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and practical considerations
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Malting

A What is malting?
I Germination of grain in moist air under controlled

conditions
A Obijectives for opaque beer brewing
I Mobilization of endogenous enzymes of the grain

I Use of the endogenous enzymes to modify grain
constituents for ready solubilisation

I Use of the endogenous enzymes to solubilise
starchy adjunct during mashing



Steep (624 h, 2530°C)

Germinate (46 d, 2530°C)
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