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Table 1. Correlation coefficients among the malt quality characters on different sowing time
ST MS MP SC MW NGR MT FT EY v C P SP Ki

MS -.859"

MP 892 -.705"

SC -.864" 879" -.844"

MW 423 -.700" .528" -.549"

NGR .983" -.917" .875" -.958" .524°

MT .615" -.653" .537"° -.627"" .482" .721"

FT .436" -.811" .316 ~-.494" 759" 522" 274

EY -.968" ~.893" -.825" .998" -.529" -.965" -.640" -.507

VvV  .877" -.760" .903" -.796"" .475 _.913" 796" .33t -.797"

C -.749" 718" -.424 798" -.200 -.704" -.258 - 487" 817" -.368

P -238 -010 -.349 343 -.138 -.109 .329 .114 299 055 .320

SP -.817"" .836" -.504" .853" -.338 ~-.846™ -.714" -.485" .880 -.638" .851" -.033

KI -.978" .893" -.875" .972"" -.531" -.994™ -.752" - 469 .975" -.908" .698" .155 856"

DP  .007 011 -329 -.098 -.334 -.085 -.405 043 -.116 -.456 -.645" -.367 -.284 .080

#, ST:Sowing time, MS:Malt scorpier length, MP:Malt protein, SC:Sugar content, MW:Mait water, NG:Non
germination rate, MT:Mashing time, FT:Filtration time, EY:Extract vyeild. V:Viscosity, C:Color, P:pH,
SP:Soluble protein, Kl:Kolbach index, DP:Diastatic power

Table 2. Effect of the malt quality characters on different sowing time in malting barley

- F-Value »

Characters Max. Mini. Ave. Replicated plot Sowing time
Malt acorspire length(%) 82.5 56.4 73.6 0.0434™ 6.8425™
7 protein{%) 13.5 10.3 11.8 0.9933™ 6.5743"
Sugar content(%, W/W) 8.6 7.9 8.2 1.0295" 5.9750"
Water content(%) 4.8 4.3 4.6 0.3158™ 2.7160™
Non—germination rate(%) 42.3 7.4 19.0 0.6194™ 29.3676™
Mashing time(min.) 9.0 7.3 7.8 0.6250™ 1.0536"
Filtration time(min.) 28.5 12.3 18.8 1.2651™ 1.2478™
Extract yeild(%, d-b) 78.0 73.0 75.8 1.2649™ 5.0912™
Viscosity(cP) 3.0 1.6 2.3 0.6353™ 5.1172"
Color (EBC) 3.0 4.8 3.8 1.3292™ 2.5816™
pH . 6.08 6.02 6.1 0.5556™ 3.6389"
Soluble protein(%) 4.5 3.4 4.0 0.2158™ 2.9085"
Kolbach index(%) 39.2 26.3 34.2 0.8192"™ 3.8433"
Diastatic power (WK) 419.2 230.4 317.6 0.2726™ "~ 4.0881"

Table 3. Mean value of the malt quality characters on different sowing time in malting barley
Sowing time(Month/Date)

Characters 10/16 10/25 11/4 11/14 2/10 2/20

Malt acorspire length(%) 77.4ab 78.1ab 82.5 a 80.1 ab 69.2 b 56.4 ¢

«  protein(%) 10.3 ¢ 11.6 be 11.0c 11.5bc 135a 12.8 b
Sugar content (%, W/W) 8.3 a 8.4 a 85a . 8.4a 7.9b 7.9b
Water content (%) 4.6 ab 48 a 430D 4.6 ab 4.7 ab 4.8 a
Non-germination rate(%) 7.4 ¢ 89c¢ 7.3¢c 13.2 b 35.2 a 42.3 a
Mashing time(Min.) 7.3 a 7.0 a 6.7 a 8.7 a 8.0 a 9.0 a
Filtration time{Min.) 18.7 ab 22.5 ab 14.00b i23 b 16.3 ab 28.5a
Extract yeild(%, d-b) 76.5 a 7.4 a 78.0 a 7.1 a 73.1b .73.00b
Viscosity(cP) 1.6 d 1.7 cd 1.7 ¢d 2.2¢ 2.8 ab 3.0a
Color (EBC) 3.4 ab 4.6 ab 4.0 ab 4.8 a 3.2b 30b
pH 6.1 ab 6.1 ab 6.1a 6.1a 6.0 b 6.1a
Soluble protein(%) 3.9 ab 45 a 4.3 a 4.1 ab 3.7 ab 3.4b
Kolbach index(%) 37.9a 38.2a 39.2a 35.7ab 2760b 26.3 b
Diastatic power (WK) 419.2a 265.7bc 347.4ab 230.4c 3346bc 3083¢

in column, means follwed by a common letter are not significantly different at the 5% levels by OMRT.
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