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The total oil content as well as the oil composition 
is highly depending on the date of harvest  

Myrcene rises much more 
than the other oil compo- 
nents. 

The ratio of myrcene to  
linalool varies. 

In late harvests sulfur 
compounds are in- 
creasing, for example 
dimethyl disulfide. 
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mg/100 g hops

date of
harvest

PA

T1/  August  19 0,38

T2/  August 25 0,27

T3/ September 1 0,58

T4/ September 8 1,38

T5/ September 15 2,00

T6/ September 22 3,23
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