
MALTING BARLEY ANALYSIS LAB OPTIONS 
MICHIGAN STATE UNIVERSITY, BARLEY QUALITY LAB  

MSU Upper Peninsula Research and Extension Center – Chatham, Michigan  

Providing full malting barley grain quality analysis:   
• Test weight 
• Moisture  
• Plumpness 
• Protein 

• Germination energy, germination 
capacity, & water sensitivity 

• RVA 
• DON (quantitative lateral flow analysis) 

To submit samples, visit:  http://msue.anr.msu.edu/topic/malting_barley/lab  

 

HARTWICK COLLEGE, CENTER FOR CRAFT FOOD AND BEVERAGE  

Hartwick College, Oneonta, New York 

Providing:   
• Test weight 
• Moisture  
• Plumpness 
• Protein 

• Germination energy, germination 
capacity, & water sensitivity 

• RVA 
• DON (ELISA method) 

Analysis available for finished malt, beer, and hop quality as well.   

To submit samples, visit:  http://www.hartwick.edu/about-us/centers-institutes/center-for-craft-food-
and-beverage/barley-quality-testing/  

 

UNIVERSITY OF VERMONT, CEREAL GRAIN TESTING LAB  

UVM, Burlington, Vermont 

Providing:   
• Test weight 
• Moisture  
• Protein 

• Seed germination 
• Falling number 
• DON  

To submit samples, visit:  http://www.uvm.edu/extension/cropsoil/cereal-grain-testing-lab  
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