A hidegkomlézasi médszer hatasanak vizsgalata
a mircén oldoédasi hatasfokara

Effect of dry hopping method on myrcen dissolution efficiency
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ABSTRACT

In recent years, the production of Indian Pale Ale (IPA) style of beers and the dry hopping process
is becoming increasingly popular, especially among micro-breweries. In our research, we investigate
the dissolution rate of main volatile component of hop (myrcene) during modified dry hopping method.
Following the primary fermentation, we applied the dry hopping process, where the weighed hops were
chopped and blended into a container with 0.5 L of beer and later added to the young beer. During the
fermentation of the beer, we determined various important parameters regarding the young beer and
then we repeated the same measurements for the bottled beer. In the first 96 hours of the of dry hopping
process, we monitorized the concentration of myrcene, so that we managed to determine the dissolution
rate constant (k=0.1946 h™') of myrcene. The myrcene concentration stabilizes after 44 hours in the
fermenter. At the same time, we followed the bitterness, pH, CO, and alcohol content, extract and
density during the process. Our experiment demonstrates that our method of dry hopping provides a
much higher concentration of myrcene (215.1 pg/L) than other methods indicated in the literature. Our
modified process was successful and we were able to determine the dissolution rate of myrcene, which
is a completely new scientific result.
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OSSZEFOGLALO

Az utobbi években egyre népszerlibbé valt az IPA (Indian Pale Ale) sorok eldallitasa és
hidegkomlozasa, kiilondsen a kis sorfézdék korében. Kutatdsunk soran egy Black Ipa kategoriaba
illeszked6 sort készitettiink, az elderjedést kovetden alkalmaztuk a hidegkomlo6zast, a kimért komldkat
0,5 L sorben &sszeturmixoltuk és ugy adtuk azt a fiatal sorhdz. A sor erjedése soran meghataroztuk a
fiatal sorre vonatkozo kiilonb6z0 paramétereket, majd ugyanezeket a méréseket megismételtik a
betoltott, leerjedt sor esetében is. A hidegkomlézas elsé 96 drajaban figyelemmel kovettiik a mircén
beoldédasat és meghataroztuk a beoldodasi sebességét (k=0,1946 h') ami teljesen 1ij tudomanyos
eredménynek szamit. A mircén koncentracidja a 44 ora utan kiegyenlitddott a fermentorban. A
hidegkomlozas alatt kdvettiik a keserliségi fok-, a pH-, a CO»-, az alkohol-, az extraktartalom- valamint
a slrliség valtozasanak tendenciait is. Kisérletiink azt igazolja, hogy az altalunk alkalmazott

cre

szakirodalomban jelolt hidegkoml6zési modszerek.
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