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SUMMARY
EXTRACTING OF XANTHOHUMOL AND BITTER SUBSTANCES

FROM HOPS
Rudik R. I.



There was investigated the quantity of xanthohumol in different hop varieties
of Ukrainian selection. It was found, that the maximal quantity of xanthohumol
contain the cones of hop varieties “Ruslan” and “Ksanta” – 1,14% and 1,05% re-
spectively. There was determined the maximal light absorption at the wave length
of 380 nm. The full extraction of xanthohumol from hops is achieved with  90-
100%  methanol  and 65-95% ethanol. Beta acids are being extracted with water
solutions of methanol and ethanol not as good as alpha acids. This is evidenced by
the correlation between -acids and -acids.

Keywords: hops, polyphenols, xanthohumol, -acids, -acids, methanol, etha-
nol


