PLANT FACT SHEET

Humulus lupulus

GENUS Humulus FamILY Cannabaceae

COMMON NAMES Common hop, Hop

EDIBLE PARTS AND USES

Edible parts: Leaves, Flowers, Herb, Spice, Vegetable, Rhizome, Root

The overlapping bracts which cover the female flower are used in brewing. They flavour beer and act as a
preservative. Hops can also be used to make bread rise.

They are dried and the oil has a smell. The flowers are used in bread.

The young shoots are cooked and eaten. They are stewed, used in soups and also used in omelettes.
Caution: Hops can cause mild depression.

DESCRIPTION

A climbing twiner which keeps growing from year to year. It can be 4.5-7.5 m long. The stems are rough. The
leaves are deeply lobed and light green. They are 10-15 cm long. There are teeth around the edge. The stems
are square, thin and bristly. The flowers are green and cone-like. There are several named varieties.

HABITAT

It is a temperate plant. They prefer moist but well-drained soil. Plants are frost hardy. It cannot tolerate salty
seaside conditions. They do best with a pH of 5.5-7. In the Himalayas it grows between 3,000-3,700 m above sea
level. It suits hardiness zones 5-10. Hobart Botanical Gardens.

PRODUCTION

Cultivation

Plants are grown from semi-ripe cuttings. Plants are placed 2.5 m apart and need a structure to climb.
Sometimes plants are grown from seeds if the cultivars set seed.

Harvesting and Seed Production

It is fast growing. Plants start producing cones when about 3 years old. The cones are harvested just before fully
ripe and carefully dried at less than 65°C.

NOTES

There are 2 Humulus species.

http://edn.link/fy3fje | Food Plants International 1/3



PICTURES

i ¥ n”
: a - ﬁ
3 E Sy ﬁj"’é s S

Credit: Food Plants International (Bruce French)

ke

Credit: Food Plants International (Bruce French)  Credit: Food Plants International (Bruce French)  Credit: Food Plants International (Bruce French)

REFERENCES

Aipeisova S.A., et al, 2019, Wild useful herbs of Aktobe Region (Western
Kazakhstan). Ukrainian Journal of Ecology, 9(3), 329-331
Ambasta, S.P. (Ed.), 2000, The Useful Plants of India. CSIR India. p 275

Beckstrom-Sternberg, Stephen M., and James A. Duke. "The Foodplant
Database."
http://probe.nalusda.gov:8300/cgi-bin/browse/foodplantdb.
(ACEDB version 4.0 - data version July 1994)

Bianchini, F., Corbetta, F., and Pistoia, M., 1975, Fruits of the Earth.
Cassell.p 214

Biscotti, N. et al, 2018, The traditional food use of wild vegetables in
Apulia (Italy) in the light of Italian ethnobotanical literature. Italian
Botanist 5:1-24

Blamey, M and Grey-Wilson, C., 2005, Wild flowers of the
Mediterranean. A & C Black London. p 36

Bodkin, F., 1991, Encyclopedia Botanica. Cornstalk publishing, p 567

Bremness, L., 1994, Herbs. Collins Eyewitness Handbooks. Harper
Collins. p 279

Brickell, C. (Ed.), 1999, The Royal Horticultural Society A-Z Encyclopedia
of Garden Plants. Convent Garden Books. p 536

Brouk, B., 1975, Plants Consumed by Man. Academic Press, London. p
305

http://edn.link/fy3fje | Food Plants International

Brown, D., 2002, The Royal Horticultural Society encyclopedia of Herbs
and their uses. DK Books. p 237

Bussman, R.W., et al, 2016, A comparative ethnobotany of Khevsureti,
Samtskhe-Javakheti, Tusheti, Svaneti, and Racha-Lechkhumi,
Republic of Georgia (Sakartvelo), Caucasus. Journal of Ethnobiology
and Ethnomedicine (2016) 12:4

Bussman, R. W. et al, 2017, Ethnobotany of Samtskhe-Javakheti,
Sakartvelo (Republic of Georgia), Caucasus. Indian Journal of
Traditional Knowledge Vol. 16(1) pp 7-24

Bussman, R. W., et al, 2021, Unity in diversity—food plants and fungi of
Sakartvelo (Republic of Georgia), Caucasus. Journal of Ethnobiology
and Ethnomedicine (2021) 17:72 p 8

Cerne, M., 1992, Wild Plants from Slovenia used as Vegetables. Acta
Horticulturae 318.

Christanell, A., et al, 2010, The Cultural Significance of Wild Gathered
Plant Species in Kartitsch (Eastern Tyrol, Austria) and the Influence of
Socioeconomic Changes on Local Gathering Practices. Chapter 3 in
Ethnobotany in the New Europe. Berghahn Books.

