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Changes in protein during malting for wheat grain

LI Ju-xiu, JIANG Xiao-fei

( College of Food Science und Engineering , Northwest A & F University ,Yangling ,Shaanxi 712100, China)

Abstract; Three wheat varieties (Wanmai 38, Yangmail3, Xiaoyan 6 cv, Ywere studied in order to reveal

the changes of wheat grain protein during malting and discuss the mechanism by which protein in wheat

grain affects the malt quality, compared with Australia barely variety (Stilling cv. ). The results showed

that the total nitrogen increased by only 2. 09% during malting; the soluble nitrogen increased rapidly, by

4, 8 times compared with the early germinating;the content of high molecular nitrogen in Lundin Fraction

continuously maintained at a high level (about 48 %) ;the medium molecular nitrogen kept a little decrease

(about 7%),while the low molecular nitrogen declined from 40% to 48%. The characteristic changes of

protein differed considerably between wheat and barley during maltihg, which showed the different malting

technology between the two.
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