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Abstract

Local malt barleys have been examined for the quality characteristics. Regional

differences in quality characteristics of malt barley were observed in a single var-

iety. Promising barley varieties for brewing, in terms of protein contents, germinat-
ing power and diastic power were Sacheon No. 2,6,9, Mokpo 11 and 12. Possible

use of certain malt barleys is suggested and discussed.
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‘

Quality test
Protein content
Diastic power

a-Amylase activity

Fig. 1. Flow chart of preparation, malting
and quality test for malt barley.
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Fig. 2. Relation between protein content and
germinating speed of malting barley.
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Fig. 3. Relation between protein content and
diastic power of malting barley.
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Fig. 4. Relation between protein content and
specific diastic power of malting barley.
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Fig. 5. Relation between diastic power and
specific diastic power of malting barley.
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Fig. 6. Relation between diastic power and
a-amylase activity of malting barley.

DES ERe Bd mmEkd A% %3 Bl
BEES @ K olebwis)l hazeliEE EH
A gelelE Ao EHE =: EEeE: W
o] WEEE BAES, diastic powersz) Bk
o]l gleomz EEFEAL. WX HY HES
Fi-& ek Ll Lol A Mae ftolddE %
o dhiblER (extraction yield)o| el vl 7 B2l
o] @EEEe] L ook o).

2. B FEE THO RESH

Selvelol A BRE RS RHEEY RED
#RERE E 13 29 v wREkd
AR Fwse] REREE B 2 B
Bl 0%L ke ZHERRHol BiFstda
# BEESRS 7.5%0A 9.5%° BESH
5 nglow WUl 68, ki 12887 HRRES
Golden-melonx o} BEE &R Fokoh. HIFY
HEBERIERES Yl & diastic powerd J00
oA 230B.U= yelytz Golden-melon, MI 3018
2, K 98- ko specific diastic power
£ Golden-melon, Wil 658, AR 125%, KiF 11

— 152 —



B, WL 9BE, I 288 BiFEld o

ZEze RERME RRAOMIE s 2
R A R e ohdeh SRERRER R
A=A debxie gps jElRfRe] PAEESL Ao
g e A5 2R dFL BREEEY
wns kst ZEZEY REET EEC A4

e oL BWE FEkd aRe TRAS
o obgd RN BRE HT BEH Egeld
R B Bkl HWE RERABE ERe
Beh o) d Bl MR ZEEEY RIMERES
S BHEROl B U1 MR BAPIEL el
FolA ok ¢ Aon Es

Table 1. Quality characteristics of Korean malting barley varieties

Variety* Germinating Protein Diastic Specific diastic
power (%) content (%) power (B.U) power (B.U)/%)
Hyangmzck ' 93 8.5 200 23.7
Golden-melon 96 8.2 230 28.2
MI 30182 93 9.5 230 24.2
Mokpo #8 ‘ 93 9.0 200 22.3
Mokpo #9 94 9.0 230 25.4
Mokpo #11 94 8.4 220 26.2
Mokpo #12 92 7.5 210 27.8
Mokpo #13 93 9.7 220 22.7
Sacheon #2 93 8.1 210 25.8
Sacheon 6 94 7.7 220 28.7
Sacheon #7 92 8.8 200 22.9
Sacheon #8 92 8.7 200 23.1
Sacheon #9 94 8.4 220 26.1

* grown in Mokpo in 1978~’79.

Table 2. Grain yield and grain character-
istics of Korean malting barley

varieties
Grain Test 1, 000
Variety* yield weight grain
(kg/102)  (g/l)  weight(g)
Hyangmack 483 683 38
Golden-melon 500 648 38
MI 30182 546 625 38
Mokpo #8 527 656 35
Mokpo 9 527 641 38
Mokpo #11 499 686 39
Mokpo 12 523 673 36
Mokpo #13 565 666 39
“Sacheon &2 510 694 37
‘Sacheon 6 556 660 39
‘Sacheon #7 515 681 38
Sacheon #8 593 680 39
Sacheon 9 527 658 39

* grown at Mokpo in 1978~°78.

b P BRSBTS MEEsE ke
FEES A ua % 29 Zor KHSS A
Eo] 10a% 500kghl o2 WRBEEL B
Goldenmeon®. o} =, i3] WV 63, MWl 8
we, AW 13587F =akeh. obe® FEAHEE #
B HER RFSIEEA  AF{E(test weight)
o] 650glh ol gl ox 100KEE 35ekh kel gt

3. gL FEEC| SENG

1979460 BERIHISTS) BIHIRAN A TR &
W BREte] B M) W IRk B

2wl % 33 Aok KWK EAHAEY
7.8%A 12.5%9 HAE ngex WY &=
RBuch gRe ERst By Aoz vehdd
S(EFS) BEESES Histdnm JIEe] F
#1 11.0% 5 714 =k FEke] 10.5% 2 ~H
ok o) Y RS 0.5%H Tl KMl
BRMY ERE A BRAAET 1~4%9 ER
2 ndrh. & kEze diastic power, specific
diastic power % a-amylased) {EHEEE B &
suvh R HEHR LR ERS

— 153 —



Y] SESM] BRI R BREY 8§
E ERA Y82 dAA HES S5+ 9
Aot REEBY KE, WES S BES
WFz 44dgiom, ) Kge #AS B3
ERAMS KWL R ZEEerd Fge
2 BB THRMCR FRM ZmkEe) £, %
B WEMET, ER¥(chill proofing)el] #3- sk

Table 3. Quality characteristics of malting

barley harvested from several di-
fferant fields

Cultivated forltl)tt:g: Diastic S(i:gt?g a-Amy-
sites* of malt (B?‘{?)r power la(s:lslclt).
(%) (B.U/%)
Jinyang A 12.1 45 3.7 8.1
B 11.3 145 12.8  14.4
C 91 125 137 145
Sacheon A 10.9 175 16.1  18.6
B 1.3 150 13.3  15.2
C 1.7 180 16.8  22.0
Hadong A 7.8 140 17.9 9.1
B 125 80 6.4 8.2
C 1.1 100 9.0 - 15.0

* Sacheon 72 harvested from nine farmer’s
fields in Kyung-nam Province was tested.
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Table 4. Comparison of eating, cooking and some other quality characteristics among
malting barley, naked and covered barley

Protein  Whiteness Water k Eating & cooking qu'ality4
Barley variety content value absorption Color & Texture Cooking

‘(%) (%) (%) appearance & flavor quality
Malt barley! 8.1 74.5 245.9 2.8 _ 3.5 3.2
Naked barley? 9.5 71.6 227.5 3.0 3.5 3.0
Covered barley® 11.3 69.8 329.4 3.5 3.7 3.7

1 Sacheon #2 (pearling rate, 60%).
8 Gangbori (pearling rate, 60%).

2. Sedohadaka (pearling rate, 70%).
4 Scores are based_on score of 1~5 with

1 being the best score evaluated by 15 panelists.

Table 5. Amylogram characteristics of malting barley, covered barley and. naked

barley at 109 concentration

Barley varietiy P astinog temp. Peak ‘viscosity Te?g.coc;fitr;eakL ZECSCS%S"IEY
( Cc °C) (B.U)
Malt barley? 73.0 545 ! 600
. Covered barley? 84.2 450 95 540
- Naked barley® 85.8 300 95 560

1 Sacheon #2, 2 Gangbori, 2

Sedohadaka
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Fig. 7. Amylograms of malting barley, covered barley and naked barley at
10% concentration.
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