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Interview with Martijn van lersel - Quality
& Technology Manager at Holland Malt

Martijn van lersel is Quality & Technology Manager at Holland Malt, where he
has been working for about 10 years. In his position as Quality & Technology
Manager, he is responsible for quality, but he also focuses on sustainability.
“Quality is a container concept. It concerns processes and overseeing customer
requirements. We want the best quality for our customers. Quality starts with
knowing what type of raw materials you source. Knowing your suppliers and
having insight into the growing season are key. Because both have a great
influence on the final product we deliver to our clients.

It all starts with the farmer. Good barley quality depends on the growing season
and whichvarieties are seeded. A particularly significantinnovation | have seen is
a barley variety that needs little water in the growing season. This makes it more
resistant to the hot and dry summers we have had recently, which we expect
to occur more often in the future. In addition, less water in the kernel during
processing also means less energy for drying. Ultimately, such a variety is more
sustainable in both agriculture and the malting process. This is a good example
of quality and sustainability going hand in hand. There are also varieties that
are more resistant to diseases, which means that less crop protection is needed.
Thus biodiversity is enhanced and the profits of the farmer are improved. These
are two examples of why we are always looking for the best varieties in close
collaboration with our farmers.

Circularity is a great and interesting challenge. Fortunately, most streams are
already being used effectively in the malting industry. The largest volume of
our co-products is suitable for the animal feed industry and a part can go to
the bio-fermenter. Some research is conducted to determine whether the co-
products from the malting industry are also suitable for human consumption.
We see potential here, but the research results currently show that only a part
of the by-products can be used for human consumption and the other part is to
be discarded. So overall this seems less sustainable than allocating the entire
stream to the feed industry. | believe that further research is needed to have a
clearanswer and we continue searching for the most high-value upcycling of our
co-products.”
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