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Research on the Production Technology of High—protein Barley Malt

ZHOU Shengmin, FENG Wenhong and ZHOU Guangtian
(Shandong Institute of Light Industry, Modern Winemaking Laboratory,Ji'nan, Shandong 250353, China)

Abstract ; The performance of good malt production technology is the bibulous preference and dissolved speed of barley , however, protein content

of domestic barley is usually higher than imported barley , more difficult to control its dissolution. In this paper, the techniques to control the dis-

solution of barley protein during the production and to increase a—amino nitrogen content in malt were studied, which were helpful for improving

the quality of beer foam.
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