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STEEPING

òThe purpose of steeping is to evenly hydrate the 

endosperm in the raw barley kernel.

òSteeping will raise the moisture content of the 

grain from approximately 12% to 45% which will 

help in the promotion of germination.

òThe steeping process typically 36-48 hours 

depending on the moisture content going into 

steep.



STEEPING

Steep Tank



GERMINATION

ò After steeping, the kernels are spread out on a false bottom òbedó so that 

the grains can comfortably sprout.

ò Some malthouses use pneumatic type germination beds, while others use 

traditional floor malting methods.

ò Regardless of the method, the germinating grain must be aerated 

periodically, by hand or by machine. Floor malted beds are aerated by 

hand.

ò Pneumatic beds are mechanized to òwalkó the grains along a track. This 

motion automatically aerates the grain and prevents the rootlets from 

twining together.

ò The maltõs protein modification and enzyme content is set over the next 

three to six days as the grainõs rootlets develop.

ò The longer the germination period, the more highly modified the malt.

ò Post germination, pre-kilned barley is called ògreen maltó



GERMINATION

Pneumatic Germination



FLOOR GERMINATION

òFloor Malting Bed



KILNING

ò The moist, sprouted malt ðor ògreen maltó is then moved to the kiln to dry.

ò This step arrests further modification of the kernel.

ò The main goal is to dry the malt as much as possible at lower temperatures 

(around 90° F) which helps preserve the enzymes in the malt.

ò The first drying period typically takes about 24 hours.

ò The second drying period which typically last about 12 hours will be at a 

slightly higher temperature (around 120° F).

ò A third and final òcuringó process will occur over the next 24-48 hours at 

approximately 180-220° F.

ò The curing process influences the malt taste, aroma (DMS) and stability.

ò The malt style determines the temperature and length of the kilning and the 

roasting process to follow.



KILNING

Circular Kiln



ROASTING

òVery specialized process.

òOnly 2 commercial roasters in North America ð

Briess and Great Western Malting.

òFewer than 9 commercial roasters in Europe 

and the UK.

òBatch sizes are small ð1 ð2 metric tons per 

batch.

òBlending is a standard practice.



ROAST HOUSE PRODUCTION



DRUM ROASTER



ROASTING - COOLING



SPECIALTY MALT TYPES

òColor Malts

òCaramel or Crystal Malts

òRoasted Malts



COLOR (HI-DRIED) MALTS

Steep ɷGerminationɷKiln

ò Pale Ale

ò Munich

ò Victory

ò Aromatic

ò Vienna

ò Produced in the same kiln as brewerõs malt but by using 
higher temperatures.

ò The higher the temperature to which the malt is subjected 
to during the kilning while the malt is still relatively high in 
moisture, the more color and flavor will be developed.



CARAMEL/CRYSTAL MALTS

SteepɷGerminationɷRoaster

ò Caramel Vienna

ò Cara Malt

ò Crystal Malt

ò Produced in the roaster rather than the kiln.

ò òGreenó malt is sent directly to the roaster.

ò Low heat is applied to dry off the surface the grain.

ò Grain is then subjected to high temps (150-170° F)

ò Enzymes present in the kernel break down and 
saccharification and carmelization ensue.

ò Characteristic of the malt is created.



ROASTED MALTS

SteepɷGerminationɷKilnɷRoaster

ò Biscuit Malt

ò Amber Malt

ò Brown Malt

ò Chocolate Malt

ò Roasted Barley

ò Black Malt

ò òFinishedó malt is added to the roaster.

ò Temperatures are slowly increased to as high as 445° F

ò Great care is taken to make sure the malt is roasted and not burned.

ò The higher the temperature, or the longer that the product is 
exposed to high temperatures, the darker the malt will be.



FLAVOR CONTRIBUTIONS

MALT TYPE COLOR FLAVOR 

CARAMEL 11-75 CARAMEL/TOFFEE

BISCUIT 19-23 CRACKERS/BREAD

ROASTEDMALT 375-600 BURNED/ASTRINGENT

ROASTEDBARLEY 525-600 ACRID/SHARP



SPECIALTY MALT 

CONSIDERATIONS

Buy By Spec, Not By Style Or Brand.

Bairds Extra Dark Crystal115-155°L
Crisp Extra Dark Crystal110-130°L
Fawcett Extra Dark Crystal118-124°L
SimpsonsExtra Dark Crystal155-165°L

Bairds Chocolate 450-500°L
Crisp Chocolate 625-635°L
Fawcett Chocolate 325-400°L
SimpsonsChocolate 375-450°L

Bairds Black 500-600°L
Crisp Black 675-685°L
Fawcett Black 410-500°L
SimpsonsBlack 500-600°L

Bairds Roasted Barley 500-600°L
Crisp Roasted Barley 690-700°L
Fawcett Roasted Barley 410-500°L
SimpsonsRoasted Barley 500-600°L


