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Green Malt for a Green Future €“ Feasibility and Challenges of Brewing Using Freshly Germinated

(Unkilned) Malt: A Review. Journal of the American Society of Brewing Chemists, 2021, 79, 315-332. 11 3
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On the contribution of malt quality and the malting process to the formation of beer staling
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Determination of optimal sample preparation for aldehyde extraction from pale malts and their
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Microbial Dynamics in Traditional and Modern Sour Beer Production. Applied and Environmental
Microbiology, 2020, 86, .
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Further Elucidation of Beer Flavor Instability: The Potential Role of Cysteine-Bound Aldehydes.
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