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Table 1 A ~glucan contents of winter cereals necording to various paticie gizes {unit : %
Particle Covered barley anu-d b nk) Malting mc Oat

size N - i harley -

(mesh) Gangbori Olbori  Chalbori Su\vcon.%A Lhal::.mxm (Jinkwangbori) ¢ (,hl)lx)hmm) Chunchu!xxm\ Algwiwri Malgiwy
Raw flour 58 54 5.6 55 %") 46 2.7 24 45 52
100 > 9.1 99 93 114 10.0 6.7 34 3.1 98 114
100-140 5%} 1nA 91 5.8 125 18 22 27 33 42
140-200 L7 47 28 20 129 1.0 0.6 08 23 35
200 < 1.0 14 10 1.3 8 0n 08 0.6 15 32
__ B 23 33 25 3l Rl 30 22 %3 33 29

Table 2. B -glucan contents of barley md rye according o varions miltine recovesies (Unit @ %)

- __Barley o Rye

Milling yecovery T Chalbor . Chalssalbord Chilhohom)______ Chunchoohomil

Raw flour 56 35 27 24

Bran 15 30 2.2 23

% 56 A 14 20

80% 54 R% 12 20

70% G0 6.3 28 25

0% 6 6.1 36 38

5006 67 57 1.3 15

0% 6.6 32 14 14

0% 6.2 22 o 10 09
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Table 3. Comparison of Hunter’s color value according o various milling recoveries on barley

and rye
- Buarley
,mtzg e Chatbori - Chalssidbori
iid L il b L a b
Raw flour 778 -0.55%6 10.0 83.1 -0.74 5
90% 827 ~0.65 a8 82.3 -0.63 72
80% 83.0 -0.76 83 833 -0.67 74
70% 85.1 -0.75 7.0 8.8 ~0.79 8.4
60% 87.3 -0.66 6.7 86.4 -0.75 £y
50% 88.3 -0.62 6.7 86.8 ~107 86
A0% 875 -0.62 6.2 87.3 ~0.98 41
30% 483 -0.54 6.2 ®71.3 -0.86 10.6
Bran 63.3 0.43 16.7 65.9 0.61

Fig. 1. L-values of winter cereals according to various
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Rye
Chitbohomit Chunchuhomii
L a b L a b
833 -1.M al 823  -130 vk
B8 ~163 0.6 810  -152 104
831 -159 946 8lY 145 84
8280 -157 94 20 -136 82
843 ~142 ) 827 -1.23 83
14  -131 95 823  -107 80
89 -120 94 824  -097 79
&5 -111 88 838  -094 75
642 014 ‘14 679 002 129
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Fig. 2. The a- and b-values of winter cereails according to

various particle sizes.
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Table 4. Relationship between A -glucan contents and Huter's color value of barley, oat and  rye
Hunter’s color
value Bartey Oat Rye
B -glucan(%) = T 8 -glucan(%) =
L -540.8+ 1391 0.04L° N ~149.6+4.08L — 0.03L*
(R = 0674 =) ( R* = 0703 =)
. B -glucan(%) =
a NS NS 2.04~3.72a~ 2534’
( R = 0881 »»)
A-glucan(Vs) = A -glucin(g) = £ -glucan(%) =
b =36.6+7.73l - 0.33b° 427 6.65h--0.281°

(R = 0762 »=+)

« _1_{-‘/ = 0.89] #%)

-12.7+2.8b—0.131*
(R* = 0544 #)
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