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hoOur Reference

Package
Sampler

Alubeutel
Customer

External number*IT-64026 Roseto degli Abruzzi TE
Sample No. 807204Contrada Casal Thaulero Nr 32

21.12.2022Date/end of analysis
02.12.2022
LUPPOLOSocieta' Cooperativa Agricola

Luppolo & Co. A.R.L.
Customer No.
Date of receipt/start of analysis

27. CHLF2022APCDescription*:

TEST REPORT 224108 Matrix: Hop cones/pellets/powder

22.12.2022

Alpha-acid 
spectrophotometric % lftr. 8.2

MEBAK R-300.04.110 [2016-03]

ß-acid spectrophotometric % lftr. 3.0 MEBAK R-300.04.110 [2016-03]

Hop Storage Index 0.27 MEBAK R-300.12.110 [2016-03]

Hop oil volumetric ml/100 g 1.4 EBC 7.10 2002

Water content % 10.0 MEBAK R-300.01.020 [2016-03]

Attributes Unit Measurement Method


