
Isomerized  products
Magnum Isomerized hop significantly improves the utilization of 
the alpha acids (by over20%). This comes from the fact that 
during the process of wort boiling the alpha acids first transform 
into soluble iso-alpha acids. These acids are responsible for 
beer's specificbitter taste. During traditional boiling only 
30-40% of the alpha acids is utilized. Byemploying iso-alpha 
in granulates, we supply the wort with soluble alpha forms and 
achieve60% in alpha acid utilization. -Additionally the following 
has been achieved:

 >> Shortening of wort boiling time
 >> Smaller size of hop batch
 >> Savings in energy consumption
 >> Less sediment precipitation
 >>  No need for refrigerated storage of granulates

Production of iso-alpha is done by adding magnesium 
oxide to hop powder beforegranulation. After granulation the 
granulates are heated during which process magnesiumhydrox-
ide forms which in turn causes isomerization of the alpha 


