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Abstract 

Humulus lupulus L. is the key ingredient of beer brewing owning to its bittering flavor and floral aroma. It 
belongs to genus Humulus of the Cannabaceae family, growing in temperate climate. In 2021, our station started 
to promote domestic hops cultivation. In order to comprehend the influence of volatile compounds in different 
climate, this study aim to analysis the different of volatile compounds in domestic and imported hops by SPME-
GC/MS. The result shows that most of volatile compounds are similar, but domestic have some unique compounds 
compare to foreign hops, include β-Elemene (0.44%), epi-Bicyclosesquiphellandrene (0.1%), Methyl heptanoate 
(2.62%), Heptyl propanoate (0.05%), 2-Hexenal (0.14%), 1-Octen-3-ol (0.18%) and Nonanal (0.34%). According 
to principle component analysis (PCA), domestic hops are similar to Saaz and presumed to be of aroma cultivars. 
Domestic hops has herbal odor cause its high content of α-Selinene (5.39%) and β-Selinene (5.23%). For the first 
time, the present study established the volatile compounds pattern of the hops bred in subtropical climate, provide 
a quality reference of cultivation improvement and variety breeding in the further. 
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