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The Practical Vullll.lal of Barley, Malt and
Hops.*

Waex  your Secretary honored me
with an invitation to read s paper before
your Instituty, it occurred to me that it
wight be of especial interest at the com-
mencement of the malting, and stock
beer brewing season if we were to take »
brief review of the practical methods at
our disposal to assist us in the purchase
sud valuation of our most important
materisls. 1 do not propose to  enter
upon any intricate questions of chemical
analyses of such materials, because how-
ever useful such data way be, in most
cnses the brewer has to be guided by much
more speedy tests in the purchase of his
materials. 1 have heard the objection
raised that it is useless to attempt to
teach any brewer how to
materinls by written instructions, and
that proficiency can only be gained by
great experience. Now, 1am willing to
admit that this is to some extent true,
but my experience teaches me, thut no
matter how clever the brewer, it is often
useful, or necessary, to jog his memory
a8 to certain observations he should
make when pun-hnmg materials

BAR
We may |m>|( upon this year's barley
as  being uvnumlll, of good quality.
There will be some very fine samples,
and some very bad ones. In  some
districts the produce will be of very
mixed quality, since, owing to ulimnu\
influence, a large proportion of the se
did not come up until the bulk of th.
crop was fairly well advanced—thus a
portion of certain crops will be in a more
advanced stage of ripeness than the
remainder, It is true that we have had
to contend with this difficulty to some
extent for years pust, but never to such
an extent as this year. We shall have to
exercise all possible carein the selection
of our malting barleys. There will
much difficulty on the
o obtain an even growth
Fortunately the conditions
of ripening und harvesting have been
generally most favorable, and in this
respect we are decidedly better off than
for some years past.

Tn judging of the fitness of a barley
for brewing purposes, the hrewer should
first of all see that its germinating power
is complete sud regular, The dend corns
not only fail to yield any extract in the
mashtun, but they are a continual source
of trouble during the malting process,
owing o decomposition changes which
they undergo, and it is probable that
llmfvr certain o tions they are thus
able to infect larger proportionsof healthy

f germinating power we

from time to time. After an interval of
several days, we must count off the
corns which have sprouted, and by
carefully noting the numbers whicl

have grown on the second, third, and | and mulme- ure

fourth day, we can obtain valuable
information as to the regularity and |
vigor of germination.

n testing u new barley, however, great
caution must be exercised, as the same
often evidences not only great irregular-
ity of growth, but also such very slight
energy of growth, that many corns only
begin to grow after eight more days
this is due to the diﬂemm proportions o
moisture, and varying degree of ripeness
of the corns. As the barley is kept
longer in stack these conditions become
considerahly improved, but it is quite
impossible to predict how much time will

requisite to complete this after-ripen-
ing process, or what will be the subse
n&uwl germinating power of the grain,

e can only obtain an approximate idea
of this latter point by ing the barley
At a temperature of og. to 110 deg.
F. for 24 hours (in a laboratory hot-oven)
before submitting it to the germinating
test, as by this means we equalize the
moisture percent in the corns, and
further increase the energy of germin-
ation,

Next to the germinating power, the
composition of the starchy portion of the
grain is of the greatest importance, as
this is of vital bea upon the future
friability of the malted product. While
mealy corns usually yield a good and friable
malt, it is almost impossible to do much
with a glassy barley ; even if we employ
the greatest skill, the malt will be hard in
most cases,

Among the conditions which respec-
tively favor the production of floury or
**uteely " barley it is not.in vur power to
regulate those important factors to cli-
mate, stmospheric conditions, or con-
dition of soil. At the same time, wo
have in our power another factor which
is of the greater importance, namely, the
manuring of the soil. With nd to
this point, I think it is fairly we nuuu-
nized that manures rich in nitro
matters tend to produce s floury
Yet it is more than probable that hrnm-
often make a mistake, when they en-
deavor to obtain the highest possible
yield from their land with thu n-i-unce
of of
A Iumml amount of such nnnuns nuy
imp rley, especially if the soil is
poo I-n it is easy to understand that
this limit may be readily overstepped, and
the quality of the barley may hecome
seriously lﬁlwrlnl'lwl

