ANTO2 — Maturation & Authenticity Assessment

(® Alpha MOS Application to Tequila

Results performed for Pedro Domecq
Company

Context & Objective

Tequila is a famous alcoholic drink made from
fermented and distilled sap of the agave. The
blue agave is the only one allowed for tequila
production. There are two categories: 100%
agave Tequila and “mixtos” which legally can
be mixed up to 51% with other ingredients and
three types: Blanco (White - fresh from the
still), Reposado (Aged - at least 2 to 12
months), Afiejo (Extra-aged - at least one
year). Fig.1: ASTREE Electronic Tongue (Alpha MOS, France)
In the 90’s, the increasing tequila popularity
caused a doubling of consumption, creating
shortage of agave plants. At the same period,

Experimental Plan

a spreading fungus affected up to 30% of all Analytical conditions

the plants, making them unsuitable for use in

tequila. As a consequence, Tequila prices Sample 100mL o Ambient
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In order to face with this very hard market analysis
environment, distillers need to determine easily
and quickly the quality and the age of Tequila,

to detect frauds or to benchmark with their Samples
competitors.
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which interacts with chemicals present in the
liquid sample in a specific manner. Recorded
data are processed by the software as a global
taste fingerprint.
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Ageing of Tequila

Objective:
maturation stage.

Rank Tequila according to the

Conclusion

Thanks to automatic sampling system and data
treatment, ASTREE Electronic sensing system
gives immediate conclusion on Tequila spirit.
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Alpha MOS Instruments are helpful to measure
and compare the quality of tequila spirits for
producers as well as for the Tequila Regulatory
Council in detecting fraud Tequila produced
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with unapproved ingredients.
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Fig.2: Tequila Maturation ranking with the ASTREE

Quality Control with Electronic Nose

and Tongue
Objective: Detect fraud and bad quality
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ASTREE Electronic Tongue can:
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- rank various tequila according to their

ageing,
- differentiate
qualities,

bad

and good

sensory

- discriminate “mixto” and 100% Tequila,
- detect fraud from original Tequila.
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