Product Specification

Type of grain
Type of malt

Recommended use

Recommended %

Hulled

Toasted
GMO

Origin
EBC
Extract
Kolbach
Viscosity
pH

Diastatic power
FAN

Beta-glucan
Color

Taste

Tritordeum (WHEAT, BARLEY)

Specialty

All beer styles

10 to 50%
No

No
No

Belgium
354 -6,4
> 80%
39%

1,67 Pas
5,67

> 350 Wk.
170 ppm
< 50ppm

amber

malt
biscuit
nutty

7

G
N/
W/

Q

BELGOMALT

EEEEEEE

EEEEEE

(@) seLcomaLr

TRITORDEUM
ALT -/ \7™

CREATIVE SERIES &

CREATIVE SERIES

TRITORDEUM
MALT

HHHHH

RRRRRRRRRRRR

tritordeHm@ www.belgomalt.be


https://belgomalt.be/

Especificacion de Producto

Tipo de grano
Tipo de malta

Uso recomendado

% recomendado
Cascara

Tostado
OGM

Origen

EBC
Extracto
Kolbach
Viscosidad
pH

Poder Diastatico
FAN

Beta-glucano

Color

Sabor

Tritordeum (TRIGO, CEBADA)
Especialidad

Todos estilos de cervezas
10 hasta 50%
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