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for more profits from malting barley corP
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Plant certified seed or other ‘0‘\\
clean, pure seed of a variety ‘e
acceptable to maltsters. 0 ;

Treat with Ceresan or
Panogen to control some
diseases carried on seeds.
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Sow malting barley early in
the spring on soil that is
fertile and mellow.

Use fertilizers recommended
by your Experiment Station
or County Agent.
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Control weeds by the proper
use of chemical sprays and
cultural methods.

I\m

Harvest barley only when
fully ripe, thus reducing the
number of green kernels.

Combine malting barley
carefully; skinned and broken
kernels mean market discounts.

Store or ship barley at 13.5
percent or lower moisture

for safe keeping.

Inspect stored barley regu-
larly for signs of heating
and insect damage.
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HIGH -QUALLI

Barley Can Be a Profitable Cash Grain Crop

Barley in the United States is used mainly for (1)
livestock and poultry feed, (2) malting, and (3) pearled
barley. In recent years about 100 million bushels have
been used in products for human consumption, largely
malt. You can get more money for barley that can be
used for these products than for feed barley. Minnesota’s
production was slightly more than 20 million bushels of
barley in 1957 and nearly 31 million in 1958.

Minnesota produces much of the malting barley grown
in the United States. The big barley-growing counties in
Minnesota are shown in figure 1.

100,000 ACRES AND OVER

| 50.000-99.999 ACRES

- 10,000-49,999 ACRES
C] LESS THAN 10,000 ACRES

Fig. 1. Acres of barley harvested in Minnesota, 1957.
Total acres harvested—975,000; total bushels—20,475,000.

Quality Affects Price

Barley that meets top malting requirements brings
more money than feed barley on the market. In the
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PRICE PER
BUSHEL
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Fig. 2. Yearly average barley prices per bushel at Minne-
apolis, for years 1946-58.

last 13 years, top malting barley averaged 43 cents a
bushel over top feed barley on the Minneapolis Grain
Exchange (see figure 2). The difference varied from year
to year, however, and fluctuated from 25 cents to 65
cents in that time.

Your local elevator operator bases his price on what
he believes the barley will bring at the terminal market,
less freight and other handling charges.

Malt house buyers are always looking for top-quality
barley. The demand for malt and malt products influences
barley prices somewhat, but the amount of high-quality
barley offered for sale has an even greater effect on prices.

The supply of malting barley, incidentally, is not
determined alone by the yield. The weather and cultural
and marketing practices determine to a great extent the
proportion of the total crop that can be used for malting.

If you are in an area suitable for producing malting
barley, set your sights high. It is possible to get both
good yields and high quality, and these mean more
money for you.

A Good Reputation Is Like Money in the Bank

The reputation of an area and local market is
important when selling malting barley. If for instance a
local elevator has a reputation for high-quality barley,
more buyers bid for barley from that point and a higher
price results.

A good reputation is made up of many factors. For
instance, when a single malting variety is grown in an
area, the local elevator can build a reputation for ship-
ping pure carlots of barley. However, the producers them-

selves are mainly responsible for the reputation of the
area, because proper cultural, harvesting, and storage
practices are necessary to produce high-quality malting
barley.

If you make frequent visits to your local elevator or
terminal market, you can pinpoint the market character-
istics most important in your area for the current season.

What Makes High-Quality Malting Barley?

VARIETY. Growers of malting barley should plant
varieties classed as acceptable by the malting industry.
Only certain varieties have the quality characteristics
desired by maltsters and users of malt. Yield record,
standability, disease resistance, and other characteristics
should be considered in addition to malting quality when
selecting a variety. Description and characteristics of
barley varieties can be found in University of Minnesota
Uxtension Folder 22 and Miscellaneous Report 24.

SOUNDNESS OF THE KERNEL. Maltsters de-
mand that the barley they buy be sound (see figure
3, right) . They cannot use heat-damaged, reddish-brown
kernels (see figure 3, left) or “sick” barley—barley with
a damaged germ.

In order to tell damaged kernels from the sound ones,
a barley pearler is necessary. The pearler is usually
standard equipment in local elevators handling malting
barley. A pearled sample goes with all barley samples
displayed for sale at terminal markets.

Fig. 3. Damaged barley Sound barley
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selves are mainly responsible for the reputation of the
area, because proper cultural, harvesting, and storage
practices are necessary to produce high-quality malting
barley.

If you make frequent visits to your local elevator or
terminal market, you can pinpoint the market character-
istics most important in your area for the current season.

What Makes High-Quality Malting Barley?

VARIETY. Growers of malting barley should plant
varieties classed as acceptable by the malting industry.
Only certain varieties have the quality characteristics
desired by maltsters and users of malt. Yield record,
standability, disease resistance, and other characteristi
should be considered in addition to malting quality when
selecting a variety. Description and characteristics of
barley varieties can be found in University of Minnesota
Extension Folder 22 and Miscellaneous Report 24.

SOUNDNESS OF THE KERNEL. Maltsters de-
mand that the barley they buy be sound (see figure
3, right) . They cannot use heat-damaged, reddish-brown
kernels (see figure 3, left) or “sick” barley—barley with

a damaged germ.
In order to tell damaged kernels from the sound ones,
a barley pearler is necessary. The pearler is usually
standard equipment in local elevators handling malting
barley. A pearled sample goes with all barley samples
ed for sale at terminal markets.

Fig. 3. Damaged barley Sound barley
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Fig. 4. Barley s

KERNEL COLOR. Barley kernels may have either
white or blue color under the hull. This is a rariety
characteristic. A barley pearler is used to determine
kernel color. Acceptable varieties with white pearl and
blue pear] must not be mixed when marketed. Separate
malting grades have been established for these two color
classes of malting barley. Mixtures of white and blue
pear] varieties are discounted by malting barley buyers.

PLUMPNESS. Another piece of standard equipment
of elevators handling malting barley is the barley sieve,
which determines the percentage of plump and thin
kernels (see figure 4). Maltsters generally are not willing
to pay top prices for barley containing a high percentage
of thin barley—that is, in the class Barley, kernels that
pass through a sieve with 5/64” x 34" or for class Western
Barley, 515 /64" x 34" slots. Actually, they prefer to have
barley with h percentage of kernels remaining on
a 6/64” x sieve.

Kernel plumpness, therefore, is a highly important
quality factor in malting barley. Some shippers—and
even some big producers—find it profitable to remove
the thin kernels and sell them for feed, shipping the
plump kernel barley to terminal markets.

GERMINATION. Barley germination is ve y impor-
tant to maltsters, since the malting process is based on
controlled germination of the barley. Germination must
be high, vigorous, and uniform.

BRIGHTNESS. Maltsters prefer bright, unweathered
barley. They can use slightly weather-stained barley if it is
sound, but they will not accept severely weathered barley.

SOUNDNESS. High-quality malting barley contains
a very low percentage of kernels that have been skinned
or broken due to careless threshing. In the malting
process skinned kernels grow at a different rate from







