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A Natural Foam Enhancer Made From Hops
It is well known that alpha acids in hops are responsible for beers bitterness via their thermal 
isomerization into Iso--Acids during the kettle boil. Alpha-Acids that don’t isomerize generally 
absorb onto the trub and yeast during fermentation, with little if any getting into the final beer.  
Interestingly, Alpha-Acids are soluble in beer and if you isolate Alpha-Acids from CO2 hop extract 
and formulate it into a standardized 20 % w/w potassium salt solution and add it to beer, post- 
fermentation, you can dramatically improve foam stability of beer at very low concentrations.

The figure below shows the foam improvement you can have when 3 ppm of Iso--Acids, Alpha-
Acids and Tetrahydro-Iso- -Acids are added to a typical American Lager.

 

Because Alpha-Acids have a very subtle bitterness, they can be used to enhance the foam in 
beers without affecting the flavor profile of beers, including low IBU beers. This means, brewers 
now have a way of enhancing the foam of low IBU beers without having to change their hopping. 

Hopsteiner is currently producing a new product called AlphaExtract. AlphaExtract is a pure, 
aqueous solution of the potassium salts of natural Alpha-Acids, produced from CO2 hop extract.  
AlphaExtract should be used post-fermentation like Tetra-iso--acids and has utilizations be-
tween 60 -70 %. AlphaExtract is currently undergoing a number of commercial brewing trials with  
positive results.

To learn more or receive a sample for testing please do not hesitate to contact us.

NIBEM Foam Results of different hop acids at 3 ppm
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Phone | +49 8751 8605-0
Email | info@hopsteiner.de

7th Hopsteiner Forum: April, 9th 

Registration 
forum@hopsteiner.de  
 Tel +49 (0) 8751-8605-0

Deadline for Registration  
April, 2nd 2014
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Januar

17. bis 26. 1.

Internationale Grüne Woche,  

Berlin, Deutschand

http://www.gruenewoche.de

Februar

12.2.

Hopsteiner Pflanzer FOURM 

"Bierbrauen für Hopfenpflanzer" 

Mainburg, Deutschand

http://www.hopsteiner.de

17.2.

11. Rohstoffseminar 

Weihenstephan, Deutschand

http://www.wzw.tum.de/bgt/index.php?id=252

18. bis 20.2.

24. bis 26.2.

47. Technologisches Seminar 

Weihenstephan, Deutschand

http://www.wzw.tum.de/bgt/index.php?id=251

21. bis 23.2.

Braukunst Live! 2014 

München, Deutschand

http://www.braukunst-live.com/home/

März

10. bis 12.3.
101. Brau- und maschinentechnische Arbeitstagung  

Donaueschingen, Deutschand

https://www.vlb-berlin.org/frueh2014

19.3.

Hopsteiner Pflanzer FOURM 

"Zukünftige Herausforderungen in der 

Hopfenwirtschaft", Mainburg , Deutschand

http://www.hopsteiner.de

20. bis 22.3.

17th School of Fermentation Technology 

Kraków, Polen

http://www.sztf.edu.pl/?lang=en

23. bis 28.3.

33rd Asia Pacific Convention  

Ho Chi Minh City, Vietnam

http://www.ibd.org.uk/events/list-

events/2077/asia-pacific-section-2014-con-

vention-ho-chi-minh-city-vietnam/

27.3.

Institut Romeis Brauertag 

Bad Kissingen, Deutschand

http://www.institut-romeis.de

Versatility
The

of hops

 

Sign up now

Check out now: the Hopsteiner calendar 
2014 gives regular updates of events 
dealing with issues relevant to the brewing 
scene. So you are always up to scratch.

+++Hopsteiner calendar+++

http://www.hopsteiner.de/forum.html
http://www.hopsteiner.de/pdf/veranstaltungskalender/hopsteiner-kalender.pdf
http://www.hopsteiner.de/pdf/veranstaltungskalender/hopsteiner-kalender.pdf

