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OVERVIEW: 

MALT HANDLING, FIELD TO MASH

ÅPre-Brewery Handling:

ÅFarm/Field

ÅMaltings

ÅTransport to Brewery

ÅBrewery: 

ÅReceiving 

ÅStorage

ÅGrain Transfer

ÅGrain Milling

ÅPlanning the Equipment



IN THE FIELD



IN THE FIELD



IN THE FIELD ðBARLEY MALT



IN THE FIELD - BARLEY MALT 
ÅGrain moisture is a key parameter
ïEach variety is unique

ï12% moisture is harvest goal - want it as moist as possible 
to protect it during handling, but 12% is the sweet spot.

ï>12% is too wet
Å14% leads to quality issues

ÅDamage is already done 
ïChitting ïhard to recover

ïDisease ïergot, fungus, odour, smutt fungus, fungus oil residue (0% 
tolerance)

ï<12% dry/friable
ÅBroken husks ïmore than 10% = rejected

ÅHeat damage = embryo and enzyme issues

ïFrost Damage ïseverely impacts germination



GRAIN HANDLING AT THE MALTINGS

ÅKeep malt as wet as possible and move in a slurry 
ïProtects husks

ÅFinished malt - Move with conveyors

ÅMaltsters avoid:
ïScrew augers which push and create force, especially 

against housings and parts

ïChain/disc augers ïgentler

ïPneumatic at 4.5 - psi or lower

ÅFinished moisture 3.5-4.5%
ïMost customers accept

ïIf lower it is too friable and will see damage, 
shattering



SLURRY & STEEPING


