SOPHUS FUGLSANG

EXPORT-MALTFABRIK A/S

MALT ANALYSIS

Journal No.: 245848
Brewery: Distrines LTDA
Shipment no. 7 by m.s. "Maersk Batur" or/and sub.
26.500 kg Finest Danish Fuglsang Pilsner Malt
Batch no. Batch: 14645
Production date: Prod.date 06-2023
Expiry date: Expiry date 06-2024
Haderslev, 28-07-2023

Result Min. | Max.
Moisture, on sample % 4,5 0,0 4,5
Extract in fine grind, on dry basis % 82,5 80,0 83,0
Extract difference (fine/coarse), dry basis % 1,1 1,0 2,0
Conversion Min, below 10 5 15
Odour of mash normal normal [normal
Speed of filtration normal normal [normal
Degree of clarity clear clear | clear
Wort colour EBC 4,2 3.0 4,2
Protein in malt, on dry basis % 9,6 9,5 11,5
N in wort as % of dry malt % 0,64 0,60 | 0,80
Soluble Protein % 421 3.75 5.00
N in wort as % of N in malt (Kolbach index) % 42 38 44
Viscosity (8,6%) m Pa‘s 1,5 1,40 1,55
Friability % 91 75 95
Steely grains % 0,8 0 3
Gushing mg/l 0 0 5
Modification (Calcofluor) % 98 85 100
Homogeneity (Calcofluor) % 86 60 100
Diastatic Power (WK), on dry basis WK 262 220 400
pH 0 6,0 5,6 6,0
Grading < 2,2 mm % 04 0 0,5
3-Glucan, % of dry matter in malt % 169 100 220
Ochratoxin A ppb <5,0 5,0
DMS precursor <5,0 5,0
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EXPORT-MALTFABRIK A/S

Fuglsang Pilsner Malt

Colour : 3,0—4,5 EBC
Moisture : Max 4,5
Protein in malt:9,5—11,0
Betaglucan 100—200
Extract 80,5—83,0
Type of beer: All types, Pilsner
Fuglsang Pilsner Malt is your base malt for almost all types of beer.
High in enzymes and extract.

Light colour, and clean finish.
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