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Figure S1. Principle component analysis of fresh and stored beer samples; Loading plot of PC2 vs. PC3
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Table S1. Concentrations of selected sensometabolites in beer samples A-J

concentrations [pumol/L]

isoxanthohumol (32)
xanthohumol (30)

trans -isocohumulon (3a)
cis-isocohumulon (2a)
cohumulone (1a)
colupulone (18a)
cohulupone (19a)

trans -cohumulinic acid (10a)
cis-cohumulinic acid (11a)
tetracyclocohumol (8a)
epitetracyclocohumol (9a)
tricyclocohumol (5a)
tricyclocohumene (6a)
isotricyclocohumene (7a)
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