HPLC Analysis of Hop Extract (Beer Brewing)

Chromatogram
Column: Primesep SB Column: Primesep SB
Column size: 1450 % 4.6 mm Column size: 250% 4.6 mm
Mabile phase: MeCk -95%, Maobile phase: MeCkM-95%,
Formic acid -0.5% TFA-0.1%
Flow: 1.0 mbtmin Flow: 1.0 mbLtmin
Detection: L 270 nm Detection: L 270 nm
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Description

Hop extract is a complex mixture of alpha and beta acids, essential oils, tannins, and waxes. Components of the hop extract

were separated by mixed-mode HPLC on a Primesep SB column. Compounds on this column are retained by combination of
reversed-phase and anion-exchange mechanism. At higher pH (3-5), alpha and beta acids are ionized. Retention time can be
controlled by amount of acetonitrile, buffer pH, and buffer concentration. Primesep SB column is fully ionized within operational

range of the column.
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