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primary infection low  primama okuiba nika
secendary infection high selundama oluiba wisoha
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verticillivm walt verticilijska uvelost

mild form medium  blaga oblika seednja
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hop resins

essential oils
total ol
relative % in oil

oil
components
gas chromato-
gram of hop
essential oil

1 mrprcana

2 trars o-oymene:

3 Enaanl

4 geraniol

5 methy-nanyl-ketan

E geranyl-acctate

7 B-caryephyliena

8 oxhumulene
Qlarnesene

14 humulsne-1-=poxide
11 humulene-2-epoxide.

a=acids 3 wiw] 12,5-18,8 a=kisline [ut, %)
B-acids (% ww) 4.2 -6,0 B-kisline [ut. %)
cohumulone (% a-acids) 30-34 keshumulon (% a-kislin)
colupulone (% B-acids) 55 -58 kolupulon (% B-kislin)
wanthahumel {% wiw) 05-0,7 ksantohumal (ut. %)
{mL/100 g hops) 24-39 [mL/100g hrmalja)
myrcens 42 - 60 mircen
linalocl 05-1.0 liraloal
B-caryophyllens 6-8 B-kariofiten
a-hurnulens 15-22 a-hurmulen
farnesene 6-9 farnezen
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hmeljne smole

eteri¢na olja
vschnost alja
relativai % v olju

oljne
komponente
kromatogram
cteriénega olja
hmelja

1 mircan

2 trans o-oemen

3 linalod

d geranicl

5 meti-nonil-kelan

E geranil-acetat

7 B-karmalilen

8 e-humulen

9 [amezen

10 humulen-1-spoieid
11 hurmulen-2-gpoksad

Extra Styrian Dana

Diana is a dual-purpase (bittering and aroma)
variety bred at the Slovenian Institute of Hop
Research and Brewing in Zalec from Haller-
tauer Magnum and Slovenian genetic hop
germplasm.

The variety is known for its good agro-
nomic traits in ]mp Prnduct:'on and process-
ing. It offers a good brewing value, and a
pleasant and intense ]mpp}r aroma that pro-
vides a harmonic medium-to-slightly-robust
bitterness.

[Mana je sorma = moFnostje dvajne uporabe,
tako grendicne kot aromaticng, Hahinjena iz
nemike sarte Hallerraver Magnue in sloven-
ske dednine. Potlabinjena je bila na Induiu
za hmeljarstvo in pivovarsvo Slovenije. Sora
je znana po dobrh agronomskih lastnostih za
pridelavo in s[:-ra'.'ﬂn |'.m:lj-.a.

Pivo, varjeno £ Dano, ima dobro pivovar-
sk vrednost, ki jo dajera peijerna in intenzivaa
aroma ter harmoniéna grenéica.

ripening time medium early  tehnologhks zrelose srednje zpodna
storage stability very good  skladiEéna obstojnost zelo dobra
yield i7o0-2600 kplha  pridelek 7002600 ke'ha




