HQG Review of South African Hop Farms and Pellet
Facilities-Matt Johnson Technical Brewing Consultant

HOF FARMS IN WAMAKERSKRAM VAL LEY, GEORGE S0UTH AFRIGA

Inan effort to provide the HAG membership with the btest information on the Hop
growving and processing facilties in South Africa, below k& & informational summary
onby of the curent operations and pmotocols for processing hops from South Africa.
This information is intended soleby for the HLOG membership and only the H2G
membership. It is important to note that the drying and pelletizing operations in South
Africa are currently owned and operated by SABCAB] South Africa. They are unfamiliar
with the HAG and t intentions. They were a little reluctant to let me takie pictures and
comment on their facilties by let me take a few pictures anyway. | assured themthis
was for our purposes onby and not to be made public.

| was able to travel to George, South Africaand tour the facilties at the SABARI hop
processing plant. The individual farms do not hawve their own Kilns for drying hops.
They pic k their own crop and transport it to the SAE Kilns for drying. Al hops that are
produced in Bouth Africa are dried inthe kilns as 3AB. There are two Kins that
process all the hop from the farmers. There are currently 17 farms ina small valley in
George, SA, with total hectares of around B00.



SOUTHER PASSION SOUTHERN TROPIC

Al of the farms that | visited had Waolf pickers fom around 1970, They were all ¢ lean
and in good working order. There were no issues that | saw, all equipment was in good
working oder. All farms had a smaller operation but worked effciently. Most growers



operate fromamund 20 to 50 Hectares and farm all varieties. Farmers are paid based
on the amount of hops the ship to the 2AB facility. They are not paid per variety |ust on
howe marny Kilos of hops they produce. They have been running this way fora long
time. Many of the farmers are looking to do some upgrades o their facilities by adding
more hectares and some are starting to think about adding kilns to their facilities to
take advantage of the gowing hop market over seas. | talked with one farmer that
teally wants o put their own Kiln in by next bervest. Most of the farmers have seen hop
farms across the world and they are eally trying to step away from the control that
2ABMAB| has and go toward being more independent. They all wart to plant the more
populr 3A hop varieties and are ¢ urently working on some experimental plots now
Just like the LB, many of the proprietary hops are coming off the list and will be public
soon. The hop farmers are realizing this and are trying to produce more hops for the
craft beer markiet. It may take a few years to build this up but the desire is there.

HOFP FARMERS FERGUS AND BEVERLY JOSEPH

The Kilrs and pelletizing facilities are all owned and operated by 2ABAABl They have
twio kilme, one is fired by coal using & heat exchanger and the other one is fired by
propane. All hops arrive from the farms in large bing 2nd are dumped into the kilns.
[see pics below). All hops are Kilned at 150 degress F with & bed depth of 38" for
about 4 to & hours. Kiln area is clean and posted with sigrs for safety and food safety.
The root of e=c b Kiln are in good condition with nothing hanging or dropping into kilns
or hop beds. Everything k clesn and inworking oder. | did ses one corner that had a
bird's nest in it. | did point it out to the supervisors there. They do hawve a Certfficate of
Acceptability of Food Premises from the South African Government and a Quslity and
Food Safety Cedification from ABl. They have safety sigre in place and visible as well
g food safety sigre. If you are familiar at all with ABl, you know they are wery strict on
food safety and general safety and it i not lost here. They have afull lab where all
samplkes ard testing is done. PPE and visitor pesses are expected at all facilities. |



had to blow into & breath-a-lizer to make sure o one was drinking or drunk before
entering the plant. Cwverall & very clean and well run operation. O ne small bird nest
was observed but everything else was in great shape.
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DR UM THAT DUMPS BINS OF HOPSINTO KILNS



KILN READY TO RECEIVE HOPS
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SAFETY AND SUSTAINARILITY
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HEADING BALING ARE A

BALE 5TOR AGE IN GOOLER



HOP SAMPLING IN LAB ARE A

LAB
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BALING AREM

SABMABl ako does all the pelletizing for South African hops. All varieties are pellketized
almost none of the hops stay in bales. YWe were kept at a distance from the pellet aea
because of mpairs being done to the pellet equipment. |am reporting on what | could
see during the short time | was there. Pellet mill and equipment was installed in the
late 80'%. Food and worker safety & atop priority in the pelleting ares. Arss have
plenty of satety and food satety sigre and all workers that | could see had PPE. There
wee designated break and food areas. Mo food or drinks except water were allowed
in the pellet arezs. There was adequate cold storage of bales before pelletizing. Bale
breskiar was elevated above the Hloor ard all conmveyanc e was covered from what |
could see. There was a hesvy metal separator and magnets in place. The had two ring
dies and from what | could see one was a Bmm die and the other was slighthy bigger |
was not able to ses the exact size. All pellets, from what | was told by the pellet
opetator, did not get above 802 when coming out of the die and air cooled when
exiting. The pellets are vacuum packed in nitrogen flushed foil bags. YWe did have =
discussion on their packaging procedures. A few boxes we had received in the past
wee very hard and diffic ult to break up. YWe met with the pellet manager and
discussed this issue. Forthe time being they ame still going to wacuum pack their
boxes but not vacuum them to the point of making them solid bricks. We did talk to
themabout moving to a softer pack but that may teke some time. Each lot & marked
on each box of hops along with AA%, moisture. All recods are kept in the main lab at



the facility. All packaged hop pellets are Kept in cold storage until shipped out. Overall
a wery clean and well kept facility which one would expect froman ABI run plant.

BALE COLD STORAGE




HAMMER MILL-BUTLER

PELLET FAGILITY



PELLET PACKAGNG

YAaCUUM PACKERS



PELLET GOLD STORAGE

In conc lusion this facilty is very clean and has very good food and worker safety
protocok in plece. The only produce a limited amount during the yesr and are focused
on their domestic customers first [2AB/AR| breweries in South Africa). Any hops e
after they service their domestic customers i sold internationally. The beer in South
Africa is very sweet and has a lot of residual sugar. Most of their hopping k& done inthe
kettle and very little is done indry hop. Because of this the focus on pellet quality hes
not besn and issue. |am curently trying to talk them through this and let them know
what the LIS brewers are boking for in a hop pellet. f you have any questions or
comments, you can reach me at Matt@|ohnfearless.com
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