
ASSORTMENT ON 6/64” +7/64” 85 minimum

ASSORTMENT THROUGH 5/64” 1.5 maximum

MOISTURE 4.0 to 4.8

FINE GRIND EXTRACT, DRY BASIS 81 minimum

coarse GRIND EXTRACT, DRY BASIS 79.6 minimum

fine-coarse difference 1.4 maximum

color (srm) 1.6 to 2.0

USAGE Up to 100%

diastatic power (ºL) 140 to 155

Alpha-amylase 50 minimum

total protein 11.0 to 12.0

soluble protein 4.5 to 5.0

kolbach index 38 to 43

viscosity 1.5 maximum

beta-glucan 130 maximum

free amino nitrogen 170 to 190

PILSEN
A BASE MALT WITH SWEET AND 
SUBTLE MALT FLAVOR, AND A STRAW 
YELLOW TO LIGHT GOLDEN COLOR.

MALT CHARACTERISTICS

TYPICAL ANALYSIS

TO  
ORDER:

The lightest of our two-row base 
malts, Malteurop Pilsen malt imparts 
a sweet and subtle malt flavor and 
a straw yellow to light golden color. 
It can be used up to 100% in all beer 
styles and provides a perfect canvas 
for other specialty malts.
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