
General storage guidelines for:

ISOHOP®, REDIHOP®, TETRAHOP GOLD® and HEXAHOP GOLD ®

This technical issue of stability for alpha-based advanced products is complex, yet simple as far
as the practical aspects that are of concern to the brewer. Hop acids are intrinsically
hydrophobic, however our advanced products are formulated to provide physical stability within
a reasonable time for brewers using the product under normal, controlled conditions.

Because of the potential instability of Isohop®, Redihop®, Tetrahop Gold®, and Hexahop Gold®,
the following guidelines are useful to ensure maximum performance and stability of the product.

1) Recommended conditions for the storage are as follows:
Redihop®, Tetrahop Gold®, and Hexahop Gold® should be stored in closed containers at
15 – 25 °C (60 - 75°F); Isohop ® at 2-8°C (36-46°F).
When stored under recommended conditions, these advanced products will retain their
brewing value for 18 months from the time of delivery. After this period, the loss of
brewing value is minor until two years of storage is reached. After two years storage, it is
recommended that an analysis be done with the product to determine its activity for
dosage adjustment if necessary.

2) When stored under recommended conditions, alpha-based advanced products will retain
their physical stability for one year from the time of delivery with very little risk of
precipitation. Increasing risk of minor precipitation occurs beyond that point until it
reaches eighteen months of storage. Beyond eighteen months of storage, the risk of
precipitation is moderate. We recommend that the brewer establish an inventory rotation
programme that ensures product usage within 18 months of delivery.

3) Alpha-based advanced products, when exposed to conditions outside the recommended
storage temperatures, are at greater risk of precipitation depending on the severity of the
conditions. For optimum stability, products should be stored only at recommended
temperatures.

4) The Barth-Haas Group utilizes hop varieties in their advanced hop programme that
provide the physical stability that our customers demand.

5) Hop crop year has no influence on the quality and stability of the alpha-based advanced
products. The CO2 hop extract used in the production of our products is derived only from
the most recent hop crop prior to extraction, not from aged hops.

If you have specific issues regarding the storage of our alpha-based advanced products or any
of our other products, please contact us at info@BarthHaasGroup.com. We will work with you to
provide optimum performance of our products.
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