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Table 1. Quality characteristics of 6- and 2-rowed barley varieties

Moisture(%) 1,000 KW*(g)  Protein**(%)
6-rowed 10.53 31.36 16.15
2-rowed 11.10 40.32 12.83
*Kernel weight.

**Protein = Nitrogen X 6.25.
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Fig.- 1. B-Glucanase activities in 2-rowed(A) and 6-rowed(B) barley
malts germinated at different temperatures during 6-day period.
0-0: 15°C, H-H : 18°C, A-A :21°C.
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Fig. 2. B-Glucan content in barley malts germinated at different
temperatures during 6-day period. ®-@ : 15°C, H-H : 18°C, A-A :
21°C.
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Fig. 3. o-Amylase activities in 2-rowed(A) and 6-rowed(B) barley
malts germinated at different temperatures during 6-day period.
-0 15C, m-u : 18°C, A-A :21°C.
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Fig, 4. B-Amylase activities in 2-rowed(A) and 6-rowed(B) barley
malts germinated at different temperatures during 6-day period.
-0 : 15°C, W-H : 18°C, A-A : 21°C.
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Fig. 5. Diastatic power(DP) of 2-rowed(A) and 6-rowed(B) barley
malts germinated at different tmeperatures during 6-day period.
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Activities of Hydrolytic Enzymes in Barley Malts Prepared under Different Germination Conditions
Young-Tack Lee* and Chulkyoon Mok(Department of Food and Bioengineering, Kyungwon University, Sungnam,
Kyunggi-do, 461-701, Korea)

Abstract : Barley malts were prepared at 15, 18 and 21°C for 3~6 days, and assayed for B-glucanase, o-amylase
and $-amylase activities. B-Glucanase activity increased markedly during earley germination and reached maximum
at the 6th day of germination. 3-Glucanase activity in six-rowed barley malt was much higher than that in two-rowed
malt. B-Glucanase activity was associated with reduction in B-glucan content during germination. B-Amylase activity
was also considerably higher in two-rowed barley, and increased continuously during 6-day germination. B-Amylase
activity was the lowest at 15°C, the highest at 18°C, and intermediate at 21°C of germination temperature.
Considerable amount of B-amylase was detected in ungerminated raw barley, and this enzymatic activity tended to
increase during 6-day germination. Diastatic power, measure of starch-saccharifying enzyme, in six-rowed malt was
1.4~1.6 fold higher than in two-rowed malt. Germination at 18°C for 5~6 days was suggested to be the optimum
condition for manufacturing good quality malts, in terms of enhanced starch-degrading enzymatic activity.

Key words : barley, malt, germination, B-glucanase, o-amylase, B-amylase
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