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Research on Malting Process of Hulless Barley with Low B—glucan Content

ZHANG Naibin, WANG Song, GONG Gudi and ZHOU Guangtian
(School of Food and Bioengineering, Shandong Institute of Light Industry, Ji'nan, Shandong 250353, China)

Abstract: Hulless barley is rich in nutritional substances and plays an important role in healthcare. B—glucan in hulless barley is good for health,
however, in beer-brewing by hulless barley, its excessive high content will seriously damage beer filterability and beer non-biological stability. In
this study, the effects of hulless barley germination temperature, germination time, gibberellin (GA3) adding level and kilning temperature on 3—
glucan content were investigated by orthogonal experiments and the best malting technical parameters were summed up as follows: germination
temperature was at 16 ‘C, germination time was 96 h, GA3 adding level was 0.1 mg/L, and Kilning temperature was at 84 C.
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