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Overview

This standard covers the skills and knowledge needed for you to carry out flavour
quality assurance in brewing. This standard covers the skills and knowledge needed
for monitoring and maintaining the quality of products from a raw material and
production perspective, through to the end customer/consumer, within brewing. You
need to identify quality problems and take action to resolve these. You will be involved
with relevant quality control systems and procedures which are used in your workplace.
This standard is also about understanding the principles of assuring beer flavour
quality standards in brewing. It covers organisational standards, terminology for
describing beer flavours, flavour evaluation and profiling, faults and contamination
issues and taste training. This standard is for you if you are involved in, and require a
broad knowledge and understanding of, assuring beer flavour quality in brewing. You
may be responsible as a supervisor/team leader in brewing.
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Performance criteria

You must be able to:

1.

monitor product quality to organisational requirements
1.1 identify and report factors which may adversely affect product
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Knowledge and understanding

You need to know and understand:

1.
the organisational health and safety, hygiene, environmental and

quality standards and instructions
1.1
the personal protective equipment required
1.2
the work area tools and equipment needed

1.3
why it is important to check the cleanliness of work area, tools and
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