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HRE
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RYE TR b2/ AR
2 03 - 04
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FEFIZNEERI AN, 20 2 B R IR L] o A i, ] DASRAS S i R el D2
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Ead 25-30%
gikr 2 15-20%
4k 3 30-40%
ki 4 10-15 %
4L 5 2-5 %
MR 8-12%
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VAR T2 AT DRAET K ZE R0 HEAT MR A, AN T A 8 ey o (R b 2 3
(K 1D .

Temperature

78-80°C/ 10 min

£2-64°C /) 45-60 min

52-54°C/ 30 min

Time

B1: FFHAZEE 2 A)T 227, R TR 5 2 A i A7 70% 1
RDF (ELIEREIE) H bR

P

Temperature: Vil J¥
Min: 434
Time: (]

BEAL R R 50°C GEH15-30%04%)

BEAVIRSE . TR IR E i &) T e B ALl R A 75 1. i S
FEREwr, KA R T R B B TR T A T S AN R R
B FEER . KA T ORIBY BEEL 2 25 —AN30 438 1) I 1) BE
CREAMRIE  DAZURAIE S il E AN B 54°C . A il AR MU 1K
& B UM B R IEER, R LR AL 64°C

BEAEFE  PHE . — SN TE R AL R I PHAL AT 1T . K52 MRS
PRV 1 ARPHE — MK 5. 7o ARVFIURAKPHIE A5, 6. Nk f pH {H
T 5.9, BEAXARES SR TME T . EXPEOT, HERE IR
SIS AT I8 Y 1 A

BEAGINT [R]: PR S PR A2 = e HF I 5 48, 7162 — 64°C R XS I &= FI0p%
A T REAT A

R e R, I RR ST R, CAB iR R F
ERR, BB O R AR

RS . AEBE A R A RN, AR 0 25 ST e R B PE . RISAE IS L
AT ORI RS R T Re A S e A R M. (FJ2, WH DK
PRIF], DA TEZE VTl SR B, e AR AT Ve M . S 22yt
(MDA 5 S 2 2 S B

FVT) pH (H: I YT AT IR R, A LA B pH {HIA
F) 5.2, DME pH AAE A RN B2 w00 i 5 (1 pH{E4. 5

WAE M BRI, 7E4 KAZMUB D 10-20% Kl f8, B ]k 2
A VP JAH ) AR (5 K3 2R M A D

WS 2 BE R (FAND #5ifill: W R RE 220 i U B 2 A0, AL POkt
Jii50°C I B [A] K 30-60 434
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HE 1 P ioBife s 2 HEIREEREE 2 AT R RIS 215
F LA b i 1 227, T IR R B i AR B2k AR Cpilsner) R4, [A]
B IR A A SR B S R ik

mg FAN/Pato

XYFANFBESR s AR T 22 4 P (0 R KPR 1 70 7 5 DK 32 7 £ P9 5l
PREAERT CIEI2) -

0 2 3 -
kg Nowozy mes Ordes Fro per tonn barley

l

awithout nactivaton  WWIth pranactibation of barlay enzym &

B2: YT 1T K2R I T BT T

KIvE
kg Novozymes Ondea Pro per ton barley: Ik 3 ()3 4 {5 175 22 79 71 =
(AT

Without inactivation: A< K3 K A2 G 1

With preinactivation of barley enzymes: 5t % K2 i Kk

UbAh, KLV IIFAN S B s = A n A s SR, IR 2 9-
10 mg FAN/L/ P, ] LU IR K22 3291 78 70 K I

BEEFN T R IERE J): SRR S5 (1D, FF B AaEmiR
2 NIRRT, ST AT IAEIRZ) 70% ¥ RDF
i CHOERBERD) R OG,  B22 2h S B R 7 25 0 5
(EI3) o I AW A 2 50T SRAS R R SR (B 1% R m] R e Re ) 421t

FEILE 5
BYE(HERE. RB¥E) 5-10%
—¥E (XHHE) 45-60%
=¥E(EHF=HE) <15%
PRER AL (#IRE ) <22%

K 3: T T, BT IR
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T FH O A £ T 22 A5 TR ) 4 DR 22 U 20 i B S TV AR K2R 72, T 2B dr

CA ) T R L /R AR T (2R, GRS RS, VREE. pH. LEE.

