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Effect of barley protein components on wort
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Abstract; Barley seed protein fractions, such as albumin, globulin, prolamin and glutenin were successively
extracted by using different solvents, and mashed with malt separately.It was showed that the hordein fractions
had negative influence on quality indexes of wort.Some polypeptides that may be hydrolysate of non-gel-forming

hordein induced to wort.However ,the gel-forming hordein is a factor which leads to filtration difficulty.
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