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Researches on the Preparation of Barely Syrup with
Various Fermentative Degrees by Enzymatic Method

Shan Shoushui' Wang Jialin® Xue Changhu?

1(Bioengineering Department of Yantai University, Yantai 264005 ,China}

2(Bicengineering Departmentol Ocean University of China, Qingdao 266061, China}

ABSTRACT In this paper, we used feed barely as raw material and de-fatted corn powder as supplementary ma-
terial to produce high concentration of barely syrup. The high concentration of up to 75% barely syrup was ob-
tained by enzymatic method and used it for beer brewing. Results showed that using barely, which was not suit-
able for germination, and de-fatted corn powder as materials, barely syrup which was similar to malt juice in com-
position could be produced and it contained plenty of a-aminoe nitrogen and other nutrient. Technical conditions to
produce barely syrup with various fermentative degrees had been studied. It was shown that barely syrup in 75%
concentration could be preserved over a long period of time by testing the quality guarantee period. The ideal result
was oblained by substituting 30% malt juice with the syrup prepared in this experiment, which could be considered
as the reference for industrial-scale production.

Key words barely syrup, barely, de-latied corn, composite hydrolase, composite glycosydase
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