DESCRIPTION
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FLAVOR ASSESSMENT

Grainy

Fruity Biscuity

Honey

Green Tea

Grassy
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‘Moisture Friability Extract Color B-glucan Soluble Total

Protein Protein

S/T FAN Diastatic Alpha Filtration
Power Amylase

mg/L °L D.U.

Clarity

% % Time

MILLING RECOMMENDATIONS:

- Smallest gap setting possible
- Kernel size 4/64"

STORAGE RECOMMENDATIONS:

- Cool,dry place
- Use within 6 months for optimal freshness

LABORATORY ANALYSIS:
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QUESTIONS/RECIPE IDEAS?
Brent Manning - brent@riverbendmalt.com
828.450.1081
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