AR WIRREIE KBS (RDF) %%,

BEAb, ok A RS WP RN LA 28 4 JsURHRRE ) B R AR U AT U, 45 SRR pE

mm R E R (B 4) .

128 DLGHR A 1TH miIT MR TS X MITNA TS
2RE E 2 *RE 2EH
s | BEH | #E | |88 s | A | 5 | |88l
i Y | B £ B L | B E2(4
BIE | 4.3 3.8 4.2 3.6 BT 1.0 1.4 1.0 1.8

I
I

K& | 3.9 3.7 4.0 3.8 L SES 1.0 1.6 1.0 1.8

BE | 44 4.3 4.3 4.3 R 1.0 1.6 1.0 1.7

AR | 45 4.5 4.5 4.6 B 1.0 1.5 1.0 1.7

ER | 46 4.0 4.0 3.9 #ZE | 100 | 77 100 | 70
(%)

DLG | 43 4.0 4.1 3.9
52

DLG (=Deutche Landwirtschaft-Gesellschaft ( @ER 4 ) ) ; Weihenstephan OBk iTEAH
(5=REF, 1=F AR,
BUERME  E20°CRETHER (1008/548 ) 2400t , REEA0°CRETER AKX 48 : 1=t
, 4=REE

[ 4 AT Ly 5 It B 7R T,

o MR PEANEUE VEALFE: DR JsURHAR AR A R R W RS T A B R
BATOUA o WNAE P THIA S I 40 SCRECAIL5 5ePVPP, A T AR A 2%
Ro ARt

A

AR EAE W2 AT T LAMT 100% R K22 BRI 1R kA2 0 v o By o X Fop
WBCA IR, I H AT BUR TR R ARG BE %« A8 TR HE RS (L T 2 H0Rnt
IR AT IR A o

IED R, o] DRI A8e I P AT ] SR AR I g (1 e 1
VAR W2 A B K T (A8 Rl D (R o I AZAEZEN T b 2 e

UHAE R R PR T ) i (B 5) o ] RASZ IR AT EEAGDRE 4 K2 i B FLAl 2R
T BEAT 2 o
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Beer filter
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Malt mash processed
separately until finished beer

Fermenters

E;rig ht beer tanf(s

and Ondea® Pro

beverage from
100% barley

------ = AP e &
PAN Ea/, igg s : — I B |} | |
=S5 — -\ =
‘-./ 5 Lautertun | Wortkettle = | Whirlpool \ ! l [
----- . Barley mash processed
‘-‘/ ! separately until finished beer
Mash tuns with barley Beoe :

Barley beer and
malt beer blended
in any ratio

B 5. FET 4 s

3PER

Cereal Cooker with starch adjunct (optional): 54 y& ¥yl RHE R AL 8 (AT i%)
Mash Tuns with malt: 547 2 28 (B L i

Malt mash processed separately until finished beer: S} 22 28 3E 47 4L b B,
L 2 ) R R Y

Lauter Tun: i y&ft

Wort Kettle: 27

Whirlpool:  [AlBETTE

Barley Mash processed separately until finished beer: Fpluek A Z2 HEFTHELL b

e I S RN A AL R

Mash Tuns with barley and Ondea Pro: %45 K& RMITEZAS (BEHIFD FIRILER
Beer Filter: WLip ik & HL

Fermenters: /2 [

Bright Beer Tanks: %04

Beverage from 100 % barley: 4> K3 #I1Ck

Barley beer and malt beer blended in any ratio: LAAT- 2 HLAZIKE 2 L 152 2
WREAT 2 5,

AR U A AR 3 A T AR Y e LA P (A T AR DRSO 2B,

FEFE AR A

HEBAERL KT A6 B (24 30%MZE R HEARLAA G ) L IRARIORE KA
1.5 & 2.5 R (AR CEMSHBLES ) WHREIATYERE
GESCH
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