
Supporting growth and innovation in craft food and beverage production 
through quality testing, research and education.



Investment

 The Center was awarded a total of 
$1,125,000 in start-up  funding 
from federal, state, and private 
sources
 Empire State Development
 USDA Rural Business Development
 Appalachian Regional Commission
 George Alden Trust



Megan Douglass                                    Rachel Truland



Grain Quality Testing

Malting Barley Selection (Moisture, Protein, 
Plumpness, Test Weight, Germination, RVA, & DON) $75 

Moisture and Protein $15 

Starch $25 

Germination Energy (4mL, 8mL & Capacity) $20 

RVA (pre-harvest sprout damage) $25 

Cereal Extract (ASBC Cereals-5) $100 

β-glucan $75 

DON (ELISA) $35 
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Malt  Quality Testing

Full Malt Analysis – (Moisture, Assortment, Friability, Fine 
Extract, Coarse Extract, F/C Difference, β-glucan, viscosity, 
FAN, soluble protein, S/T, DP, α-amylase, color, pH, filtration 
time, clarity) 

$150 

Basic Malt Analysis – (Moisture, Friability, Fine Extract, β-
glucan, FAN, DP, α-amylase, color, filtration time, clarity, pH) $75 

Enzymes Only (Diastatic Power & α-amylase) $50 

Specialty Malt Analysis - for high-dried and caramel malt 
(Moisture, Extract, Color) $25 

Phenol – for peated malt $85 

Fermentability (Apparent Attenuation Limit) $125 

Predicted Spirit Yield (PSY) $125 

Gycosidic Nitrile (GN) $225 
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Beer Quality Testing

Alcohol (ABV) $20

Bitterness (IBU) $30

Free Amino Nitrogen (FAN) $20

Beer QC (ABV, SG, RE, OE, RDF, IBU, Color, pH) $75

Plate Count $30

Spoiler ID (RT-PCR) $125



Micro-malting

 200 gram to 10 kg sample capacity

 Variety & Agronomic Trials
 Cornell
 Penn State 
 Virginia Tech
 North Carolina Department

of Agriculture
 North Carolina State University
 UC Davis Extension
 Oregon State University
 Washington State University



Areas for Growth and Expansion

 The CCFB is growing to be a center of excellence 
in food grains innovation; supporting industry 
and farmers in capturing value from specialty 
wheat and barley for food and malting uses.

 This is currently a gap in critical infrastructure for 
the craft food and beverage industry in the 
northeastern USA

 Good fit with our current capabilities and 
expertise, and completes our role and 
capabilities in the brewing value chain



How much can you get for a bushel of barley?



Product $ / bushel $ / acre
Feed Grain $2 $100
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Product $ / bushel $/ acre
Feed Grain $2 $100
Malting Barley $10 $500
Malt $40 $2,000
Whiskey $1,720 $86,000
Cocktails $5,000 $250,000
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