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Abstract

Eight samples of Korean two-rowed barley, 9 samples of North American barley and 3 sam-
ples of Korean six-rowed barley were analyzed for 1,000 kernel weight, steeping time, germin-

ative capacity, and protein content. The barley samples were malted with the same malting

schedule and analyzed for malting loss,

protein content,

soluble protein, percent extract, wort

viscosity, and diastatic power. The American barleys were higher in germinative capacity,
percent extract and diastatic power than the Korean two-rowed barleys. The protein content
ranged from 11.8 to 14.2% for the North American barleys and 9.7 to 15.5% for Korean bar-
leys. The three Korean six-rowed barleys were lower in germinative capacity, psrcent extract
and diastatic power, but were higher in wort viscosity than the Korean two-rowed barleys.
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Table 1. Malting characteristics of Korean and North American barleys
1,000 :
R Barley ? Steep R Malting
Year Variety (Egvggd) moisture Iv("e;'iﬂtiﬁt time G;rrr(uar}zstwn loss
(%) s (hr) (%)
(%)
87 Glenn 6 13.7 39.3 30 98.5 10.0
87 Hazen 6 12.3 39.8 35 96.5 11.9
87 Bowman 6 12.7 48.6 35 96.5 10.8
87 Morex 6 12.1 39.4 25 95.5 13.1
87 Robust 6 11.9 39.0 36 98.0 12.3
87 Ab 10740 6 11.6 51.6 64 99.5 12.9
87 WA 8771 6 12.1 48.3 53 91.0 12.3
87 Klages 2 11.7 45.0 50 98.5 13.1
87 Larker 6 13.9 35.9 30 99.0 7.8
Average 12.4 43.0 40 97.0 11.6
87 Doosan 12 2 12.7 45.9 40 79.5 12.2
87 Sacheon 6 2 14.2 50.7 50 82.5 9.2
87 Hyangmaek 2 11.4 41.8 63 77.0 14.1
87 Hyongkeum 2 11.3 46.9 43 85.5 13.5
Average 12.4 46.3 49 81.1 12.3
88 Sacheon 6 2 11.6 33.5 40 94.5 10.1
88 Doosan 8 2 11.4 38.3 45 92.0 10.8
88 Doosan 12 2 11.2 33.2 39 95.5 10.5
88 OBS 1 2 10.9 36.2 50 93.0 9.0
Average 11.3 35.3 44 93.4 10.1
87 Olbori 6 11.1 28.8 47 74.5 11.2
87 Suwon 227 6 11.6 26.3 46 77.5 11.7
87 Kanghori 6 12.8 25.1 35 78.0 12.5
Average 11.8 26.7 43 76.7 11.8
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H &
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Table 2. Protein content of barley and malt®

Malt protein

v . Type Barley o
ear  Variety (rowed) I() 2/"“2’;) ) Total Soluble /9% 100
2, d.D- (%,d.b.) (%,d.b.) g
87 Glenn 6 13.6° 13.3° 7.0° 53
87 Hazen 6 13.0%° 12.3° 6.8° 55
87 Bowman 6 13.2b¢ 12.94 6.1f 47
87 Morex 6 13.7% 13.6° 7.4 54
87  Robust 6 14.20 12.8¢ 7.0% 55
87 Ab 10740 6 13.2b 13.8° 6.54 49
87 WA 8771 6 12.44 13.6° 7.0° 51
87 Klages 2 11. 8¢ 11.9f 6.8 57
87 Larker 6 14.2° 13.4¢ 7.0b 52
Average 13.3 13.0 6.8 52
87 Doosan 12 2 14.3° 15;1" 6.44 42
87 Sacheon 6 2 15.1° 15.2b 6.3° 41
87 Hyangmaek 2 15.5°% 16.1* 6.7° 42
87  Hyongkeum 2 15.0° 15.4b 5.5b 36
Average 15.0 15.5 6.2 40
88 Sacheon 6 2 12.0¢ 11.9f 5.5k 46
88 Doosan 8 2 13. 3¢ 13.4° 5.6h 42
88 Doosan 12 2 9.7t 9.7 4,2k 43
88 OBS 1 2 13.0b¢ 12.8¢ 5.9¢ 46
Average 12.0 12.0 5.3 44
87 Olbori 12.24 11.9f 5.68 47
87 Suwon 227 10. 8° 10. 6" 5.41 51
87  Kangbori 6 11.6¢ 11.2¢ 5.0 45
Average 11.5 11.2 5.3 46

a) Means within the same letters are not significantly different at 0,05 level of probability.

b) s/t=ratio of soluble protein to total protein.
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Table 3. Percent extract, diastatic power; and wort viscosity of malt®
Tyoe Diastatic Wort
Year Variety (ro%vp::‘ @ 9, Extract power viscosity
L (cp)
87 Glenn 6 76.3% 409* 1.37°
87 Hazen 6 80.4° 408* 1.31%
87 Bowman 6 77.20 3024 1.41°
87 Morex 6 78.0% 416* 1.32¢
87 Robust 6 77.20 395° 1.26°
87 Ab 10740 6 76.8° 267f 1.36°
87 WA 8771 6 77.7° 373° 1.34%
87 Klages 2 80.0" 211% 1.30*
87 Karker 6 75.7° 412° 1.28b
Average 77.7 355 1.33
87 Doosan 12 2 74. 8¢ 259¢ 1.36b
87 Sacheon 6 2 73, 1% 289%¢ 1.43%
87 Hyangmaek 2 73, 2brend 285 1.34F
87 Hyongkeum 2 69.7 3031 1.300
Average 72.7 284 1.36
88 Sacheon 6 2 74.47¢ 2944 1.48°
88 Doosan 8 2 74,20 2878 1.48"
88 Doosan 12 2 76.1° 2520F 1.39%
88 OBS 1 2 75.1b¢ 2944 1.44%
Average 75.0 282 1.45
87 Olbori 6 71.50ed 285%¢ 1.57¢
87 Suwon 227 73.7brerd 262f 1.72%
87 Kangbori 6 72. 8brord 257f 1.85%
Average 72.7 268 1.71

a) All data on dry weight basis except wort viscosity.

different at 0,05 level of probability.
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Table 4. Average (A) and blend (B) malt quality data®

Steep Germinative Malting Malt % Diastatic Wort

time capacity loss protein Extl? " power viscosity
Sample (hr) (%) (%) (%) ac L) (cp)

A B A B A B A B A B A B A B
1987 Korean 49 41 81.1 78.5 12.8 10.0 15.5 15.1 72.7 74.6 284 280 1.36 1.40
two-rowed
1988 Korean 44 43 93.4 94.5 10.1 9.3 12.0 12.2 75.0 74.6 282 282 1.45 1.45

two-rowed

a) The 1987 two-rowed malting barleys used were Doosan 12, Sacheon 6, Hyangmaek and Hyongkeumbori,
and the 1988 two-rowed malting barleys used were Sacheon 6, Doosan 8, Doosan 12, and OBS 1.
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