


british beer facts: hops

• Hops can help to prevent calcium leaching from the bones which is a 
reason why in medical studies the beer drinkers were less likely to suffer 
from calcium oxalate kidney stones, and osteoporosis.
 
• Hops can be used for purifying the blood, to stimulate a sluggish liver, and 
to treat ailments including insomnia, migraine, indigestion, intestinal 
cramps, earache, travel sickness, irritability, and tension.

• Hops are one of the ingredients in natural sleeping tablets. 

• Hops contain anti-oxidants which are substances that may protect the 
body's cells against the effects of free radicals - molecules that can damage 
cells, and trigger heart disease, cancer and other diseases. Both barley and 
hops contain anti-oxidants and consequently beer is rich in them.  Flavo-
noids in hops may prevent the development of cardio-vascular disease, 
obesity, diabetes, and certain cancers. 

• Hops are diuretic and stimulate the kidneys – one reason why beer drink-
ers need the loo so often. 

• Hops belongs to the cannabinaceae family which also includes cannabis 
although the compound tetrahydrocannabinol (THC) that delivers psycho-
tropic effects is not present in hops. For a buzz drink the hops in beer rather 
than smoking them!

• Brewer's Droop is a real condition triggered by a compound in hops. Hops 
contain a herbal form of the female hormone oestrogen which can cause 
erectile dysfunction.  Alcohol is an anaphrodisiac in men i.e. it represses 
libido by depressing nerve centres in the hypothalamus and the release of 
sex hormones.  So although the beer goggles phenomenon certainly exists 
it may be a case of wishful thinking!

• In the early 20th century when telephone exchanges were assigned three 
letters to identify them, the Southwark exchange in south London was HOP.  
Southwark was the pre-eminent hop marketing quarter due to its proximity 
to London Bridge and location on the main road to Kent where most hops 
were grown.  When the railways came, London Bridge station was the main 
destination for hops grown in the garden of England. 

• Hops are dried as soon as possible after harvest to prevent them from 
turning mouldy.  Some brewers use fresh hops i.e. straight off the bine. They 
are rushed to the brewery within hours of picking and used to brew beer 
described as green hopped. 

• Hop shoots are edible.  They can be cooked and used the way that aspara-
gus is.  There is no commercial value in growing hops for eating.  It is more 
lucrative to let the hops grow and flower for use in brewing. 
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