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Brand of Barley 
Index 

Obzor Hemus 

Moisture, % 4,9 4,2 
Extract of fine grist, % 80,7 77,5 
Extract difference, % 2,0 3,2 

Proteins, % 11,3 13,1 
Saccharification time, min 10-15 10-15 

 Viscosity, mPa.s (8,6% Congress wort) 1,57 1,82 
Color, (EBC) 2,5 2,5 

 Water soluble nitrogen, mg/100g 595 700 
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Index 1)� 2)�1 
3)�2 

Saccharification time, min 10-15 5-10 5 
Extract content,% 10,36 10,50 10,79 
Turbidity, (���) 2,30 2,20 1,90 

�� 5,60 5,60 5,65 
Color, (EBC) 7,5 8,5 6,5 

Fermentation ratio, % 78,4 79,0 80,5 
Viscosity,  mPa.s 1,64 1,80 1,61 

1) K- Control Obzor, 2)B1 – Hemus, 3)B2 – Hemus + enzymes  
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Fig. 1. Water soluble nitrogen.
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Fig. 2. Alfa-amine nitrogen.
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Parameters 
1)� 2)�1 

3)B2 

Apparent level of fermentation, % 78,05 78,85 79,75 
Difference between final and apparent level of 
fermentation, % 

0,25 0,15 0,60 
 

1) K- Control Obzor, 2)B1 – Hemus, 3)B2 – Hemus + enzymes 

Parameters 1)K 2)�1 
3)�2 

Original extract, % 10,55 10,65 10,40 
Apparent extract, % 2,35 2,25 2,10 
Intrinsic extract, % 3,79 3,51 3,55 
Alcohol, % 3,44 3,52 3,50 
Apparent degree of fermentation, % 78,20 78,90 79,80 
Color,  7,0 8,0 8,0 
Viscosity, mPa.s 1,60 1,70 1,58 
�-glucans, mg/l 101 121 80 
Water soluble nitrogen, mg/l 480 580 630 
�-amine nitrogen, mg/l 46 58 70 
Vicinal diketones, mg/l 0,31 0,23 0,14 
Esters, mg/l 20 22 16 
Fusel alcohols, mg/l 54 60 65 
1) K- Control Obzor, 2)B1 – Hemus, 3)B2 – Hemus + enzymes 

 

������0��G���	������������	����������	
	�����
��������



G. Yonkova, N. Georgieva, T. Ginova, A. Terzi

411

�

	�


�

��

�

��

��

��

��

� 
  � �

��� � ��� �	


�
��

�
��

�
��



��

�

�

�	

�


Fig. 3. Changes in cell concentration during the fermentation of the
wort.
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Fig. 4. Changes in the extract content during the fermentation of the
wort.
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