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The malting process itself consists of three stages: steeping,
germination, and kilning. In steeping, the grain is placed in a tank with
water and absorbs moisture, awakening the embryo within the kernel.
The dampened grain is then allowed to germinate, or sprout, and tiny
rootlets grow out from the bottom of the kernel. During germination,
enzymes are activated that the embryo plant uses to break down the
starch in its kernel and build it into root and stem structures. These
starch-splitting enzymes also permeate the seed’s hard, brittle outer
wall, converting it into a softer and more soluble form and giving it a
characteristic malty flavour. The germination process requires that
cooled and moistened air move through the mass of sprouting grain,
which must be gently moved to prevent matting of the rootlets. In
modern malting procedures, germination usually takes place in
revolving drums or in tanks equipped with agitators...When the desired
biological modification in the grain has been attained, the germination
process is stopped by kilning. In this stage, the germinated grain, called
green malt, is dried by currents of heated air entering through
perforations in the floor of the kiln. The timing and heat intensity
applied in kilning affect the malt’s flavour and colour development. The
malt intended for Scotch whisky is dried over a fire to which peat is
added, its smoke being absorbed by the malt. The enzymes produced
within the barleycorn during germination break down the starch stored
in the seed kernel to simpler carbohydrates, chiefly malt sugar
(maltose). Other enzymes are also produced in the grain that can break
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down proteins to simpler nitrogenous compounds. In brewing, malt is
added to a cereal mash in order for the former’s enzymes to convert
the latter’s starches into maltose. The maltose is subsequently
fermented by yeast, resulting in the alcohol and carbon dioxide that
give beer its distinctive qualities. Malt extract is produced by mashing
malt, removing the solids, and then using an evaporator to concentrate
the aqueous fraction. The resulting product is a thick syrup containing
sugars, vitamins, and minerals.

https://foodscientistforhire.com/malt-beverages-explained-types-ingredients-

and-benefits/
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Malt powder is made from grains - usually barley - that have been
allowed to sprout. The grains are steeped in water to encourage them
to germinate, then air-dried to halt the process. This short germination
period stimulates the grain to release certain enzymes that break down
its starches into sugars, creating a sweeter flavour. The grain is then

dried and ground to produce a fine powder.
https://www.finedininglovers.com/explore/articles/what-malt-powder-and-

how-use-it-tips-ideas
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