J. KOREAN SOC. FOOD NUTR.
14(3) 244~248(1985)

| FIFo| MEMEmRO BAE HR

¥ B %€ & R

HEARE £RTEH
(19853 74 94 A4

Study on the Sugar Composition of Non-germinated Malt

Eung-Tae Shin and Chang-Sik Kim

Department of Food Technology, Dong-guk University
(Received, July 9, 1985)

Abstract

This experiments was carried out to study the identification of sugar formation during malting period
in non-germinated malts. The yields of non-germinated and germinated malts were 89.5% and 83.0%,
respectively. The content of reducing sugar in non-germinated malts by acid and freezing treatment
methods showed more increasing tendency during malting 4 days than standard method. Fructose,
glucose, maltose in non-germinated malts (Malting 1) were identified by HPLC and its content were

calculated as 3.9 mg/g, 52.1 mg/g, and 20.1 mg/g.
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Fig. 1. Maliing procedure of covered barley.
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Fig. 2. Kilning conditions of green malts.
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Table 1. Operating conditions for HPLC

Instrument: HPLC

Model : Waters 244

Column  : U-Bondapak CH (Waters)
Solvent : CH CN/H 0O, 85/5.

Flow rate : 1.5 ml/min.

Chart speed: 0.5 cm/min.

Detector : RI 401X16.

Sample (malts)
Grinding (grinder)

Meshing (60 mesh) 3 gram
14—10 ml dil. water

Extraction in ultra-sonic
cleaner for 24 hrs.

Centrifuging for 10 min,
at 15,000 rpm

HAWP filtering
(0.45 pm)

Injection.

Fig. 3. Extraction procedure of sugars from

the malts.
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Days 24 hrs. 48 hrs, 72 hrs. 86 hrs. 120 hrs,
Malting 1 + + H +H+ H#
Malting 2 + H # # #
Malting 3 + +- H# H# #

Table 3. Reducing sugar contents of malt(%)

Treating 27 hrs, 48 hrs. 72 hrs, 96 hrs. 120 hrs.
Malting 1 0. 1585 0. 2299 0. 6297 1. 1500 2.2190
Malting 2 0. 3197 0.4185 0. 6501 1.2530 1. 9665
Malting 3 0. 3188 0. 4560 0.7344 1.8584 2.0110

Malting 1: control, Malting 2: acid treated, Malting 3: freezed.
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Fig. 5. Chromatogram of sugars in malts (24
hrs. malted)
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Table 4. Sugar contents of non-germinated
malts (3 gram)

Malting Fructose  Glucose Maltose

hours (mg) (mg) (mg)
After steeping 3.6 56.7 18.8
24 hrs. 3.8 87.3 52.1
48 hrs, 7.5 111. 9 54.2
72 hrs. 10.6 126.9 56.1
96 hrs. 11.4 164.2 57.2
120 hrs. 11.5 149. 3 59.6
144 hrs. 11.9 156.3 60.4
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Fig. 6. Chromatogram of sugars in malts(144
hrs. malted)
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