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- and/or catechin synthesis in the barley. o

.. 2. A method according to Claim 1, in which the content of anthocyanogens - s5p
.and/or catechins of the barley used is less than 20 mg per 100 g of dry barley.

3. A method according to Claim 1 or 2 in which the content of anthocyanogens
and/or catechins of the barley used is less than 10 mg per 100 g of dry barley.

4. A method according to any of the preceding claims in which the barley used

is a mutant of the strain Foma, . . ' : o :

5.A mcthod according to Claim 4
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* The word “Zeiss” is a Registered Trade Mark.

WHAT WE CLAIM IS:—

1. A method of brewing beer having an improved haze stability and shz.f-life

: i 45 by preparing a wort from barley or malted barley and fermenting the wort,

- B characterized in that a barley is used which has a content of anthocyanogens :nd:or

. | catechins of less than 100 mg per 100 g of dry barley which content has been
brought about by an inherent genetic blocking of the anthocyanogen svzthesis
and/or catechin synthesis in the barley.

. N 50 2. A method according to Claim [, in which the content of anthocvazogens

" and/or catechins of the barley used is less than 20 mg per 100 g of dry bz-ley.

' ' 3. A method according to Claim ! or 2 in which the content of anthocyazogens
and/or catechins of the barley used is less than 10 mg per 100 g of dry barley.

4. A method according to any of the preceding claims in which the barler used
55 is a mutant of the strain Foma. .

5. A method according to Claim 4 in which the mutant is ANT-13.
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