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Ellinor Malting Quality  



Ellinor Malting Quality  

Country Trial / Status 2017 Number of locations
Malting quality

FR CTPS 1 + 2 (2015/2016)
Results private malsters (2016/17)
CBMO trials 2017

5  (harvest 2015 / 2016
11 ( ) 10 ( ) 

EU / DE EU-1 5  (harvest 2017)

AT NL1 2 (harvest 2017)

DK VLB stresstest (2017)
Tystofte (2016)

3 
2 1 



VLB Stress Test Danish Preferred 2017 Mean n=3

Source:
Danish Preferred
2017 



VLB Stress Test Danish Prefered
ß-Glucan
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VLB Stress Test Danish Preferred
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Results CTPS 2015 / 2016
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Results CTPS 1 + 2 (2015/2016)
Viscosity
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Results CTPS 1 + 2 (2015/2016)
Friability (%) 
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Malting Quality- NL1 AT - Harvest 2017 

Variety ß – Glucan Viscosity

Location 1 2 1 2 

Ellinor 175 164 1,51 1,45

RGT Planet 155 155 1,47 1,48

Laureate 268 152 1,48 1,45



Possible impacts on malting quality for one barley 
variety in multi-variety trials? (With equal treatments/handling!)

 “undercover”-sprouting? 
No high temperatures before harvest with breakdown of dormancy!
 damage at harvest with too high rotations of combiner drum causing 
decreasing germination damage with less 12% H²O-content of seeds?
Never will happen in Scandinavia!
 differences in maturity, disease resistance, etc. are causing 
differences in moisture content of seeds per variety at harvest
1. drying with (too) high temperatures are causing more damage with 
increasing water content of the single seed lot
2. harvest of not 100% mature seeds have a negative impact on 
germination and malting quality
3. cold weather before and at harvest and following storage of seeds under 
cold temperatures is stabilising dormancy (if not dried!)
4. Unsufficient or too slowly drying of too wet seed bags



Malting Quality- NL1 AT - Harvest 2017 



Quality EU trials 2017
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ELLINOR Germany 2017 (official EU1-trials)



Malting quality EU-trials Germany 2017

Malting standards Marthe and Avalon have been significantly earlier 
maturing then new variety Ellinor in 2017

At northern trial locations seeds have been tried after harvest 
(theoretically no dormancy possible!)

 in the 2-3 most early harvested trials locations Ellinor was higher in ß-
glucan then expected
 later harvested trials ß-glucan of Ellinor was better in relation to Avalon
 in 4(9) of 5(10) years spring barley has not to be dried after harvest in 
Germany! (south)
 all seeds of trials for quality analysis are dried together separated by 
variety in jute/cotton bags
 in the critical 3 locations in the north seeds have to be dried in 2017!



Malting quality NL3-trials Germany 2017



Malting ELLINOR (VLB 2016)



Summary:
.

Possible reasons for recent malting quality problems
in DK Loc. Tystofte 2016 and Germany 2017 

1. Too early harvest with (too) high water content of seeds
2. Possible mistakes of drying together different seed lots with 
too high temperatures (or not sufficient air)

 information from micro-malting tests may be limited

 better: (more big size) malting tests from 4-6 locations with 
individual (optimal) handling and processing of each field/lot

Don´t count too much results of very extreme years!
Keep the international view!


