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Abstract: In this study, the effects of gibberellin (GA;) in different concentration on malting performance, malt quality parameters and amino acid

compositions of Azurel barley were studied. The results showed that when the addition level of GA3 was 0.2 mg/kg, Kolbach Index was 55 %,

free amino nitrogen reached its maximum of 190.1 mg/100 mg dry malt, and the content of amino acids in malt reached the highest, however,

when the addition level of GA; was less than 0.2 mg/kg, the brewing quality of malt could be enhanced at different levels.
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