Section 3.9
TESTING
3.9.1
Water Supply

The water is supplied from:

1. The local City / District Council supply

2. The brewer’s own supply (bore water, surface water).

Water samples from the bore may be tested annually for the presence of E.coli per 100ml.

3.9.2
Alcohol Content Testing

Frequency: This is carried out at the introduction of a new alcoholic beverage.  The results are used to standardise the processing methods to ensure the correct alcohol percentage is achieved.

Labelling tolerances: 

· Labelling of alcohol content for Beer must be accurate to within 0.3% alcohol by volume

· Labelling of alcohol content for Spirits must be accurate to within 0.5% of alcohol by volume

Responsibility:

It is the responsibility of the Manager to: 

1. Carry out the sampling.

2. Deliver samples to testing laboratory.

3. Receive and review test results from testing laboratory.

4. Activate necessary actions.

5. File the test report.

10.3
Product Testing


New Product Testing: For all new products shall be tested at introduction of product and end of shelf life testing.

Test Types:


· Alcohol percentage testing

· Gluten free verification (if claims are made on labeling)

Specification:

· Alcohol percentage verification within specification

· <3ppm of Gluten

Routine Shelf Life Testing:

At least 2 bottles per run may be held as retention samples.

These shall be sensory tested at the end of the product shelf life.

Sensory testing including clarity, colour, flavour and aroma.

Sampling Method: 

1. It is the responsibility of the manager to ensure the end of shelf life product testing is carried out.

2. The sample bottle is retrieved from storage and taken to the on-site testing area.

3. One sample bottle is opened and the contents poured into clean, clear glasses.

4. The colour, clarity and aroma is assessed.

5. The samples are then tasted and assessed for flavour.

6. Should the assessment detect any non-conformances, the second (unopened) bottle shall be sent to an approved testing laboratory for further investigative testing.  This may include microbiological yeast count testing to detect wild yeast contamination and/or chemicals testing to detect chemical contamination.

Responsibility:

It is the responsibility of the manager to: 

· Carry out the sampling.

· Deliver samples to testing laboratory.

· Receive and review test results from testing laboratory.

· Activate necessary actions.

· File the test report.
Shelf Life Testing Record

Test Date
Product
Production Date
Sensory Criteria
Notes
Sign




Clarity
Colour
Flavour
Aroma





















































Brewers Guild of NZ, NP L3 /3.9 Testing and Monitoring

Issue 1: July 2016
Page: 3of 3


