
 

 

 

  

 

 

 

 

 

 

               

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

              

   
MALTED BARLEY EXTRACT 

(LMELT) 

 
TYPICAL ANALYSIS 

 

Solids     79 – 81% 

Reducing Sugars   55 – 65% 

                (as Anhydrous Maltose) 

Protein     4.5 ± 1.5% 

pH (10%)    5.0 ± 1 

Color Transmittance   > 85 

         (5.8 Brix @570 nm) 

Enzyme Activity   Nil 

Density    11.7# per gallon 

 

Ingredients:       Malted Barley 

 

Microbiological: 

Total Plate Count   <10,000/gm 

Yeast/Mold    <100/gm 

 

Package:     3150# net, Tote    

      650# net, Drum 

      60# net, Pail 
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