Regarding the difference hetween floury
and steely barley (taking a foreign barley
ripened under & !Nplullf sun's rys as an
example of the latter), |! wis until re-
cently 1 that the

thy smell, and
color, but only in so fur as that a
“mosey”  or wusty harley wmay have
seriously suffered in germinating power,
These observations in themselves are not
sufficient, and must be further substan-
tinted by the germinating test. Of course
if time were no object, it would be most
satisfactory to malt a sufficient quantity
toenableus to brew a small gyle of beer in
an  experimental plant, but in  most
cases we must  come to a  conclusion
far sooner than this, and must therefore
content ourselves with a simple germi-
nating test.  For this purpose we can em-
ploy one of the usual gorminating arrange
ments (such asare in general use among
brewers and maltsters) or if we do not
DBSCSS ONE, We can steep A given num-
r of corns in water for abouy six hours
and place them into moistened sand, or
hetween moistened  blotting  paper,
lmnu cnreful to_renew such  moisture
the mombors of the
rnr:\r-l:n'\.“‘-‘: of le'"ll. l‘d
tions of that Instif

mealy barley was most rich in nitrogen ;
but fm.m Salamon first pointed out
that this assumption was guite incorrect,
that in fact, stoely l--refun barleys fre-
quently contain higher nitrogen propor-
tions than the floury barleys. }!u\v al-
though it has been shown that the nitro-
5““ proportions in the soil has some in-
ence upon the composition of the endo-
sperm or starchy portion of the corn,
yet there are other points which have un
important bearing on this question of
menliness. As such 1 would mention :
comparative size of the corns, definite

of the component parts of the endosperm,
and, perhaps, also the particular composi-
tion of the protein substances. We have,
however, no reliable information upor
these points. In order to examine the
endosperm it is best to employ an appara-
tus such as is used in_cutting sections for

roscopical work. The method of biting
n corn is primi

tiom ol the &

and uncertain, since

teeth while biting, the section

ve
to the lhrpn— and the posi- [ and

may smooth or rough. The same
thmq.?n‘:-rdw happen when cutting the
corn with & simple knife. Alr.huugh "
barley of whicn the germinating power

watisfactory, is
capable of being made into a fair malt, yet
its value to the brewer d.pends upon the
extract it will yield, since the higher the
extract the less will be the cost of produc-
tion per unit of extract, and mntly
it must pay better to work & heavy
Av evidonce of the latter we must luuk
for | plump corn, weight per quarter
or el, and weight of 'flll'i corns,
The size of the corns is usually judged
by the eye, but it would be easy to ob-
tain figures for the same by %hn:m- cer-
tain number of corns side ona
uated rule, first wem\lmu to breadth,
then lengthways. The quotient of the
two measurements of width and length of
corns will give us the figure requi
In order to arrive at the wmqht per
mul wulun mn:u use ofhmw of h'.hl
1 barley wi ing machines, which
n{ ly :::m:“ to brewers, and
w)uc give the weight per bushel from
the weight of a miniature el of corn,
or wa can take a small vessel holding up
to the brim any smull pmpumonnl
of a bushel ; this must be loosel MG]
with the h-rl -«{
“struck off  level. It is tlun urelull
weighed, and a simple calculation vi{
give us the ht per bushel. This esti-
mation must, of course, be repeated once
or twice, and the mean of the results
taken. The 'naht of 1,000 corns should
run between 40 and , certainly
it should not be below 34
It will be evident that the cleaning and
grading of the barley must have consider-
able influence upon these weight estima-
tions, but there are also
why we should select a well
graded barley. The seeds
the most part contain forei
sant tasting matters, which flavors they
would im to the beer. The broken
and small barley corns are very prone to
decomposition, owing to their low gvmn
inating power, and to their different be-
haviour during the steeping of the grain.
Thoy would become saturated with water
more rapidly than the large corns, and
would consequently either start growing
too soon, or else the excessive saturation
would damage their vitality. The color
of the barley is & pointon which there is
some difference of opinion, and 1 believe
it is of less importance than is generally
awdmitted. My experience tends to show
that the yollow barleys can usually be
made up more readily into friable malts
than the very pale straw colored sorts,
Yet we always find the latter elass of ma-
terial fetching the higher price on the
macket. There is no doubt it is more
sought after by our large pale ale brew-
ers, not so much on account of ity color
per se, but rather hecause the pale color
shows that the harley has heen grown un
der favorable climatic conditions, and has

