
HOPAID® ANTIFOAM

PURPOSE:  HOPAID® ANTIFOAM IS USED DURING 
FERMENTATION TO PREVENT EXCESSIVE FOAM 

FORMATION. IT CAN BE USED FOR TOP AND 
BOTTOM FERMENTED BEERS IN ALL KINDS OF 

FERMENTERS. PRODUCED WITH DEIONISED WATER 
AND HOP EXTRACT IS CONSIDERED FOOD SAFE IN 

BOTH USA (GRAS) AND EU.

PRODUCT SPECIFICATIONS:
APPEARANCE: CREAMY PALE YELLOW EMULSION

ODOR: SLIGHT ODOR OF HOPS
SOLIDS: < 12%

YEAST AND MOULDS*: < = 10 CFU/G
TVC*: < = 100 CFU/G

CENTRIFUGE TEST: PASS / FAIL
* VALUES MONITORED ON A REGULAR BASIS BUT 

NOT ON EVERY BATCH.

COMPOSITION:
INGREDIENT: RANGE

HOP EXTRACT FRACTION: 5 – 10 %
FOOD GRADE EMULSIFIER: 0.1 – 2 %

WATER: BALANCE

APPLICATION:
HOPAID® ANTIFOAM SHOULD BE DOSED INTO COLD 

WORT. EITHER INLINE OR, ALTERNATIVELY, DOSED 
INTO THE FERMENTER BEFORE THE COLD WORT IS 
TRANSFERRED. THIS WILL ENSURE GOOD MIXING 

WITH THE WORT WHICH IS ESSENTIAL FOR 
OPTIMUM PERFORMANCE. DOSING INTO HOT 

WORT WILL LEAD TO UNPREDICTABLE LOSSES IN 
THE HOT TRUB.

DEPENDING ON THE BREWING RECIPE AND 
FERMENTATION REGIME THE DOSE RATE FOR MOST 
APPLICATIONS WILL LIE BETWEEN 5 AND 50 G/HL. 

FOR A NORMAL STRENGTH LAGER TYPE A 
STARTING DOSE RATE OF 20 G/HL IS 

RECOMMENDED. HOWEVER, FERMENTATIONS WITH 
HIGH LEVELS OF FOAM STABILIZING SUBSTANCES 
SUCH AS HOP ACIDS AND PROTEINS, DARK MALTS 
AND HIGHER FERMENTATION TEMPERATURES MAY
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REQUIRE HIGHER DOSING RATES. PRODUCTS WITH 
HIGH LEVELS OF ADJUNCTS MAY REQUIRE LOWER 
LEVELS OF HOPAID® ANTIFOAM ADDITION. IF THE 
BREWER IS USING A SYNTHETIC, SILICONE BASED 

PRODUCT THE DOSE RATE CAN BE USED AS AN 
INDICATION. IN MOST CASES HOPAID® ANTIFOAM 

SHOULD BE DOSED AT 2X THE CONCENTRATION AS 
THE SILICONE BASED PRODUCT.

EFFECT OF HOPAID® ANTIFOAM ON THE FINAL 
BEER: TECHNICAL STUDIES AND FEEDBACK FROM 

CUSTOMERS HAVE NOT SHOWN A NEGATIVE 
IMPACT ON FINAL BEER FOAM, IN FACT SOME DATA 

SUGGEST A POSITIVE ONE.

HOPAID® ANTIFOAM: YEAST AND PH

• YEAST REMOVES THE VAST MAJORITY OF THE 
ACTIVE COMPONENTS BY ADSORPTION ON TO THE 
CELL WALL. ANY REMAINDER MAY BE REMOVED BY 

FILTRATION.

• HOPAID® ANTIFOAM IS INCOMPATIBLE WITH 
STRONG ACIDS AND BASES.

• STRONG ACIDS AND STRONG BASES WILL 
DAMAGE THE ANTIFOAM, SO HOPAID® ANTIFOAM 

SHOULD NOT BE ADDED TO YEAST DIRECTLY AFTER 
ACID WASHING OF THE YEAST. BEER PH IS FINE.

TRIAL DESIGN:
THE TRIAL SHOULD CONSIST OF 2 INITIAL TRIAL 

FERMENTATIONS, BOTH WITH THE SAME VOLUME 
OF WORT AND IN TANKS WITH THE SAME 

DIMENSIONS. TO THE FIRST FERMENTATION NO 
HOPAID® ANTIFOAM SHOULD BE ADDED (CONTROL

SAMPLE) AND THE FOAM HEIGHT SHOULD BE 
MONITORED. ENSURE THAT THE TANK IS BIG  

ENOUGH TO INCLUDE THE FOAM BUILT IN THE 
CONTROL SAMPLE. THE SECOND FERMENTATION 

WITH HOPAID® ANTIFOAM, ADDED IN THE
RECOMMENDED STARTING DOSE RATE, SHOULD 
USE THE SAME WORT VOLUME. TO UNDERSTAND 
THE REQUIRED DOSE RATE AND THE EFFECTS OF
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HOPAID® ANTIFOAM, IT IS IMPORTANT TO 
MEASURE THE FOLLOWING ATTRIBUTES IF 

POSSIBLE:

• FOAM HEIGHT IN FERMENTATION TANK
• IBUS OF THE BEER

• % OF ATTENUATION
• BEER FOAM STABILITY

SAFETY:
THERE ARE NO KNOWN HEALTH HAZARDS FOR THIS 

PRODUCT. PLEASE CONSULT SAFETY DATA SHEET 
FOR FULL INFORMATION.

PACKAGING:
HOPAID® ANTIFOAM IS PACKAGED IN 2.25 KG AND 

10 KG BAG-IN-BOX SYSTEMS.

TRANSPORT:
TRANSPORT TEMPERATURES SHOULD BE 

MAINTAINED ABOVE 0°C TO ENSURE THE PRODUCT 
DOES NOT FREEZE.

STORAGE:
IDEALLY STORE AWAY FROM DIRECT SUNLIGHT 

AND BETWEEN 5°C AND 20°C IF UNOPENED. 
HOPAID® ANTIFOAM CAN BE STORED IN THE 

ORIGINAL UNOPENED CONTAINERS FOR UP TO 24 
MONTHS. DO NOT FREEZE AS THIS WILL CAUSE THE

EMULSION TO COLLAPSE. IF THIS OCCURS THE 
PRODUCT CAN BE REDISPERSED BY SHAKING TO 

RESTORE ITS ANTIFOAM CAPACITY. OPEN 
CONTAINERS SHOULD BE STORED COOL (+5°C) AND 

USED WITHIN 4 WEEKS.
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