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Lessons from

The Northern Cereals Project



NORTHERN CEREALS 
– Three projects 2014-2018

Objective:

Developing the value chain from northern barley 
to food and drink products.

North Atlantic cooperation:

• Iceland: Matis – Icelandic Food and Biotech R&D and Agricultural University of Iceland

• Faroes Islands: Agricultural Centre

• Orkney Island: Agronomy Institute, Orkney College UHI

• New Foundland: Forestry and Agrifoods Agency; Newfoundland and Labrador, Canada

• Northern Norway: Norwegian Institute of Bioeconomy Research

• Greenland: The Agricultural Consulting Services

+ Associated partners from all countries.

Northern cereals – 
new opportunitets

Pre-
project



Value-chain 
perspective

-drink products
-food products 
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g Challenges:

-Agronomical practice

-Availability of seed of 
appropriate varieties

-Climate

-Mechanization and 
investments

-Competence

M
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g Challenges:

-Grain quality

-Optimal farm-malting

-Equipment, 
mechanization, 
investments

-Knowledge and 
competence
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re

w
in

g Challenges:

-Differentiation and 
innovation

-Investments

-Rules and regulations

-Market orientation

-Small volume

M
ar

ke
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n
g Challenges:

-Price

-Differentiation

-Market requirements

-Sparsely populated 
areas

-Long distances

-Poor communications
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Value chain segments Farming Malting Brewing Marketing

Methods Test-production

Quality testing

Various Guidelines for growing, 
potential land use, sustainability, grain 
drying and storage.

Knowledge exchange

Test-malting

Quality testing

Malting Guidelines

Knowledge exchange

Malting placements

Test brewing

Knowledge exchange

Product development

Review of market situation

Outcomes Climatic factors in all areas specified 
for cereal production

Arable land cross the regions 
quantified

Old varieties tested and seed 
multiplied in OR, FO, NO.

Testing of modern Icelandic varieties in 
all countries. 

Quality testing of grain in NO, OR and 
IS.

Demonstration plots in OR, FO and NO

Farmer handbook for growing barley in 
all languages

Knowledge exchange, local and 
transnational, all regions. Farm visits in 
OR and IS.

Test malting in OR, IS and NO.

Quality testing of malt in OR and NO

Malting process experiments in NO 
with varieties from NO, IS and OR 

Malting guidelines in English and 
Norwegian.

Knowledge exchange in all regions. 

Malting placements in OR for 8 
companies from IS, FO and NO.

Test brewing of locally grown barley by 
microbreweries in OR, IS and NO.

Company visits in all regions

Knowledge exchange company to 
company, all regions.

Product development by 
microbreweries in IS, OR and NO.

Review of market potential, all 
partners.

Partners and stakeholders 
involved

R&D partners

Farmers

(Microbreweries)

R&D partners

Microbreweries

External R&D specialists

(R&D partners)

Microbreweries

Microbreweries

(R&D partners)

Halland, H., Martin, P., Dalmannsdóttir, S., Sveinsson, S., Djurhuus, R., Thomsen, M., ... & Reykdal, Ó. (2020). Transnational 
cooperation to develop local barley to beer value chains. Open Agriculture, 5(1), 138-149.



It is getting warmer
…especially in the north

Changes (°C)



– Day degrees during 
growing season are 
increasing

– High yearly variations, 
but more years with 
potentially mature barley

year

Degree days (0°C)Changing climate – new possibilities
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Field trials in the North Atlantic region 



North Atlantic region – the thermal requirement of early 
maturing spring barley i less at higher latitudes 

Location of meteorological sites

Martin et al. 2017





Grain quality

Reykdal et al. 2016 Final report Northern Cerals 



Grain quality

Reykdal et al. 2016 Final report Northern Cerals 



Exchanging experiences 



Social settings may also result in new adventures! 





Knowledge exchange



Product development course at Nofima in Norway



Training and testing at the floor malting facilities at Highland Park, Orkney Islands



Testmalting of barley

High germination in all the seven 
varieties. 

Malt quality was found to vary 
between varieties. 

->”so far no reason to believe that it 
is not possible to grow malting barley 
in Northern Norway”.



Product development



Recommendations for increased cereal production and use in the north:

• Cooperation for building competence and knowledge exchange between 
researchers, advisors and farmer 

• Value chain perspective thinking: direct cooperation between 
farmers and food and drink producers

• Sustainable feed production from own cereal

• Investment in threshers and dryers – if possible, machine cooperation

• Intermediaries; mills, malteries and storage/drying facilities must be 
developed; small scale equipment.

• Further research on malting quality

• Breeding and collaboration in the north for adapted cereal varieties



To access the knowledge produced regarding:

– Cereal cultivation

– Grain Drying

– Bakery products

– Small-scale equipment

– Malting

– Beverages

– Sustainability

– Cereal Market

https://cereal-2014-20.interreg-npa.eu/resources/



NIBIO_no

NIBIO_no

NIBIO.no

www.nibio.no/en
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