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ME



LOVE HOPS AND LIVE THE DREAM

OUR MISSION, FROM DAY 1, HAS BEEN TO MAKE OTHER PEOPLE AS PASSIONATE ABOUT 

AMAZING BEER AS WE ARE.



BREWDOG



*Always this sunny….

Ellon HQ*



ELLON HQ



Columbus HQ



Columbus HQ



• Global Quality programme across UK and USA 
with stringent BrewDog standards.

• 100% positive release of beers using our world 
class laboratories.

• 50 trained taste panellists & 20 elite level tasters –
trained to identify and scale >60 flavours.

• Comprehensive vertical tasting programme for all 
beers.

• R&D + pilot programme for NPD.
• Full routine GC & HPLC profiling of all headliner 

beers.
• Relentless focus on raw material science and 

flavour quality.
• Quality department ‘Dogs on Deck’.
• Accredited to both ISO 45001 & FSSC (People and 

Food safety).
• Trade Quality programme with customer audit 

schedule and field troubleshooting & training.

OUR Commitment TO QUALITY





THE GOOD OLD DAYS!



Production 

Raw materials

Brewhouse

Yeast plant

Cellar

Bright beer

Packaging

Quality

Physical/chemical, micro, sensory

Wort gravity, pH, FAN, IBU, oxygen, 
colour, micro, SUGARS

Viability, vitality, micro, fft

VDKs, yeast health, ABV, pH, colour, 
haze, micro, sensory, bpv, SUGARS

ABV, CO2, O2, haze, pH, colour, micro, 
sensory

TPO, CO2, micro, sensory, weights and 
fills, secondary packaging checks

OUR QUALITY PROGRAMME TODAY



QUALITY CONTROL LABS



TREND DATA AND IMPROVE



GC & HPLC

HPLC
Bittering acids

Fermentable sugars

Organic acids.

GC-MS-O
Profiling volatile compounds (liquid 
samples and raw materials)

GC-flame ionisation detection (GC-
FID)

BPVs

Methanol

Higher alcohols

GC-pulsed field photometric detection 
(GC-FID)

Volatile sulphur compounds



FERMENTATION PERFORMANCE
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• Hop oil analysis performed using Gas Chromatography.

• β-myrcene, humulene & caryophyllene predominant compounds.

• A ‘flavour active’ panel has been identified and we use this as an 
indication of hop aroma quality (for our own beers).

CG APPLICATIONS - HOP OIL ANALYSIS



FLAVOUR DETERIORATION



PUNK IPA FLAVOUR MAP



FRESHNESS INDEX



FRESHNESS INDEX



THE FRESHNESS CHAIN



User account: https://www.brewdog.com/uk/customer/account/create/

App download:  https://apps.apple.com/gb/app/punk-panel/id1450000016 Apple) or  

https://play.google.com/store/apps/details?id=com.punkpanel&hl=en_US (Android)

DOWNSTREAM QUALITY

BREWDOG QUALITY APP.

https://www.brewdog.com/uk/customer/account/create/
https://apps.apple.com/gb/app/punk-panel/id1450000016
https://play.google.com/store/apps/details?id=com.punkpanel&hl=en_US


QUESTIONS!


