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disease resistance udpﬂrnost na bolezni
downy mildew hmeljeva peronospora
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essential oils
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1 mrgreang

& trars o-cymene

3 Enahanl

4 geranicl

5 matty-nanylk-ketan

G geranyl-acotate

7 fcaryophyllene

& a:humulene

9 farnesene

1 humulane-1-spexide
11 humulene=2-epoxide

a=acids (3 wiw) 35-7.8 a=kisline (ut, %)
P-acids (% wiw) 4,0 - 6,1 P-kisline [ut. %)
cohumulone (% a-acids) 28-34 keshumulon (% a-kislin)
colupulone (% B-acids) 48 - 53 kolupulon (% B-kislin)
wanthohurmel {% wiw) 03-04 ksantohumal (ut. %)
{mL/100 g hops) 0,7-4,0 [mL/100g hmealja)
myrcens 44 -57 mircen
linaloo] 09-1,3 linalool
B-caryophyllena 4-6 B-kariofiten
a-humulens 13-13 a-humulen
farnesene 4-7 farnezen
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hmeljne smole

eteriéna olja
vsebnost olja
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kromatogram
eteriénega olja
hmelja

1 mirean

2 trans ceoimen

A linaled

4 geraniel

5 meti-nanll-ketan

G geranil-acetat

7 B-kariallen

B z-humulen

9 farmezen

10 urmuen-1-apeied
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‘Bobek
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Bobek is an aroma variety bred at the Slove-
nian Institure of lop Research and Brewing
in Zalec from the same crossing family as
Aurara (Morthern Brewer and Slovenian male
germplasm).

This variety is recognised for its very
good agronomic traits in hop production and
processing, It is recognised for its pleasant
hoppy aroma and its excellent bitterness that
offers a very good brewing value.

Bobek je aromaticna sorta, ki fevira iz ste dru-
Fine kriganja kot Aurora (Northern Brewer in
slovenski moiki hmelj) in je bila pezlahinjena
na Indriturn za hmeljarssmo in pivovarstvo Slo-
ventje. Sorto odlikujejo zelo dobre agronomske
lastnosti za pridelave in spravilo hmelja,

Bobek je prepoznaven po prijetni hmeljni
arami ter odliéni grendicl, kaverih rezulrar je
zelo dobra pivovarska vrednost,

ripening time medium carly  tehnoloika zrelos srednje zendna
storage stabiligy good  skladiféna obstojnost dabra
yield 16o0-2400 kgfha  pridelek 1600-2400 ly'ha




