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BA313 2020/1/20 2020/2/24
BM314 2020/2/03 2020/3/02
BA314 2020/2/17 2020/3/23
BA315 2020/3/16 2020/4/20
BM316 2020/4/14 2020/5/11
BA316 2020/4/20 2020/5/26
BA317 2020/5/18 2020/6/22
BA318 2020/6/15 2020/7/20
BM318 2020/6/22 2020/7/20
BA319 2020/7/20 2020/8/24
BM320 2020/8/03 2020/9/01
BA320 2020/8/17 2020/9/21
BA321 2020/9/21 2020/10/26
BM322 2020/9/28 2020/10/26
BA322 | 2020/10/19 2020/11/23
BA323 | 2020/11/16 2020/12/21
BM324 | 2020/11/30 2021/1/11
BA324 | 2020/12/07 2021/1/18
Please note that this sample is not currently within the scope of LGC’s UKAS accreditation.
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Chemical analysis of a range of key brewing analytes that are
routinely analysed in the brewing industry.
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Alcohol by Volume; Original Gravity; Original Extract; Present
Gravity; Apparent Gravity (Present Gravity); Bitterness(factor = 50);
Colour @ 430 nm; pH; Haze at 0 °C; Haze at 20 °C; Carbon
Dioxide; Total gas pressure; Sulfur Dioxide
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complement those provided by sample 1L/B.
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Free Diacetyl; Free 2,3-Pentanedione; Total VDK(previously
Diacetyl as VDK); Dimethyl Sulfide; Chloride; Phosphate; Sulfate;
Nitrate; FAN; TSN; Foam stability (HRV); Acetaldehyde; Ethyl
Acetate; n-Propanol; iso-Butanol; 2-Methyl Butanol; 3-Methyl
Butanol; 2+3 Methyl Butanol; iso-Amyl Acetate; Ethyl Hexanoate;
Iso-a-acids; Tetra-iso-a-acids; Total Polyphenols; Calcium;
Magnesium; Potassium; Sodium; Methanethiol; Glucose; Maltose;
Maltotriose; Total carbohydrate; Energy value; Iron; Copper; Zinc;
Aluminium; Tin; Manganese
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Chemical analysis of a range of key brewing analytes that are
routinely analysed in the brewing industry.
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Alcohol by Volume; Original Gravity; Original Extract; Present
Gravity; Apparent Gravity (Present Gravity); Bitterness(factor = 50);
Colour @ 430 nm; pH; Haze at 0 oC; Haze at 20 oC; Carbon
Dioxide; Total gas pressure; Sulfur Dioxide
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Dark ale
(bitter/stout)
L Gl
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Chemical analysis (including alcohol by volume) of samples with
high bitterness and/or high colour content

Alcohol by Volume; Bitterness; Colour at 430nm; Colour at 530nm;
Iso-a-acids; Tetra-iso-a-acids; Free Diacetyl; Free 2,3-
Pentanedione; Total VDK (previously Diacetyl as VDK)
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Evaluation of aroma and taste characteristics by sensory panels
Fruity / Estery; Alcoholic / Solvent; Fruity / Citrus; Hop; DMS ;
Cereal; Malty; Caramel; Burnt; Other Sulfur; Oxidised / Aged;
Sweet; Bitter; Sour; Astringent; Body ; Linger; Other
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Alcohol
free/low
alcohol beer
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Chemical analysis (ABV; Apparent gravity; Bitterness; Colour; pH)
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330ml or greater
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Low level gluten beer for Chemical Analysis
P 2200 B (R A Ak A Mt
Gluten 2kl (BEH)

Please see overleaf for details of Microbiology samples. &AMk S E, R,
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Lyophilised test L . —_ .
materials (one Total aerobic microbial count; Total anaerobic microbial

low-level and one | count; _ ) _ _
4 2 % 10ml high-level) Total aerobic bacterial count; Identity of Organism
AV TR b Enumeration of wild yeast; lactic acid bacteria
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For details on the full technical specification of the scheme, please refer to the AFPS Scheme Description.
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