british beer facts: malt
fascinating facts about malt that will ensure you win the pub quiz !
• No-one knows when beer was first brewed but to date the oldest archaeological evidence was discovered in Haifa, Israel dating back to circa 13,000
BCE. The Middle East was known as the Fertile Crescent where the first
settled agricultural communities were established. Cereals including barley
and wheat were first domesticated in the Fertile Crescent.
• Beer has a frothy head because of malt. Malt contains proteins that combine with hop compounds, yeast, and air bubbles. Wheat has more of the
foam enhancing proteins so wheat beers have naturally larger heads when
poured.
• Malting barley is grown in all the world’s continents except Antarctica.
• Anything that contains starch can be used to make beer. Barley is the best
cereal to use but in cultures where beer is still made in the home and where
barley may not grow then local ingredients are used. In Africa these might
be banana, or sorghum; in the Amazon forest it is corn or cassava. The
question is how to change the starch to sugar when the nearest maltster is
thousands of miles away? No problem, just chew whatever starchy food is
being used and the enzymes in saliva will magically transform the starch to
sugars. Spit it out, form into a small ball to dry in the sun, then add water,
boil, cool, and leave it to ferment and turn into beer.
• Malting increases the nutritional value of cereals – including levels of
antioxidants. Malted barley is a rich source of vitamins, minerals and other
beneficial compounds.
• Roasted malts will provide astringency and bitterness in beer.
• One pint of beer contains the liquid equivalent of approximately 2000
grains of malted barley. ***
• 1 tonne of malt with grains laid end to end would stretch from London
down the M4 to Cardiff (a distance of around 150 miles). ***
• If all the malt grains in the world were laid end to end, they would stretch
to the moon and back 7500 times! ***
• Barley is not the only cereal that can be malted. Wheat, rye, oats sorghum,
buckwheat and other cereals. Even peas can be malted! ***
*** Thank you to Dr David Griggs from Crisp Malting Group for supplying
some of these malt facts.
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