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Analysis and Evaluation on the Quality of Homemade SA-1 Hop
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Abstract: The volatile compositions in liquid CO, hop extract or compressed hop of homemade SA-1 hop were analyzed by headspace so-
lid-phase micro extraction (SPME). Multiple indexes including total resin, soft resin, hard resin, a—acid, B—acid, and polyphenols in SA-1 hop

were measured and then the parameters of SA-1 influencing beer brewing were compared with foreign quality hop SAAZ. The results suggested
that SA-1 hop had lower content of a—acid (3.40 % w/w),its content of f—acid was 3.50 %(w/w) and co-humulone ratio was 23.92 % rel. The
content of B—farnesene was 11.52 % rel for compressed hop and 14.48 % for hop extract,and the content of trans-a-bergamotene was 0.90 % for
compressed hop and 1.56 % for hop extract, which was close to that of foreign quality hop. The data showed that SA-1 hop had high quality, and

its liquid CO, hop extract almost kept the same flavoring characteristics as its compressed hop.
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