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 2 Row Barley Features

 Plumper grains; the kernels are 
larger and plumper due to less 
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starch and less husk.
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content.

 6 Row Barley Features

 Thinner grains

 High losses on screening

 Higher enzyme potential

 Higher protein content
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 Process
 Mixing the barley 

kernels with water to 
raise the moisture level 
and activate the 
metabolic processes of 
the dormant barley 
kernel. 

 Draining the water, and 
turning the moist barley 
several times to increase 
oxygen uptake by the 
respiring barley. 
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 Done in large cylindrical 
stainless tanks with flat 
or conical bottoms.

 Typically 12 hour wet, 12 
hour rest, 16 hour wet, 
but is barley dependent

 Germination starts at 
about 35% moisture, 
uniform germination 
above 43%



 How barley looks after steeping
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 Objectives
 Produce enzymes for brewers 

when mashing.
 Starch degrading enzymes

 α-amylase, β-amylase
 Cell wall degrading enzymes
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 Objectives cont.
 The key to the malting 

process is to stop the 
germination of the barley at a 
point when the sugar-
producing enzymes are 
present but most of the 
starch is still unconverted.

 Process
 The moist barley is drained 

and held at a suitable 
temperature and humidity 
level.

 The barley is raked or turned 
every 8-10 hours to ensure 
even modification.
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 Process cont.
 Temperature regime 

determines color of the malt 
and the number of enzymes 
available.

 Pilsner and pale ale malts are 
examples of malts kilned at 
low temps.

 Munich and Vienna malts are 
kilned at intermediate temps, 
thus lower in enzymes but 
higher in color and flavor 
compounds. 

 Crystal and chocolate malts 
are kilned at high temps, and 
have little if any enzymes and 
are lower in extract.
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