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Malting is one of the biotechnological processes that includes steeping, germination and killing of
cereal in controlled environment in which hydrolytic enzymes are synthesized and cell wall,
protein and starch of endosperm are largely digested. Purpose of this study was evaluation of
malting quality and identification of suitable line for production of malt products. In this study,
effect of malting processing on physicochemical properties including of kernel density, bulk
density, thousand weight kernel, protein and cold water extract yield of EBYT and Yusuf
varieties evaluated in complete randomized design plan. Experiments were made in triplicate. The
results of ANOVA showed that sample type had significant effect on all physicochemical
properties (p< 0.01). Maximum amount of kernel density (1332.33 kg/m3) and minimum amount
of that (832.33 kg/m3) were related to barley seed of yusuf variety and obtained malt of yusuf
variety, respectively. Malting process results in decrease of thousand weight kernel, kernel
density and bulk density and increase of protein content and cold water extract yield. Cold water
extract yield in obtained malt of EBYT line was higher than obtained malt of yusuf variety, and
consequently, those utilities in enzymatic extracts preparation and also in confectionary, cake and
cookie industries.

Keywords: Physicochemical properties, Barley, Malting , Steeping,germination
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