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ASSORTMENT ON 6/64” +7/64” 85 minimum

ASSORTMENT THROUGH 5/64” 1.5 maximum

MOISTURE 4.0 to 4.8

FINE GRIND EXTRACT, DRY BASIS 80.0 minimum

coarse GRIND EXTRACT, DRY BASIS 79.0 minimum

Fine-coarse Difference 1.4 maximum

color (srm) 2.8 to 3.4

USAGE Up to 100%

bags: 
55lbs

totes: 
2200 lbs

bags per pallet:
40 bags or 1 tote

max weight/pallet:
2200 lbs

diastatic power (ºL) 130 to 150

Alpha-amylase 55 minimum

Total Protein 10.8 to 11.5

soluble protein 5.2 to 5.7

kolbach index 48 to 52

viscosity 1.48 maximum

beta-glucan 120 maximum

Free Amino Nitrogen 190 to 230

Pale Ale
SWEET AND DEFINITE MALT FLAVOR, WITH 
A LIGHT TO MEDIUM GOLDEN COLOR. OUR 
PALE ALE MALT IMPARTS SUBTLE NUTTY AND 
TOASTY FLAVORS WHILE CONTRIBUTING A 
LIGHT TO MEDIUM GOLDEN HUE.

MALT CHARACTERISTICS

TYPICAL ANALYSIS

PRODUCT DETAILS

TO  
ORDER:

Malteurop Pale Ale Malt is a two-row 
malt produced using a specialized 
kilning process in order to create a 
fully modified malt with a robust 
enzyme package and a high extract 
potential, appropriate for use as a 
base malt in any beer style.
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