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Hops Analysis and 2015 Research

Analysis Test Results Target Availability : Moisture — Same Day, Acids — 24 Hrs, Oils —48 Hrs ~ Standard Discount
Requested Pricing Pricing*
J  Moisture: Hops-4B S10 S5
(J  Hops Acids Panel: Hops-4B & 14 S36 S18

Moisture, Cohumulone, Humulone, Colupulone, Lupulone, Total Alpha Acids, Total Beta Acids
(0 Hops Acid & Storage: Hops-4B, 6A, 12 S42  S21
Moisture, Total Alpha Acids, Total Beta Acids, Hops Storage Index
(O Hops Panel: Hops-4B, 6A, 12, 14 S68 S34
Moisture, Cohumulone, Humulone, Colupulone, Lupulone, Total Alpha & Total Beta Acids, Hops Storage Index
(0  Total Essential Oils: Hops-13 S§25  S15
(0  Hops Essential Oils Profile: Hops-17 S90  $45
(0 Hops Complete: Hops-4B, 6A, 12, 13, 14, 17 S165 S94

*Discount pricing is only available to regional hops growers if
complete growing information and 150 grams / 5.5 oz of hops are
supplied. Select desired analysis and include this sheet with your

double-bagged sample. Results are reported via email.
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