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Beer Flavour Wheel number

Remarks

Analysis

Flavor ilef

The active component in this
FlavorActiV™ Beer Flavour Standard is

guaiacol ( 2-methoxyphenol)syn.

Associated terms
• Smoked bacon
• Smoked herring (kippers)

A desirable character in some types of
beers, especially Rauchbiers (smoked
beers). Off-flavour in pale lager beers.

Contributed to raw materials (malt,
adjuncts ) by exposure to smoke.
Flavour is then extracted during
mashing or wort boiling.
Occasionally formed by bacterial action
during fermentation.

etc

10 - 400 µg/l

15 µg/l

0423

Suggested standard of the American
Society of Brewing Chemists and the
European Brewery Convention.

SMOKY

• Gas Chromatography
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