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Upper Peninsula 
Research & Extension Center

 Established in 1899
 Historically focused on dairy
 Current research focus:

 Soil health

 Integrated cropping              
and livestock systems

 Local food systems



Malting barley research

 Established research program in 2013
 Variety trials

 Cultural management

 Facilitation of industry growth

 Developed to respond to demand from 
craft beverage market



“
”

An American craft brewer 
is small, independent, and 
traditional

BREWERS ASSOCIATION









Michigan





“
”

The number of licensed breweries in Canada 
has risen almost 70% over the past five years 
to 520 operating in 2014. Over half of these 
breweries make their products in Ontario and 
Québec.

BEER CANADA, 2015 ANNUAL STATISTICAL BULLETIN





Malting barley 
production

 Outlined in Malting Barley Production in 
Michigan guide -
http://agbioresearch.msu.edu/centers/
uprc/malting_barley

 Keep in mind –
Manage for quality not yield!

http://agbioresearch.msu.edu/centers/uprc/malting_barley


Types

 Feed barley vs. 
malting barley

 2 row vs. 6 row



Variety selection very 
important

 Procure certified seed to ensure variety 
purity and to avoid disease

 American Malting Barley Association
approved varieties



Expectations

 Average yield 50 bu./acre
 7 year average in Chatham 62 bu./acre

 Average test weight 48 lbs./bu.
 2015 average test weight 49 lbs./bu.

 Price highly variable



Planting

 Plant as early as possible
 Seeding rate

 96 lbs. (2 bushels)/acre

 1.25-1.30 million seeds/acre

 Planting depth – 1-1.5 inches
 Prefers well-drained, fertile loam 

or clay loam soils
 Prefers pH 6.0-8.5



Fertility

 Soil test!
 Follow P and K recommendations 

based on results
 Do not over-apply nitrogen

 Greatly impacts protein content

 Following soybeans, recommend 
50 lbs. of N



Pest management

 Weed control
 11 oz./acre Huskie to control 

annual weeds

 Fungicide
 8.2 oz./acre Prosaro applied at 

heading to control fungal disease

 Fusarium head blight

 Control DON < 0.5 ppm
 Avoid following corn or other 

grass crop



Harvest

 Preferred moisture 13.5%
 Consider harvesting wet and 

drying in bin to avoid pre-harvest 
sprout

 Use very low heat to avoid killing 
germ

 Set your combine to ensure a 
clean harvest

 Handle grain with care – may 
need to de-beard and/or clean 
post-harvest



Quality

 Focus primarily on:
 Keeping protein 10-12%

 Keeping DON < 1 ppm

 Avoiding pre-harvest sprout

 Testing capabilities at MSU UPREC



Variety performance

Variety Type Yield Protein DON RVA

AAC Synergy 2 row 50 11.5 0.0 70

AC Metcalfe 2 row 50 12.6 0.0 99

Conlon 2 row 38 12.5 0.0 154

Lacey 6 row 50 12.4 0.0 113

Odyssey 2 row 60 11.6 0.0 174

Pinnacle 2 row 57 10.7 0.0 143



Challenges

 Wet weather

 Lodging

 DON

 Harvesting

 Cleaning and bagging

 Analysis

 Long-term storage

 Communication

 Marketing

 Experience



Malting

 Malthouses are the direct market 
for your malting barley grain

 Consider contracting grain
 Be prepared for price 

adjustments for quality



Malting

 Steeping 2-3 days to sprout grain 
– creates enzymes to convert 
starches to sugars

 Germination 4-5 days – grain 
constantly turned to allow for 
even germination

 Kiln drying – time dependent on 
type of malt



Advice to growers

 Manage for quality not yield

 Secure your market before planting

 Have a plan B



Suggestions to grow industry

 Get certified seed 
growers on board

 Variety trials important

 Consider heritage lines

 Commission feasibility 
study

 Processing must grow 
with acreage

 Be represented



March 16-17, 2016
Grand Traverse Resort 

Acme, Michigan



Ashley McFarland
ashleymc@anr.msu.edu
(906) 439-5176

mailto:ashleymc@anr.msu.edu
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