eaned and
of weeds for
) and unples-

; the 1l
hold good !hwt this product could yield a
good malt and sound beer. It must, how-
ever, be admitted, that in dealing with
very dark skinned barleys, the colori n':s
matter may not be completely exhau:
during the steeping process, so that dur-
m« the mashtun infusion we mny extract
nunmlvlo amount of color more than
would be desirable for pale ales, but thi
nud smly be feared with very dark -m
; medium colored grain may safely
plmd on the same level with the very
p-la‘l sorts, if the other conditions are

e
Uniformity of color lhvnld be carefully
looked into, since a unequal
color or size is usually & mi {nd product,
and owing to the it behaviour of
the various qualities dun‘ng ‘“uub:tu
germinating process, it wil almost
impossible to produce a commendable

always | wot weather on he field.

er reasons | Ple

malt from such material.  We must also
insist upon freedom from heated and dis-
colored corns, the latter being due to
heating in the stack, or long exposure to
he corns
which have starte ! germinating on the
field can readily be distinguished by the
appearance of the germ, and by the soft
ening of that end of the comn. Black ends
at the base of the grain are a serious draw
back, resulting from the grain having been
exposed to the wetfor a lengthened period,
and indicating that the ripening process
has net been earried out under favorable
conditions ; the urun is also probably

lmlp‘rlmly matured
t is most unporhnt to take notice of
the smell of the grain. I have often lmsn
nhd bgul-""" whether & **nosey " or
‘z ley is unfit for malting, and
er it would necessarily impart its
ndurtor.huhur 1 may say that I have
met with some very bad smelling barleys
which made up into wod mnlt't © mmi
ness having completely dur
ing the malting pmma. w hile the malt

running ale. At the same time no hrewer
would advisedly purchase a nosey barley,
since there is not the slightest doubt that
such a barley may have suffered severely
in germinating power, and would render
 sound malt & matter of ::Juuuﬂnllty,
the musty smell is cau the corn
having been harvested undor adverse oun
dmunl. or stacked before it was thoro
Itis lr\nl wently, also, uund

.3..... out the corn_before it is dry.
and subsequently not keeping it wurned
sufficiently often, and exposed to currents
of air.  With the assistance of the above-
wentione tests it is possible to form a
very fair opinion as to the value of & sam-
barley, and errors are seldom made
vh-n relying on these tests alone.

An estinition of the woisture propor-
tion can readily be made in the hbunhury
Ill a fow lmun. and is wn important item
purchasing Iqu quantities of bar-
q. a8 we may find a difference of
three or luur per cent. in various samples,
which means that we should pay for three
or four pounds of water as lnrﬁy to ench
100 pounds of the Intter.
Finally, we eannot be too careful in
amﬁg the bulk delivery with the
pu sample. It is surprising how
ufun deliveries huve to be refused because
the bulk has hecome wusty owing to
above-mentioned eauses.
(1o be Continued).

“That earpenter a-workin' on th’ new
house nex' door is the meanes’ man 1
ever saw,” said Johnny Makethings to
his father, as he came in with nnﬂn
pointed expression on Lis face,

o Wlmt minkes you think so 1

Wy, Last him to lemme his key-hole
saw to cat a door uomy pigin house, an
he said he wouldn't lend that saw to his
own father to his head off with.”

The Unmarr
rich, but then o
-umwn can be happy.
wo!

The Married One
dear.”

Tacklow—* 1 see there is n man in Bos
ton who claims to have invented o field
7'!‘ with which you ean see through

d Owe *Jdack is not
in moderate circum
Don't you think

“*Yeu, but not two,

g
‘&"‘kum' “If he could succeed in in
venting an_opera glws with which you
could see through millinery he'd make
his lomn..

When 1 told Maud about our
ent she snid that she really envi

* Certainly ; T don’t wonder.”
en; she said she would give

w{tlun- if she could he so ensily suited




