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Calendar of Events

In the Field
Fall Clean-up
Weed Control: hand work or foliar burn-down

Irrigation: Blow out lines, shut system down

Nutrients: Look to amend soil with manure

2010 Pre-planning: Yes, I'm serious

In the Classroom

Pre planning for the Fall Midwest Hops Production
Workshop, Cross Plains WI. Let us know if there is any

interest...

By James Altwies, Gorst Valley Hops




Hop Drying 101

p vrying

Normally we’d be talking about when to harvest before how to
dry hops, but since we’ve received so many questions about
drying we thought we’d jump ahead and try to alleviate some
of the worry concerning drying hops correctly.
From the moment the cone leaves the bine, the clock starts
ticking. The high moisture content (50% to 80%) can cause the
alpha acids and other flavors of the hop to oxidize. This leaves
a slothful grower with a large pile of vegetative matter unfit
for use in brewing. To prevent this, we must get the moisture
content down to a level of 8% to 10% within 12 to 24 hours.

We are not discussing wet hopping.

Drying time under most conditions should take 12 to 20 hours.
If it is less than 4, you run the risk of drying too quickly, which
can trap moisture in the strig. If you over-dry the cones, the
fall off and the
So how do we know when to stop the drying process? Start

bracts will lupulin  will drop away.
with a known quantity of hops, say % cup and weigh them.
This is your wet weight (W,). Now take that sample and
remove all the moisture to obtain the dry weight (Wg). This
can be done by baking them in an oven or microwaving them
with some silica gel desiccant. (Note: Discard this sample
when finished as the silica gel could make the hops unsuitable

for human consumption.)

Now using the following formula:

My, = (W, - Wgq)/ W,,) x 100 where My, = moisture content
(%), W, = wet weight of the sample, and W4 = weight of the
sample after drying. This will give us the initial moisture
content (My) of the hops. Now we want to find the weight of
a sample the same size that will give us the desired final
moisture content. We’ll call this final hop weight Wi a.
Rearranging the formula and solving for Ws,.;, where it
substitutes as our new W, gives us the formula:

Wrinal = Wy /(1- (My,/100))

As an example: We want a final moisture content (My) of 10%.
We weigh the samples and come up with a wet weight W,, of
1.5 oz. and a dry weight of W4 0.40 oz. This means our initial
moisture content is: My, = ((W,, - Wg)/ W) x 100, so...My =
((1.5-0.40)/ 1.5) x 100 = 73.3%

Now we want a final moisture content of 10%. So a sample of
the same volume must weigh: Wi = Wy /(1- (My/100))
50...Wsina = 0.40 /(1- (10%/100)) = 0.44 oz

These calculations can be performed after the hops are loaded
in the kiln. You do have 12 to 20 hours, after all.

To speed along the drying process we have two tools at our
disposal, reduced relative humidity and air flow/air contact.

Reduction in relative humidity is usually accomplished by
heating the air. The big U.S. hops growers usually heat the air
to 140F. This is necessary when you are trying to dry a 4 foot
bed of hops, but most of us don't need to do that. In fact, once
you pass about 100F to 110F, many of the essential oils and
other aromatic compounds in cones start to break down. So if
possible, keep the temperatures cool.
increase the drying rate is to increase the amount of air
contacting the surface of the hops. The faster the air flow is,
the more air available to come in contact with the hops. Be
careful though, if the air velocity is too high it could damage the
cones and shake loose the lupulin.

The other way to

It is much easier to get air contacting your hops if they are
spread out in a thin layer instead of trying to push air through a
deep bed. Probably the easiest ways for first year growers to
quickly dry their hops is to lay them out on an old screen door
or something similar. If needed, use a box fan to blow air over
them. Of course this takes up a lot of space. Another option is
to use a tabletop food dehydrator. Just keep the temperature
setting on low and check it often.

Once the harvest becomes sufficiently large, you must construct
an oast. Further information on this will be highlighted in later
issues of All Hopped Up. Keep constant air flow across the hops
and temperatures low while still achieving dry hops in a
reasonable amount of time. If you need further help on your
oast design, feel free to contact Gorst Valley Hops for ideas or a
review of your current design.

By Dan Dettmers, Gorst Valley Hops




