Malt Analysis for the Craft Brewer
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Dedicated to the technology of brewing.
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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.
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Cargill malt specialty Products Group
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Typical Malt Analysis

Assortment H20 | Color Protein Max. Extract Dry Min. it Alpha Beta Mash Viscosity Clarity

Min.
Barley Barley ! v - FC. | Dg.
Tiow CFEEE 7/64 6/64 Thru % | ASBC Sol Tetal| 5T FG  CG Diff. | Lint. Amly. Glucan Odor, Max  Degree
g Mazx Yisual #
— y
SEMERerEo0 Ry | | T Various 60 | 25 | 1.5 5.0 5.5/13.5/50.0 80.0|79.0| 1.5 | 110 45.0|150.0| Aro | 1.50  Clear
Pale Row 2.5
Schwelen S oy =L Robust 45 | 40 [ 15|45 | ¥2° |60|13.0/450 78.0{77.0| 1.5 | 150 40.0|130.0| Aro | 1.50 Clear
Pale Row 2.1 .
gill T i Merit [ Stein &0 25 1,5 | 4.5 Lo 5.5|12,5|45.0 80.0|79.0 1.5 110 45.0(160.0 | Aro 1.50 Clear
Pale Row 2.5
Cargill IdaPils™ —I;'::; Harrington 70 25 1.5 | 4.5 li?- 5.0 12,0|50.0 80.0(79.0 1.3 110 50.0 | 110.0 | Aro 1.50 Clear
Cargill Euro Pils -I;';: Manlay 70 25 1.5 | 4.5 12'50_ 5.0|12,5|/45.0 80.0|79.0 1.5 125 55.0 | 160.0 | Aro 1.50 Clear
Cargill Special Pale T;::; Metcalfe &0 35 1.5 | 4.5 3-4 |5.5|12.0|47.0 79.0(78.0 1.5 100 45.0 | 100.0 |V Aro 1.50 Clear
Cargill White Soft White 2 E— 5|
Wheat wheat Winter 6.3| 12,0450 B2.0|81.0 izZ0 40,0 | 75.0 |Bread 1.50
£ arrington . i = . . ; . . i . ¥ ro ar
ill Munich 1};\:?\_ H &0 35 15|45 | 8-11 |65|12,5|45.0 80,0|79.0 1.5 70 50.0 | 150.0 | A Cl
Cargill Caramel 10 i:j:; Robust 40 | 40 (20|45 | 8-15 70,0 W Aro Clear
Cargill Caramel 20 i:;; Robust 40 | 40 | 2.0 | 4.5 |15- 25 70.0 W Aro Clear
Cargill Caramel 30 E:::; Robust 40 | 40 | 2.0 | 4.5 |25-35 70.0 W Aro Clear
2 radition . 2 = . ro ear
ill Caramel 40 i:;‘w Trad 40 40 | 2.0 | 45 [35-45 70.0 WA Cl
Cargill Caramel 60 E:::I:; Tradition 40 | 40 | 20| 4.5 |55-65 70.0 W Aro Dark
Cargill Caramel 30 i:;; Tradition 40 | 40 | 20| 4.5 |7O-85 70,0 W Aro Dark
Cargill Two-Row Two- : .
Caramel 50 Row Harrington 40 40 | 2.0 | 4.5 [55- 65 70.0 W oAro Dark

* Moravian is a registered trade mark of the Adelph Coors Brewing Company, Golden, Colorado




@ 2-Row Pale Analysis

.-.-....--....-... Assortment
Bu

Total Beta- Wit. On On On thru
Crop LBs Moist FExt F-C Color Malt Sol. Visc glucan Lbs/B (2.8) (24) (2.2) (2.2)
Date Truck Info Rec'd % db% % ASBC Prot% Prot% S/T DP Alpha ¢S mg/l. FAN pH u 7164 6/64 5/64 5/64

