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Introduction

Several criteria are central when 
selecting and screening new 
panellists.

Aim

Identify key panel selection 
and screening criteria to ensure 
high discriminability of new pa-
nel members for a non-product 
specific panel. However, some 
beer specific criteria was added 
to investigate the importance of 
product specific criteria. 
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Figure 1. Experimental three step setup. Direction of arrows indicate the step-wise selection and screening process. The specific tests used 
in each step are specified in the box below each step. n = number of participants. 

Questions:
1) Personal information
2) Socio-demographic
3) Health status and habits
4) Food related personality traits
5) Availability
6) Motivation

Step 1. Pre-Screening 
Questionnaire

Selection of suited applicants
n=139

Tests:
1) Presentation of basic tastes
2) Ranking test of basic tastes
3) Triangle test with low 

concentrations of basic tastes
4) Odor recognition test

Tests:
1) Presentation of basic tastes
2) Threshold test
3) Scaling of figures
4) Color blindness test
5) Triangle test with high 

concentrations of basic tastes
6) Triangle test with products
7) Ranking test with products
8) Sensory description of beer 

samples

Rejection of 
93 applicants

Rejection of 
14 applicants

Statistical analysis of results done with n=42 (completion of step 1 followed by rejection 
or completion of both step 1 and 2)

Recruitment

Step 2. Coarse screening
Coarse screening to rule out 

non-tasters and anosmic applicants
n=46

Step 3. Fine screening
Fine screening to establish applicants’ 

threshold and sensitivity
n=32

Rejection of 
12 applicants

Panel 
n=20

Conclusion

Women and younger people are 
more sensitive than men and ol-
der people. The varying threshold 
levels for iso-alpha acids indica-
tes that product specific scree-
ning criteria would be favourable 
for product specific panels. 

Figure 3. Number of applicants with specific iso-alpha-acid thresholds.
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Results

Step 1. Pre-screening 
Questionnaire

139 applicants completed the 
questionnaire. Questionnaire
ruled out inappropriate
applicants.

93 applicants were rejected 
primary based on lack of 
availability during the 
weekdays.

Motivation for participating were 
driven by “love of beer” (30%) 
and “contributing to science” 
(24%).

Step 2. Coarse Screening

46 applicants completed the first 
screening test.

14 applicants were rejected 
based on low performance, 
indicating non-tasters.

Step 3. Fine Screening

32 applicants completed the 
second screening test.

20 applicants were invited for 
the panel based on low 
compound thresholds, indicating 
high sensitivity.

Results showed a large 
variability in threshold levels for 
iso-alpha acids (bitter 
compound in beer), see figure 3. 

Results step 2 and 3: 
Discriminability of new panel members was significantly affected by age 
(p<0.05) and gender (p<0.05). Females and younger subject were more sensitive 
than men and older subjects. 

Method

Figure 2. Results divided by the three experimental steps. 
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