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Characteristics of bitterness and aroma components using the method of drying
and adding flavor hops
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In the brewing process of craft beer, we clarified the effect of the drying
process and addition timing of hops on the bitterness and aroma of beer in order to satisfy the
desirable taste of various consumers. As a result, it was found that freeze-drying which is a new
method, can suppress a decrease in the amount of ascorbic acid and total polyphenols. In addition,
it was considered that the required aromas of herbal and spicy could be made high in concentration
by shortening the soaking time of hops in the boiling process.
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