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Five Why’s

• Understanding

• Adaptability

• Great Beer

• Happiness

• Love



What

• Control
• Integrity
• Consistency

• Color
• Extract
• Protein

Presenter
Presentation Notes
Control.	Achieve Fluency in speaking the language of a maltster. Understand this key contributor.
Integrity	The state of something being whole or complete.
Consistency	You and your beer are known. What for though? 
	Malt literacy is power. Power to: understand, act and create what you wish in your beer.





2-Row Pale Analysis

Assortment

Date Truck
Crop 
Info 

LBs 
Rec’d

Moist 
%

FExt
db %

F-C 
%

Color 
ASBC

Total 
Malt 

Prot %
Sol. 

Prot % S/T DP Alpha
Visc
cS

Beta-
glucan 

mg/l FAN pH

Bu 
Wt.

Lbs/B
u

On 
(2.8) 
7/64

On 
(2.4)  
6/64

On 
(2.2)  
5/64

thru  
(2.2) 
5/64

8/5 9858
2RP-
CAR 7,477 4.4 82.6 1.0 2.30 11.98 5.05 42.2 159 66.0 1.45 88 200 0.00 44.0 59.7 30.3 7.9 2.1

8/5 9858
2RP-
CAR 42,423 4.4 82.6 1.0 2.30 11.98 5.05 42.2 159 66.0 1.45 88 200 0.00 44.0 59.7 30.3 7.9 2.1

8/12 112
2RP-
CAR 50,060 4.8 82.8 1.1 1.73 11.80 3.20 27.1 160 64.9 1.43 74 191 6.00 44.5 62.8 26.2 8.0 3.0

8/27 133
2RP-
CAR 50,080 4.5 81.7 1.0 2.04 11.09 4.43 39.9 150 61.0 1.43 80 194 6.03 44.5 70.6 23.5 4.9 1.0

9/16 21
2RP-
CAR 50,980 4.8 80.7 1.1 1.97 12.01 4.84 40.3 147 63.7 1.44 121 197 5.97 44.0 65.6 24.5 7.4 2.5

9/23 2412
2RP-
CAR 49,880 4.4 83.2 1.1 1.70 12.00 4.87 40.6 152 61.9 1.43 94 218 6.01 45.5 63.8 27.0 7.8 1.4

10/7 80
2RP-
CAR 51,620 4.2 83.1 0.9 1.82 11.09 4.81 43.4 151 58.6 1.45 86 204 6.05 44.5 72.2 23.0 4.0 0.8

10/12 127
2RP-
CAR 49,360 4.3 82.5 0.9 1.77 11.99 4.67 38.9 154 65.0 1.44 99 197 6.04 44.0 73.6 21.5 4.2 0.7

10/26 538
2RP-
CAR 49,360 4.3 83.0 1.1 1.84 10.82 4.79 44.3 146 64.4 1.49 88 194 5.99 43.5 67.7 23.5 6.8 2.0



Carving up the Pie
Moisture Content
DBFG % Extract
Fine / Course difference
Color ASBC (SRM)
Total Protein 
Soluble Protein
Soluble Ratio (S/T)
Diastatic Power
Alpha
Viscosity
Beta Glucan
FAN
pH
Bushel Weight
Assortment



• Moisture

– Ideally under 4%

• DBFG % Extract

– Lab result, look for 78% or greater.

• Fine / Course Difference

– Well-modified malts are about 1%

• Color ASBC / SRM

– Standard Research Method / °Lovibond

– Watch for large variances from suppliers.

Presenter
Presentation Notes

Color, RE: safety in keeping customer. This should not be in a “healthy” relationship.




• Total and Soluble Protein (Nitrogen)

– ~ 10 -12% Total

– > 12%  may lead to runoff and haze issues.

• T/S ratio (SNR or Kolbach index)

– Indicates modification. Look for 35 to 40%

• Diastatic Power ( °Lintner / WK)

– Enzymatic strength / response to mashing

• Alpha (DU) Look for 40 to 50 DU

– Measures amylase / Dextrinizing Units



• Viscosity and β-Glucan (cP, Centipoise)

– Predictor for run-off.  ~ 1.5 or less

• FAN

– Yeast growth and health, 100-200 mg/L

– Too much adversely affects higher alcohols 

• pH (ranging from 5.5 to 6.0)

– Use to adjust liquor pH in Mash Kettle.



• Bushel Weight (1K kernel weight)

– Indicates barley size and plumpness, 42-44#

• Assortment (Size matters)

– Percentages through sieve openings

– Affects milling consistency

– Indicates modification and yield





Input of control points



Integrating
Access to Data



Seek out all the angles
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	A Journey is like a marriage. The certain way to be wrong is to think you control it. – John Steinbeck

