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ABSTRACT

The study was conducted to find out the optimum conditions of 888CP corn
malting. It was found that the optimum steeping condition was steeped for 24 hours in
tap water at 30 °C. The moisture content and germination power at the final stage
were 48.5% and 97.2%, respectively. Germination process for 5 days at 30°C was the
best condition compared with 20 and 40 °C. This condition yield malt with the highest
amylase activity (901.02 unit/ g weight basis), the highest specific activity (252 unit/
mg protein), protein content (3.58 mg/ ml) and the lowest malting loss (38.1 % by
weight as dry basis). Kilning process of malt was studied. The best condition was 12
hours at 45°C, 6 hours at 60°C and 4 hours at 4°C, respectively. This condition yield
malt with highest amylase activity (761 unit/ g weight basis), the highest diastatic
power (104°L), highest protein content (3.20 mg/ ml) and wort color 4.15 “EBC. The
amount of reducing sugar from decoction mashing process at 60 parts of malt and 40
parts of corn was the maximum (376 mg/ ml). Fermentation by Saccharomyces
cerevisiae at 20°C for 7 days of this wort yielded 10.8% ethanol by volume. Spirits
distilled from various ratio of malt and corn was analyzed for flavor profile using gas
chromatography. The data shown that ethylacetate and n-propanol increase with the

increasing amount of malt. On the contrary, the amount of #n-butanol and
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1soamyalcohol decreased with the increasing of malt. Overall impression of corn

spirits in good degree therefore corn is an alternative choice for alcohol production.





