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2.8 ASSESSMENT OF MALT QUALITY 

The parameters used for malt quality assessment includes moisture determination, malting 

loss, cold/Hot water extract diastatic power, filtration time and dextrinizing power determination etc. 

These parameters estimate the brewing value of malt in the sense of the nutrients yielded by the malt, 

provide basis for malt evaluation and therefore serve as guide for commercial transaction (Briggs, 

etal . , 1981). 

Malting loss represents the combined losses during steeping (leaching of preformed matters 

into the steep liquor etc), Respiratory loss (as cerbondioxide and water) and weight of shoots/roots. 

A high malting loss is therefore suggestive of excessive growth during germination. The relatively 

higher malting loss of sorghum (20-30%) compared to barley (9-12%) has been attributed to 

difference in the solubility patterns of their amylases (Malomo, 1989), and also to the higher 

temperature employed during sorghum malting. Of the 9% malting loss in barley, steeping loss 

contributes 1.5% respiratory loss 3.5% and root weight loss 4%. Malting loss is increased at higher 

moisture levels in germinating grain. Palmer and Pathgate (1976) showed that the increased level 

of hydrolytic enzyme during malting results in increased yield of hot water extract. 

The cold water extract represents the preformed sugars or matters soluble which is leached 

out into solution from ground malt under conditions which excludes the intervention of enzymes 

(Palmer and Pathgate, 1976) while the hot water extract (H. W. E) is a measure of the quantity of 

dissolved materials in a wort prepared by infusion or decoction mashing on a laboratory scale. 

Extract yield remains a very important index of malt quality in India, since the extract yield is an 

important measure of brewerhouse performance of the malt. Factors which influence the extract 

yield includes the type of raw material, the milling operation mash turn behaviour and filtration 

(Chukwura, 1989). Also samples with high nitrogen or crude protein give a malt with a lower yields 

of extract than low nitrogen sample (Briggs, et a]., 1981). In barley, the predicted extract yield, E is 

related to the per-cent nitrogen and the one-thousand corn weight (G) as follows: E = (A x II.ON + 

0.22G) x 2.96, where A is a constant related to the barley variety (Palmer and Pathgate, 1976). The 

germination potential also has a significant effect on the level of brewers extract obtained from the 

malted grain. Extract yield increases with fine grinding at the expense of wort filtration rate (Palmer 






































































































































