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Research on Hops and Its Relations with Beer Brewing
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Abstract Hops used in beer brewing could add beer bitterness and improve beer taste and beer foam stability. With the
perfect of chemical separation and judging techniques  the complexities of hops were revealed leading to intensive
understanding and proper control of hops contribution to beer quality. The effects of the main compounds in hops on beer
quality were introduced in this paper. Resinous compounds mainly including alpha-acids and beta- acids gave beer special
bitterness essential oils were responsible for beer aroma and polyphenols in hops had important effects on beer taste and
beer taste stability. Tran. by YUE Yang
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