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Effect of Storage Conditions and Varietal Mixture on
Quality of Malting Barley

Yong Woong Kwon* and Eun Sup Lee**

ABSTRACT : Improvement in production, post-harvest processing, quality grading, storage and malting

process of malting barley is apparantly necessary to upgrade the beer quality and to reduce the losses in

malt production. To establish the bases for the improvement, the present study examined the effect of

storage conditions on the germinability of malting barley by quality grade of barley at production, and

feasibility of mixing different varieties and different quality grades,

Germinability of malting barley decreased significantly after 13 months of storage in the off-grade grain

storage house, and after 15 months in the 1st grade storage house under the climate of Korea, Malting

barley that was off-grade at harvest deteriorated faster than the Ist grade during 5 years storage under

ordinary conditions. Mixing of varieites, different grain-quality grades or differently stored barleys seems

to increase variability in germinating forces and germinability, resulting in uncontrollable malting processes

and poor quality of malts and beer.
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Table 1. Germinability (%) of malting barley by
grain quality grade as affected by
duration of storage at room temperature
(15-20C) .

Grade of grain

Duration of storag‘\ st ond  off-grade Mlean
1 vear 95 94 94 94
2 years 93 92 92 92
3 vears 87 87 84 86
4 vears 78 76 74 76
5 vears 74 66 54 65
Mean 85 83 80 83
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Table 2. Kernel weight and ratio of proper kernels of malting barley stored in different quality grain

-house,
Duration of storage
(month) 12 13 14 15 16 Mean
Ratio of
1st grade proper - - 55 55 59 56
house ker{lﬁls_(_‘_’/o )
storage o0 T
(variety A) grain - - 37 38 36 37
wt. (g)
Ratio of
Off-grade proper 79 78 79 78 77 78
house S O e
Stqrage 1000
(variety B) grain 40 40 40 40 39 40
wt. (g)
* The samples taken from storage-house differed in variety by storage house grade.
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