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Study on Heat—stable Protein in Barley and in Its Germination Process
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Abstract: Heat-stable protein in barley plays important roles in the formation of beer flavor, beer taste, beer foam and beer colloid stability. The
heat-stable protein in barley and in its germination process was analyzed by Bradford method and sodium dodecylsulfate-polyacrylamide gel elec-
trophoresis (SDS-PAGE). The results showed that some heat-stable protein profiles disappeared gradually during barley germination, and heat-sta-
ble hordein proteins were exposed in proteolytic process which would reduce its content, by contrast, the content of heat-stable water-soluble pro-
tein increased by the end of barley germination. Therefore, beer protein profile could be predicted according to heat-stable protein profile in barley
or malt so that malt-making and beer-brewing techniques could be improved to produce high-quality malt and beer.
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