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Hop (Humulus lupulus L.) is known worldwide as a raw
material in beer production due its flavour and
preservative values. The beneficial properties of the
plant have been mostly associated to the female hop
inflorescences (1) (Fig. 1).

Generally, in beer production occur
chemical and biochemical reactions.
During this process, spent grains,
spent hops/ hot trub and spent yeast
are produced (Fig. 3), constituting
the main marketable by-products
with potential interest for food,
pharmaceutical,
cosmetics,
agriculture and chemical industries
(2).

Obtention of functional compounds and develop new
innovative products are a research direction of great
interest from the perspective of food-health relation as
well as from the environment protection and waste
management perspective.
The recovery and reuse of brewing industry by-products
and of the waste remain after the hop harvest, seems to
have great potential for cosmetic application.

Millions of tons of residues are produced in brewing
process (Fig. 2). The nutritional and pharmacological
characteristics of those by‐products and of parts of the
plant discarded in hop harvest, allow explore them as
potential sources of functional ingredients (2).
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Figure 2. Female hop inflorescences,
leaves and stalks

Figure 1. Hop plant in the field and and female flower detail

Objectives
The present review addresses the potential use of hop
part discards for cosmetic applications.

Figure 3. Beer Production Process.
Adapted (2)

Large amounts of brewer’s spent grain are discarded although its richness
in valuable compounds such as proteins (more than 20%) and fibber and
also lipids and fatty acids, carbohydrates, polyphenols (mainly
hydroxycinnamic acids) and minerals. On other hand, leaves and stems as
well as hops with small calibre, are discarded as a waste in the harvest of
hop. These parts of plant have also been shown rich in compounds with
high potential for several industries (2, 3). In addition to that, hop extracts
has been used for skin aliments due its anti-inflammatory, antioxidant and
antimicrobial effects, central for a cosmetic product (4).
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