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A novel approach to the sustainability of hop cultivation: assessing the bioactive potential of hop leaves
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INTRODUCTION

It is estimated that hop leaves account for approximately 25% of the plant, calculated on a dry basis, depending on the variety under consideration. Traditionally considered a by-product of hop cultivation, they
have recently attracted attention for their rich phytochemical content, including phenolic compounds, flavonoids and other bioactive compounds, making them a promising candidate for use in functional foods and
nutraceuticals.

AIM OF STUDY

The aim of the present study was to evaluate the antioxidant potential and nutraceutical profile of hop leaves collected at harvest time in central Italy. Furthermore, an investigation was conducted to ascertain the

impact of diverse drying techniques on the phytochemical profile of the samples, with the objective of identifying the optimal system for preserving the fresh biomass at the time of harvest.

RESULTS
Hop variety Code
Chinook V1
Centennial \
Comet V3
Columbus V4
Cascade \&

List of samples analyzed

DF  TPC FLC ACasrs  ACprpn Chla Chl B Chl tot TC Thl

Variety (V) 4 1316 46" 155" 1566.9"  40.5™ 298" 549.8" 105.8"  5751.4™

Treatment (T) 1 6267.5"" 715.7°" 1283.7°" 162002°"" 107.9"" 2252.1""" 3346.1" 813.6" 26191.2"""

VET 410327 63" 1597 131377 285" 33437 51727 1430 15757 : A

Error 30 035 0.01 0.01 206.4 1.1 1.4 1.4 0.1 50.3

DF: degrees of freedom; TPC: total phenolic content; FLC: total flavan content; ACabts: antiradical capacity (ABTS in vitro test); ACpppi: antiradical

capacity (DPPH in vitro test); Chl a: Chlorophyll a; Chl : Chlorophyll B; Chl tot: Total Chlorophyll; TC: Total Carotenoids; Thl: Total thiols. **p < . "\ ge IR spectra of F lupulus leaf
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