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plant shaps is cylimdrical

red colaration an main shoot is weak

obike restine o cilindridne
feta je dihia sdede pdariang

disease resistance odpornost na bolezni
downy mildew hmeljeva peronospora

primary infection medium  primarna okuZba srednja
secondary infection high sekundarna ckuiba visoks

powdery mildew high hmeljeva pepelovka visoka

verticillium walt verticilijska uvelost

mild forrm medium  blaga ablika srednja

lethal form low letzina oblika nizka
. genetic analysis generska analiza

Aurorz

cone shape is medium gvate

average cone length | 29 mm

averags waight of 100 dry cones & 15 g
SHerFk 50 rednie avalni
powpradng 29 mm dalgi

100 subify stochkav febte pavpredn 15 3
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hop resins

essential oils
toral oil

relative % in oil

oil
Eompﬂnﬂﬂts
gas chromato-
gram of hop
essential oil

1 Freeng

2 trans o-cymene
ELGETH]

4 geraniol

5 methyd-nany-ketan

& geranylacetate

7 p-caryoahylens
Ha-humulene

9 larnesene

10 humulene-1-=poxide
11 hamiabene-2-spoxide

a-acids (3% wiw] 7.2-12,6 a-kisline (ut, %)
B-acids {3 wiw) 2,7-44 P-kisline {ut, %)
cohumulone (% a-acids) 12-26 kehumulon (% a-kislin]
colupulone (% B-gcids) 50 - 55 kalupwlon (% B-kislin)
wanthahurmel (% wiw) 03-05 ksantohumal (ut, %)
(mL/100 g hops) 09-1,6 (L1008 hmelja)
Myreens 35-53 mircen
linalocl 0E-1,0 linalool
B-caryophyliene 4-8 B-kariofilen
a-humulens 20-27 a-humulen
farnosane 6-8 farnezen
4 3 S:B
|
3

11

I,

hmeljne smole

eteriéna olja
virhnost alja
relativii % v olju

oljne
komponente
kromatogram
eteriénega olja
hmelja

1 mircen

2 trans p-chmen

A linaled

4 geranicl

5 muti-nanil-kelan

B geranil-acetat

7 P-karialilen

B ehumulen

O famezen

10 humiulens1 -8 pokeid
L1 bl en-2-g poksid
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Super Styrian Aurora

Aurora is an aroma variety bred at the Slove-
nian Institure of Hop Research and Brewing
in Zalee from the English variety Narthern
Brewer and Slovenian genetic hop germ-
Plum.

This variety is recagnised for irs excel-
lent agronomic traits in hop production and
processing, Aurora is known For its pleasant
hop aroma and bitterness, which offers excel-
lent brewing value,

Aurata je aromaticna sorta poilahinjena na In-
frituiu 7a hmeljarsovo in pivovarsovo Slovenije
v Zalcu in je potomba angleike sorte Narthern
Brewer ter slovenske dednine. Soro adlikujejo
zele dobre agronomske lastnost za pridelave
in spravilo hmelja,

Aurora je prepoznavia po prijetnt hmelj-
ni aromi in grenéici, ki se odradata v zelo dobri
pivovarski vrednosta.

ripening time medium early  tehnologha zrelose srednje zpodna
storage stability very good  skladiEéna obstojnost zelo dobra
yield 1600-2400 kpfha  pridelek 1600-2400 kefha




