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www.flavoractiv.com

GMP
FLAVOUR
STANDARDS
How to use GMP Flavour Standards

1. Push out the capsule needed for the session from the blister pack.

2. Hold the capsule upright and at arms length. Tap the capsule and pull 

apart each half*. Ensure the direction of the capsule is away from your 

face as you pull the capsule apart.

3. Dispense the powder into a pitcher partly filled with your beverage.

4. Swirl the pitcher to release the flavour.

5. Top up the jug with your beverage to reach the desired training level

6. Dispense the prepared sample into tasting glasses

* If your capsule is difficult to pull apart - please carefully use scissors to 

cut open one end of the capsule and pour.



FLAVOUR
ICONS
Sensory Systems For Success

www.flavoractiv.com

To find out more about our flavours please visit www.flavoractiv.com

Diacetyl Geraniol Hop Oil Phenolic

Catty DMS Isovaleric Metallic

Chlorophenol Astringent H2S Freshly Cut Grass

Earthy Indole Papery Acetaldehyde

Lightstruck Sour Musty Bitter

Rotten Vegetables Smoky Isoamyl Acetate Mercaptan


