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“This one smelled nice, but it was absolutely distinguishing. I guess smells can be 
deceiving too. It smelled like it would have a fruit taste like maybe apricot or passion 
fruit, but it was so bitter I couldn’t decipher any of that when I tasted it. Overall, did not 
like this beer.”  



“Dark, bitter, coffee, not sweet, no alcohol smell. Overall, this was a surprise to taste 
since it was so different from the others. Initially, I thought I didn’t like it, but once I 
realized it was a different type of beer I could evaluate it differently. Very enjoyable. 
Overall, would love a full glass.”  



“I smell hints of what seems to be liquid smoke or some Smokey source. Taste very 
woody and Smokey. Caught some notes of coffee and chocolate on the back end.” 

“The smell is of apple or ripe pear. The beer tastes like a watered down cider with a bit 
of bitterness or hoppy flavor at the end. This drink would be light and refreshing.” 

3.5.3. Advantages and Disadvantages of Sentiment Analysis 
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2.Data Collection Template  

Instructions Screen Text:  
 

 

 

 

 
Task 1: Free Comment Task 
-Instructions Screen Text: 



Task 2: Overall Liking 
- Instructions Screen Text:

Task 3: 9-Point Hedonic Scale 
- Instructions: 

- Scale: 

BREAK SCREEN (shown for 60 seconds between each of the six samples):  



Text: 

 
End Screen:  
Text: 