2RP-
8/5 9858 CAR 7,477 44 826 1.0 230 1198 5.05 422 159 66.0 1. 88 200 0.00 44.0 59.7 303 79 21

2RP-
8/5 9858 CAR 42,423 44 826 1.0 230 11.98 5.05 42.2 159 66.0 1. 88 200 0.00 44.0 59.7 303 79 21

2RP-

8/12 112 CAR 50,060 4.8 828 1.1 173 1180 3.20 27.1 160 64.9 1. 74 191 6.00 445 62.8 26.2 8.0 3.0

2RP-
8/27 133 CAR 50,080 45 81.7 1.0 204 11.09 4.43 399 150 61.0 1. 80 194 6.03 445 70.6 235 49 1.0

2RP-
9/16 21 CAR 50,980 4.8 80.7 11 197 12.01 4.84 40.3 147 63.7 1. 197 597 440 656 245 74 25

2RP-
9/23 2412 CAR 49,880 44 832 11 170 1200 4.87 40.6 152 619 1. 218 6.01 455 638 270 78 14

2RP-
10/7 80 CAR 51,620 4.2 831 09 1.82 11.09 481 434 151 58.6 1. 204 6.05 445 722 230 40 0.8

2RP-
10/12 127 CAR 49,360 4.3 825 0.9 1.77 1199 4.67 389 154 65.0 1. 197 6.04 440 73.6 215 42 0.7

2RP-
10/26 538 CAR 49,360 4.3 83.0 1.1 1.84 10.82 4.79 44.3 146 64.4 1. 194 599 435 67.7 235 6.8 2.0




Carving up the Pie
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Moisture Content
DBFG % Extract
Fine / Course difference
Color ASBC (SRM)
Total Protemn
Soluble Protein
Soluble Ratio (S/T)
Diastatic Power
Alpha

Viscosity

Beta Glucan

FAN

pH

Bushel Weight
Assortment
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Moisture
—Ideally

— Watch fo suppliers.
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Presentation Notes

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



— Measure




e Viscosity
— Predi
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Malt and Ingredients
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 |Aromatic

Cargill Munich
Fauls Chocolate
Pauls Roasted Barley

Cargll
Fandds Mat LTD
Pacds Mall LTD
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iEh-et:cn & Page
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Inventory Report for Current Supplier | Project Grain e

GRAIN DELIWERIES | STATISTICS For
Cargill Munich

Date Lot ®  |color  Extract
1 l.'].'l’ﬁll.\:lI 284101 10. 16 '.|'!-.-5|CII
E012/3010 T3 T 6 '."5.3:;
W2W0|  ISTHR 12, 77.00
917010 57102 12.4]  77.00|
Q72010 223101 B.54 7730 Hurmber Fiftean
aHe010]  2a9i0e B.07] 79.50| 3
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Cargill Munich
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Input of control points

Check Inve nt'l:l'ry Delivery Report by D ate Grain Usage

Inventory Report for Current Supphlier

GRAIN DELIVERIES | STATISTICS For
Cargill Munich

Date Lot # 4 in use?
11/2/2010] 284101 | 10.16] 75.40] \
10,/12,/2010 | | 716 75.80]
9,/29/2010 | 12.4] 7700 |
9/17/2010 | 12,4 7roo) |
9,/7/2010 | | 854 7730 |
5[7/2010] 225104 | 867 77.90 |
8/26/2010( 232101\ | &.87] 75.60] 4

-nmm-mmniFm =
AverageNy 3.404 ¥5.94

BEEEREER




Lot#

: Integrating

Access to Data

Lot # 012110: DWC Pale Ale
Lot # 032019: Cargill Two-Row Pale

Lot # # 032019

38.8

71.3

23.7
0.7
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Proteins (Soluble):
Proteins (Total): 10.21

Proteins (5/T): 44.07 48.60
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	Seek out all the angles
	A Journey is like a marriage. The certain way to be wrong is to think you control it. – John Steinbeck

