COOPERS PREMIUM WHEAT

MALTED WHEAT TYPICAL ANALYSIS

OVERVIEW

Coopers Premium Wheat is expertly kilned to give the brewer the confidence to use in a variety of beers either for flavour or to help
with mouthfeel and head retention.

Using only the best Australian Grown Wheat the Light colour is perfect for lighter beers and processes a sweet bready wheat flavour.

IMPORTANT
o PARAMETER UNIT MIN MAX
e All wheat is sourced from Australian farms and is malted
Z)l/JSC;?aTizers Maltings and distributed by Ellerslie Hop MOISTURE % 55
*  100% traceability - from wheat field through all stages of EXTRACT. DRY BASIS %EG 83
the malting process and delivery. !
*  Produced using the latest teghnolog'ies and process COLOUR EBC 35 5
controls to ensure high quality, consistently malted wheat.
e Min 2.5mm screen used ensuring only the plumpest grains DIASTATIC POWER, WK 300
make it into our final product. 2Lyl
e GMO free guaranteed. TOTAL PROTEIN,
d DRY BASIS % ? 13
e CCFS 22000 accredited.
e  Conformance to Australian food safety regulations e % 40 48
APPARENT
PACKAGING ATTENUATION % 80
Bags (25kg)
FREE AMINO NITROGEN | 130
Bulk Bag: 500kg, 1000kg & bulk truck mg/
STORAGE & SHELF LIFE ASSORTMENT % < 2.2mm 1.0
Malt should be stored in clean, cool (<22°C) dry (<35 RH %)
and insect free area. VISCOSITY mPa.sec 1.65
WORT BETA GLUCAN mg/l 180
NDMA ppb 2.5
DUST % 0.5

*Typical Analysis - Results may vary between batches
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