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Formation of major brewing quality of Jiangsu Daner barley malt
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ABSTRACT: Malting barley produced in Jiangsu province has an important role in the domestic beer industry.
But there are some obvious quality shortcomings in Jiangsu malting barley and this impacts its wide use in the
beer production. In this paper, the microbial community in Jiangsu malting barley and malt, their impact to the
quality of barley or malt, and the formation of mycotoxins were reviewed. Also, the reasons for the filtration
defects of barley malt were discussed. It could provide ideas to further promote the healthy development of
malting barley chain in Jiangsu.
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Table 1 The filterability of barley malt in 2010~2012
(mL/30 min) (mL/30 min) (EBC) (EBC) (mPa) (mPa)
14 125~260 185 4.73~13.50 7.73 1.49~1.71 1.53
8 255~305 275 1.73~4.20 2.82 1.39~1.55 1.46
6 280~320 300 1.54~1.82 1.73 1.36~1.43 1.39
8 285~310 295 1.61~2.05 1.82 1.34~1.48 1.41
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Table 2 Effect of f-amylase on the filterability of Jiangsu Daner barley malt (n=3)
f-amylase 40 U/g f-amylase 80 U/g f-amylase 120 U/g
(EBC) 6.83+0.12 3.50+0.06 2.30+0.04 1.97+0.03
(mL/30 min) 125+5 13445 145+5 158+5
(mPas) 1.67+0.01 1.61+0.01 1.55+0.02 1.53+0.01
%3 RI0serpin Z7 XTI H B - K F E F SRR RN (n=3)
Table 3 Effect of serpin Z7 on the filterability of Jiangsu Daner barley malt (n=3)
Serpin Z7 300 ng/g Serpin Z7 600 pg/g
(EBC) 6.83+0.12 6.30+£0.10 5.20+0.06
(mL/30 min) 125+5 10745 80+5 (30min )
(mPas) 1.67+0.01 1.69+0.01 1.74+0.03
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