




Tritordeum, a unique cereal hybrid of
durum wheat and wild barley, offers an

innovative alternative to traditional malt.
 

Its unmalted grain has a high
enzymatic activity, and its

nutritional profile is enhancing
the beer's body, color, and flavor

profile.



Characteristics of
unmalted Tritordeum grain

Hull-less grain

Protein content: > 14%

Extract: > 80%

Moisture: 10-12%

Diastatic power: 450-550 ºWk

Free Amino Nitrogen: 100-140

Friability: > 80

for more specifications, please contact us.



Beers launched
recently by 

Ingredients:
Water, barley malt, Tritordeum,

hops, and yeast.

Ingredients:
Water, barley malt, Tritordeum,

hops, and yeast.

This Dutch craft brewer swapped the traditional wheat
grain in his two beers for Tritordeum grain. The result
was a rich amber color, a sweeter flavor profile with
hints of honey and biscuit, and a reduced need for

barley malt.

Get in touch with us for samples and more
information, and explore how Tritordeum
grain can enhance both the fermentation
process and the sensory qualities of your

next brew.




