
            Customer:

            Distributor: Cryer Malt New Zealand

            Malt Type

            Category:

            Origin: 

            Flavour: 

            Colour: Dark Golden Hue

            Use: 

            Packaging: Bulk / Small Bags (25KG) / BB's (300KG to 850KG)

Moisture: 4.0 5.0 %

Wort Colour: 9.0 9.5 10.0 EBC

Boiled Colour: 15.0 EBC

Wort Clarity: GDB

Fine Extract (Dry): 80 82.0 % D.B.

Coarse Extract (Dry): 78 81.0 % D.B.

Diff Fine - Coarse: 1.0 2.0 % D.B.

Saccharification Time: 15 Min.

Filter Speed: 60 Min.

Diastatic Power: 200 240 WK

Total Nitrogen: 1.60 1.70 1.90 % D.B.

Soluble Nitrogen: 0.60 0.77 0.90 % D.B.

Kolbach Index: 37.0 45.3 %

Free Amino Nitrogen: 160 175 ppm

App. Attenuation Limit: 78.0 80.0 83.0 %

pH: 5.8

Viscosity at 20C: 1.50 1.6 Cp

Beta Glucan: 105 200 ppm

Friability: 80.0 86.0 %

Whole Grains: 0.5 2.0 %

P. U. G: 2.0 5.0 %

Homogeneity: 95.0 98.0 %

Screenings: >2.5mm 90.0 95.5 %

Screenings: 2.0 - 2.5mm 3.9 5.0 %

Screenings: < 2.0mm 0.6 2.0 %

Parameter

Craft Brewer

Vienna Malt 

Base Malt / Specialty Malt

New Zealand

Up to 80%

Specification

Typical 

Result
Maximum Units

Biscuit

Minimum

Malteurop Malting Company

PO BOX 251

Wings Line, Marton 4710

New Zealand

Ph: +64 6 327 0077


