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Sourcing the best raw

materials for malting
(which includes sprouting)

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 , e
in our supply chain - - i

ur - Ayt
enabling you to reassure . !! 1 l
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customers about ingredients

in your products. Q | !4 %\ /
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We offer malted flours from 3 different wholegrains: barley, rye and wheat.
All flours are milled from the whole kernel, bran, endosperm and germ.

Natural wholegrain ingredients

Wholegrain

Bran:

Source of fibre, B vitamins and minerals

Endosperm:
(arbohydrates, some protein, some B vitamins

| Wheat

1 Wholegrain wheat contains

- several nutrients including fibre.
o Vitamins such as folate, niacin
and thiamine, and minerals

such as zinc and iron.

Germ:
B vitamins, vitamin E, minerals

Whole rye grain is a good
source of fibre, as well as iron
and magﬁqsium. It also contains
a signiﬁcgnt level of B vitamins.

As a wholegrain, barley is
rich in fibre. It is also a good
source of vitamin B1,

. . ] . . magnesium and niacin.
All our malted ingredients are wholegrain. When the grains are germinated .

and malted or roasted, or toasted, they retain the full fibre content. This ' ; : -. .m
# | i
means that our diastatic and non-diastic malt flours contain all the natural f !

wholegrain goodness. | - o Il .1
For reference: refined grain | il
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Endosperm only:
(arbohydrates, some protein, some B vitamins Typical fibre content per 1000
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Look no further than non-diastatic malt flours - the
| natural, nutritious, clean labelingredients
4% which bring magical results to your products...




What are non-diastatic malts?

Non-diastatic malt grains - and the flours made from them -
are non enzyme-active.

The malting process - steeping, germinating (sprouting) and

kilning - increases enzyme activity. The full halting of that

activity happens when the malted grains are roasted or - in L
the cases of three of our products - toasted.

All the functional impact of amylase (enzyme) activity is lost ‘(
when that extra heat is applied. This results in non-diastatic .
malt ingredients that can be used purely for the natural

enhancement of flavour and colour.




Within the grain during the
malting & roasting or toasting process

Halting enzyme activity

@ Raw grain Starch

Protein

Dormancy

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.

@ Sprouting grain <

. ' ‘\Enzymes
breaking down
® o/‘

starch molecules

Enzymes breaking down
protein molecules

Germination

When the grains are hydrated in the
first stage of malting, they come to life
and rootlets appear - indicating
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.

@ Malted grain

Simple
sugars

AL

Amino acids

Drying

The sprouted grains are kilned until
they are both dormant and stable. At
this stage, the enzymes produced by
the grains are still viable although
much of the starch and protein has
been modified.

Simple
sugars

Amino acids

Roasting or toasting

The malted grains undergo
intense heat treatment in the
form of roasting or toasting. This
reduces and eliminates enzyme
activity and creates darker,
richer grains that can be turned
into flavoursome flours.
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(reating non-diastatic malts
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Malting helps to:

G E

Improve essential amino Improve protein and
acid composition starch digestibility

Sprouted wheat grain

Raw grains start with these two steps:

. Steeping (Soaking) 2. Germinating (Sprouting)
Then, the sprouted grains go through different heat steps:

(
Decrease anti-nutrients such

3. Roasting 3. Kilning as phytates and tannins

=Ll -

k. Toasting k. Roasting o © @,
(@)

Toasted malts Roasted malts

Increase nutrient density

Crystal malts

Increase vitamins and
minerals especially vitamin B Boost natural colour
complex and folates and flavour

S
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Toffee,
(rystal, toasted, and roasted malts Nutty

120
EBC
Coffee,
Spicy
250
(rystal malts are made by heating Toasted malts are created by Roasted malts are made by EBC
germinated grain (usually barley) in a toasting grains (barley, wheat, or heating sprouted and kilned
roasting drum. Heating causes enzymes rye) that have already been sprouted grains (usually barley) in a roasting
naturally present in the grain to rapidly and kilned. This results in malts drum at very high temperatures. Dark
convert grain starch into sugars. that have deeper, smokier flavours The intense heat creates malts with caramel
As heating progresses, some of the compared with crystal malts - and rich roasted flavours and striking
sugars caramelise, producing are light to mid brown in colour. colours, darker than crystal and 450
sweet malt flavours. toasted malts. EBC

Roasted,
Smoky

All 3 types of malt are high in maltose, a reducing sugar. Along with glucose, this provides an excellent and essential
food source for the yeast to feed from during the fermentation process. It is also the most abundant form of sugarin
malt and significantly enhances the overall flavour profile of the final product. 750
EBC
Maltose supports the Maillard reaction, the nonenzymatic browning that is known for making foods delicious. It’s the
complex and cascading chemical reaction between reducing sugars and amino acids that occurs during the baking
process and it results in the formation of highly appealing flavours and colours. When added to bread recipes, these
malts function as a flavouring and crust colouring aid.
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Crystal and roasted malts




The milling process

Tipping and cleaning

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

Once cleaned, the grains are
stored in bins in the milling
department. On the way

to being milled, they pass
through a magnet.

Screening and milling

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

Magnet
EDME .
Metal detecting
The bags go through further
) metal detection.
Bagging
Once sieved, the flour
@ is bagged, weighed
and labelled.
Sieving
The coarse flour is then sieved multiple Storing and distributing

times to separate the larger and
smaller partcles. This allows us to
create wholegrain or partially refined flours.

Then the bags of flour are
loaded onto a pallet and
stored ready for distribution.
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Non-diastatic malt flours - flavour wheel

gubtlevanilla




The colourin cookies

Use % of Dark Malt Flour
(roasted barley flour) on flour
weight for a premiumised high
cocoa chocolate flavour. The

sharp bitterness brings a great
richness to confectionary and
balances the sweet flavours.

Use 2-3% of
(barley crystal malt flour) on
flour weight. Its dark caramel
notes bring out a nutty flavour in
breads. Plus, its warm brown
shade supports crust colour.




“Use 4% of Cristone 120
~ (barley crystal malt flour) on

flour weight. Its toffee notes a delicious toasted, nutty ¢
boost the overall sweet flavours flavour to sourdéi]qh A%
The maqic in muffins of a muffin or cake. Its natural bread. The toasted grain vy

creamy colour also supports a also adds an essencepf A T
golden product appearance. crust colour. ' '
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FOOD INGREDIENTS

sales@edme.com

+1414 (0) 1206 393 725

www.edme.com

Capturing the taste of the past.

(Creating the tastes of the future.