Crawford, M., 2012, How to grow Perennial Vegetables. Green Books. p
119

Cundall, P, (ed.), 2004, Gardening Australia: flora: the gardener's bible.
ABC Books. p 715


http://probe.nalusda.gov:8300/cgi-bin/browse/foodplantdb.(ACEDB
http://probe.nalusda.gov:8300/cgi-bin/browse/foodplantdb.(ACEDB

Denes, A., et al, 2012, Wild plants used for food by Hungarian ethnic
groups living in the Carpathian Basin. Acta Societatis Botanicorum
Poloniae 81 (4): 381-396

Di Tizio, A., et al, 2012, Traditional food and herbal uses of wild plants in
the ancient South-Slavic diaspora of Mundimitar/ Montemitro
(Southern lItaly). Journal of Ethnobiology and Ethnomedicine 8:21

Ertug, F, Yenen Bitkiler. Resimli Turkiye Florasi -I- Flora of Turkey -
Ethnobotany supplement

Facciola, S., 1998, Cornucopia 2: a Source Book of Edible Plants.
Kampong Publications, p 70

Flora of Australia, Volume 3, Hamamelidales to Casuarinales, Australian
Government Publishing Service, Canberra (1989) p 14

Flora of Pakistan. www.eFlora.org

Gabrielian, E. & Zohary, D.: Wild relatives of food crops native to
Armenia and Nakhichevan. — FI. Medit. 14: 5-80. 2004. — ISSN 1120-
4052

Girard, N. J., 2020, Sustainable Foraging of Wild Edible Plants in
Norway. A Biocultural Approach. M. Sc. thesis Norwegian University.
p 129

Hedrick, U.P., 1919, (Ed.), Sturtevant's edible plants of the world. p 350

Heywood, V. H. & Zohary, D.,1995, A Catalogue of the Wild Relatives of
Cultivated Plants Native to Europe. Flora Mediterranea 5 - 1995, p
384

Heywood, V.H., Brummitt, R.K., Culham, A., and Seberg, O. 2007,

Flowering Plant Families of the World. Royal Botanical Gardens, Kew.

p 85

Hibbert, M., 2002, The Aussie Plant Finder 2002, Florilegium. p 143

Hu, Shiu-ying, 2005, Food Plants of China. The Chinese University Press.
p 362

Irving, M., 2009, The Forager Handbook, A Guide to the Edible Plants of
Britain. Ebury Press p 190

Joyce, D., 1998, The Garden Plant Selector. Ryland, Peters and Small. p
182

Kéllman, S., 1980, FAO Report D 54012-H2, Sweden. “A literature study
that is important for the knowledge and ideas about the selection
and nutritional values of wild Swedish plants that can be used as
food in emergency situations”

Kalle, R. & Soukand, R., 2012, Historical ethnobotanical review of wild
edible plants of Estonia (1770s-1960s) Acta Societatis Botanicorum
Poloniae 81(4):271-281

Kays, S. J., and Dias, J. C. S., 1995, Common Names of Commercially
Cultivated Vegetables of the World in 15 languages. Economic
Botany, Vol. 49, No. 2, pp. 115-152

Kiple, K.F. & Ornelas, K.C., (eds), 2000, The Cambridge World History of
Food. CUP p 433, 1786

Lazarides, M. & Hince, B., 1993, Handbook of Economic Plants of
Australia, CSIRO. p 134

Lim, T. K., 2015, Edible Medicinal and Non Medicinal Plants. Volume 9,
Modified Stems, Roots, Bulbs. Springer p 47

Luczaj, L. et al, 2012, Wild food plant use in 21st century Europe: the
disappearance of old traditions and the search for new cuisines
involving wild edibles. Acta Soc Bot Pol 81(4):359-370

Full reference list (45 more) at https://www.echocommunity.org/en/resources/df8232f4-2f17-40df-a621-5a80461d3dbf

PrROVIDED BY Food Plants International

French, B.R. & Maynard, A.R. Food Plants International Database. Food Plants International

LICENCE CCBY-NC-SA3.0

ONLINE FACT SHEET https://www.echocommunity.org/en/resources/df8232f4-2f17-40df-a621-5a80461d3dbf

http://edn.link/fy3fje | Food Plants International


https://www.echocommunity.org/en/resources/df8232f4-2f17-40df-a621-5a80461d3dbf
https://creativecommons.org/licenses/by-nc-sa/3.0/
https://www.echocommunity.org/en/resources/df8232f4-2f17-40df-a621-5a80461d3dbf

