styles
Ingredients
Process
Serving occasions
Distribution



Styles
Ales/Dry Hopping/IPA/Double IPA

American Wheat

Barrel aged beer/wine/bourbon

Radler/Flavor overadds

Herbal Beer/Vegetables (Pumpkin)

Sour Beer/Fruited Beer

Belgian Styles

Blending/Wild Fermentation/Double fermentation

Double Dry Hopped/Wet Hopped

Bottle Conditioning

NE IPA

Gose, Gosewith juice



Ingredients
Water salts

Barley variety

Micro malting

Hop strains/variants

Yeast strains/variants

Blending with Cider

Honey/Mead

Other fruits

Spices

Herbs

Not yet legal herbs



Process
Unitank/Settling cone

Portable canning

Sleeved cans

Coolship



Serving Occasions/Distribution
Brewpub

Regional Micro

National large craft

On site beer sales (growlers/crowlers)

Pico tasting rooms

Leased Kegs

Dispensing innovations from glass washing to 
automation



Explosion of Innovation and Rise of Number of 
Breweries also brought Headlines



Risks Innovation Brings Along 
Physical Stability (micro or not micro related)
Lack of stability

Gushing - Spices

Re-Fermentation and bottle/can explosions ςWith 
additional sugars (juice)

Excessive Sediment/Mouthfeel/Slime ςWith juice, 
flavors, or any processing aids not properly dosed

Lack of Consistency
Flavor changes are more extreme ςwith lack of yeast 
control

From highly phenolic, to oxidized to very tart ςOvertime 
and in hot conditions



Risks from Legal World
It is not legal to ADD risks to customers  

Spices must be registered as FCC or on FDA list

TTB must be aware of any SOP changes

Adding alcohol/fortification is not legal

Labeling alcohol levels

Cider/Beer world

Cider cannot exceed certain levels of CO2

THC/CBD oils ςTreating like hops before these have true regulatory oversight

Non-Alcohol beer is hard to make well!!! 

REGULATION AND MEASUREMENTS critical
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New Innovation Risks from Old Spoilage 
Issues
ÅMultiple strains of yeast/Yeast stress

Å POF + /Belgian/Weiss
Å Lager/Ale
Å Non Saccstrains

ÅHigh stress conditions
Å Rapid growth
Å Over pitching/Under pitching
Å Over full fermenters/Hydrostatic pressure
Å Petite Mutants or Respiratory Deficient 

Mutants/Mitochondrial DNA

Barrels/Wild Ferments
Lactic Acid Bacteria
Coliforms

Canning/Starch Additions/Unusual Ingredients
Pectinatus
Zymomonas
Other strains not previously identified

New yeast strains ςisolated from outside 
breweries

Acid producing
New lager yeasts
Bitter tolerant
Yeast RNA/DNA stability?



Know Your Organisms 
and Their Sources
This list has not changed much in 
years, however the pressures on 
the system have.

Phenolic Off Flavor Yeast (POF+)

Pectinatus

Coliforms

Lactic Acid Bacteria



POF+ Yeast
Origins

Saison/Belgian/Hefeweissyeast strains
Sources can include 

Mother culture - yeast lab

Environmental

Possibly transient DNA/RNA

Media used to detect
CUSO4 (Copper Sulfate)
WLD (Wallerstein Labs ςDifferential)
PCR (Polymerase Chain Reaction ςnot standard test)

Off Flavors
Geroniol- Rose

Phenolic (4 VG) - Clove

Phenolic (4 EP) - Barnyard

Musty ςVintage Store

Caprylic- Goaty

Ethyl Acetate ςNail Polish


