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• Email: j.k.parker@reading.ac.uk | www.reading.ac.uk/flavourcentre/ Introduction Alcohol-free beers brewed by cold contact process usually exhibit a flavour reminiscent of wort and lack fruitiness [1]. Although the addition of flavourings after fermentation is a common practice, the typical "worty" aroma cannot easily be masked. The aim of this research is to identify the compounds contributing to the characteristic aroma of these beers by means of the Sensomics approach. 

Cold Contact Fermentation

Wort is fermented at low temperature (~0°C) to prevent ethanol formation.

Centrifuging and cooling

Spent grains and hops are separated from the liquid and this is cooled down.

Post-treatments Maturation, flavour addition and bottling, among others. Isolation of volatile compound fractions by SAFE [2] Identification of odour-active compounds

Aroma extract dilution analysis (AEDA)

• 

Malty

Conclusions

• The lack of fruity flavour was associated with the absence of odour-active fruity esters. • Methional was a potential contributor to the "worty" aroma of the alcohol free base beer studied. • Quantification of these compounds is of great importance to understand their role in the aroma of the product.