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Diastatic 

malt flours
(Enzyme-active)
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90% of our raw materials 
are from the UK, the vast 
majority grown locally – 
keeping food miles to an 
absolute minimum. 

We have a strong 
relationship with local 
growers  - helping ensure 
quality is always top of 
the agenda. 

There is robust traceability 
in our supply chain – 
enabling you to reassure 
customers about ingredients 
in your products.

Harvesting rye for EDME, within 
a few miles of our siteSourcing the best raw 

materials for malting
(which includes sprouting)
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The malting 
process

1. Steeping (Soaking)

2. Germinating (Sprouting)

3. Kilning (Drying)

Improve essential amino 
acid composition

Improve protein and 
starch digestibility

Decrease anti-nutrients such 
as phytates and tannins

Increase nutrient density

Increase vitamins and 
minerals especially vitamin B 

complex and folates

Boost naturally occuring 
enzyme activity

The malting process helps to:Natural wholegrain ingredients 

All our malted ingredients are wholegrain. When the grains are germinated 
and malted or roasted, or toasted, they retain the full fibre content. This 
means that our diastatic and non-diastic malt flours contain all the natural 
wholegrain goodness. 

Wholegrain

Bran: 
Source of fibre, B vitamins and minerals

Germ:  
B vitamins, vitamin E, minerals 

Endosperm:  
Carbohydrates, some protein, some B vitamins

For reference: refined grain

Endosperm only:  
Carbohydrates, some protein, some B vitamins
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Discover the natural power of malt... 

We combine our knowledge and experience of malting and baking to turn the 

natural benefits of malt into functional, clean-label ingredients. 

Our enzyme-active malts utilise the natural enzyme functionality of germinated 
grain to enhance the quality of your products. 

Malted barley grain 
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During germination, a whole range of natural enzymes inside the grain 
become activated. The germinated grains are kilned at low temperatures 
in order to preserve the enzymes. This means they remain ‘functional’ 
after the malted grains have been ground into flour. 

‘Diastatic’ describes the starch-degrading enzymes (amylases) produced 
during this stage of the malting process. Diastatic malts are the original 
natural bread improver and work by increasing dough fermentability.

What are diastatic malts? Sprouted wheat grain
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Dormancy

Germination

1

2

Drying

3

The sprouted grains are kilned until 
they are both dormant and stable. For 
diastatic malt, many of the enzymes 
produced by the grains are still viable 
although much of the starch and 
protein has been modified. These 
enzyme active malt grains can now be 
safely stored.

When the grains are hydrated in the  
first stage of malting, they come to life  
and rootlets appear - marking  
germination. They begin to produce 
enzymes (biological catalysts) that 
break apart the large starch and  
protein molecules into simple sugars 
and amino acids. In the normal life  
cycle, these would create the building 
blocks for new plants.  

Enzymes are a 
catalyst for change 
This change happens in the malting  
process. Each step explains in more detail 
how enzymes are activated, transforming 
the grains and producing ingredients that 
hugely enhance products. 

Starch

Protein

Within the grain during the 
malting process

Enzymes 
breaking down 
starch molecules

Enzymes breaking down 
protein molecules

Amino acids 

Simple sugars

After harvesting, cereal grains are 
gently dried to low moisture levels so 
they can be safely stored and kept 
dormant.  The biological processes 
that initiate germination remain 
inactive and the starch and protein 
within the grains are now stable.

Enzyme activity
Raw grain

Sprouting grain

Malted grain
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Magic in the milling 

Grains arrive on site. They are 
tipped into silos and go through 
a comprehensive cleaning 
process. 

Once cleaned, the grains are 
stored in bins in the milling 
department. On the way 
to being milled, they pass 
through a magnet.

In the impact mill, grains are 
ground into flour. Different 
particle sizes are achieved 
by changing the size of the 
mill screen. 

The coarse flour is then sieved multiple 
times to separate the larger and 
smaller partcles. This allows us to 
create wholegrain or partially refined flours. 

Once sieved, the flours are 
bagged, weighed and labelled. 

The bags go through further
metal detection. 

Then the bags of flour are 
loaded onto a pallet and 
stored ready for distribution.

Screening and milling

Storing

Tipping and cleaning

Sieving

Bagging Metal detecting 

Storing and distributing

1
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Magnet

Magnet
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Using diastatic malt flour in bread

Adds volume Enhances texture
Helps you to make more of your 
product. Ensures a perfect rise in 
doughs of all kinds. 

Creates a softer, more even 
crumb in bread and other 
dough-based baked products. 

Improves crust colour

Provides a greater depth of crust 
colour and a more appetising 
product appearance. 

 The original, natural, clean-label bread improver

Improves fermentation, which 
decreases proofing time

Speeds up the proofing process  to 
give a fuller, more appealing loaf.

4
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A natural bagel booster

Using diastatic malt flour in bagels

Improves plumpness Enhances texture

The strong rise gives bagels 
bigger volume, a smoother 
and more even crust and a 
less pitted appearance.

Supports the chewy texture 
associated with a bagel - and 
gives a more even crumb.

Boosts crust colour Improves fermentation, 
which decreases proofing time

Gives a greater depth of crust 
colour and a more appetising 
product appearance. 

Speeds up the proofing process to 
give a fuller, more appealing bagel.
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Using diastatic malt flour in pizza bases

Improves dough extensibility Enhances crust texture

Reputed among bakers for 
enhancing the keeping
qualities and improving 
crumb softness. 

A clean-label pizza dough enhancer

Use malted wheat flour, Dextramalt, as a 3% inclusion on flour weight 

Tip

The protease enzymes catalyse the 
proteolytic process - an activity of 
breaking down the gluten structure. 
Results in reduced dough shrinkage, 
giving greater surface area to your 
pizza base. 

Boosts crust colour

Gives a greater depth of crust 
colour and a more appetising 
product appearance. 
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Using diastatic malt flour in malt loaves

Enhances sticky texture

Prolongs alpha-amylase 
activity so sticky dextrins 
continue being produced. This 
achieves the classic gooey malt 
loaf texture. 

The magic in fruit loaves and buns

Boosts crust colour

Gives a greater depth of 
colour and a more 
appetising appearance. 

Use malted barley flour EDME SF1, up to 15% inclusion on flour weight. 

Tip

Intensifies malty

Subtle malty, sweet notes 
complement the recipe. 
Combine with non-diastatic 
malt flour to achieve the 
ultimate malty flavour.

flavour
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Our diastatic malt flours

Ryemax flour

Enzyme activity key: 

High diastatic 

Medium diastatic 

HDA flour

Diastatic power range:

165- 220

SF1 flour

Diastatic power range:

165- 220

 
Full Flavoured Malt 

flour 
Diastatic power range:

45-70

Dextramalt 
flour

Diastatic power range:

45-85

Zymax flour

Diastatic power range:

110-140

We offer barley, wheat, rye and spelt flours. Each flour differs in enzyme activity (diastatic power), 
which impacts on recommended inclusion quantities and product results. 

Diastatic power range:

50-67

Malted spelt flour

Diastatic power range:

100-240

Barley-based Wheat-based

Rye-based

Spelt-based
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Capturing the taste of the past. 

Creating the tastes of the future.

sales@edme.com

+44 (0) 1206 393 725

www.edme.com


