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The aim of our study was to explore the dynamics of isomerization rates of hop alpha-acids in different beer types. The same wort was divided into four portions and each was hopped differently. We have continuously measured the concentrations of alpha-and iso-alpha-acids with HPLC. Measurements of hop essential oil components were performed during each process to understand the dynamics of the transition into beer. 
According to our knowledge such comparison has not been done or published before and could be considered as novelty in the field. 

