
Hop Pellets

There are two kinds of hop pellets : Type 90
and Type 45. The type designation refers to
the approximate percentage yield from the
volume of row hops processed. Thus if 100 kg
of row hops are processed into Type 90, the
yield is approx. 90 kg. If they are processed
into Type 45 the yield is approx. 45 kg. The
difference between the two products lies in the
technical processing. Whereas for Type 90
the row hops are simply cleaned and dried and
then ground Type 45 pellets undergo a more
complicated process. In this case the hop
powder is concentrated mechanically to a
uniform bittering value, just as the brewer

needs it. The bales of hops in the warehouse are opened and emptied mechanically. 

The hops are then dried to a moisture content
of 7 to 8 %, cleaned, deep frozen, ground and
than separated. Here the bracteoles, stalks,
stems and other less desirable parts of the hop
are separated from the valuable lupulin.
Standardization of the product is achieved by
the controlled addition of the required quantity
of pure lupulin to the spent hops. This process
ensures that the brewer products beer with a
uniform content of bittering extract regardless
of the quality of the hop harvest and with a
reduced volume of hops, which leads to
considerable savings in transport and storage
costs.


