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O ABSTRACT 0O

In this research, a barley malt coffee has been produced after germination, drying
and roasting, so It can be a substitute traditional coffee for economic and health reasons.
Tasting tests has been done for barley malt coffee drink samples roasted at 200 ° C for (32,
30, 28) minutes. Tastes were done according to the CoffeeGeek taste model, which is one
of the internationally approved models for evaluation coffee taste. Twenty of coffee drink
lovers did the evaluations. Barely malt coffee roasted at 200 ° C for 32 minutes was tilted
as the best and closest to traditional coffee. Many tests were conducted on raw barley and
barley malt samples and the effect of roasting on barley malt in terms of some
characteristics, As well as we studied the ratio of dissolved solids in 10% barley malt
coffee drink and the PH.
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