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Table 1. Crude protein and ash content, and falling number(FN) of the sprouted

wheat grain (HARI, 2005)
L. Keumkangmil Joeunmil :
Varieties * - = - + * - ¥ - *
Control Sprouting 1 |Sprouting 2 Control Sprouting 1 {Sprouting 2
Protein(%) 10.7 10.3 96 14.1 13.9 13.0
Ash(%) 1.57 1.55 1.60 191 1.97 1.91
F/N 355 80 15 405 55 40

* Control : Row grain
Sprouting 1 : Pre-germinated (forcing of sprouting)
Sprouting 2 : 0.5 cm long pre-germinated

Table 2. Flour making properties of sprouted wheat (HARI, 2005)

Flour class ¥ Keumkangr*nil + ¥ Joeunmil ¥ +

Control | Sprouting 1 | Sprouting 2 Control Sprouting 1 | Sprouting 2
1B+2B 10.2 10.7 11.8 9.2 9.8 8.3
3Bx 2.3 1.1 1.0 15 1.2 1.3
1M+2M+3M 47.1 53.3 46.6 440 474 46.1
Shorts 55 2.9 56 19.0 12.8 8.7
Bran 34.5 32.2 35.2 26.5 29.1 35.1
Total 100 100 100 100 100 100

* See table 1

Table 3. Dough and starch properties of sprouted wheat (HARI, 2005)

. Keumkangmil Joeunmil
Properties " - " ; + * ; * A *
Control | Sprouting 1 | Sprouting 2 Control Sprouting 1 | Sprouting 2
Development | ¢ 25 11 38 28 15
time(min) ,
Stability(min) 12.2 52 25 52 2.8 16
Weakness(BU) 70 155 210 130 200 140
Initial pasting | 4, 595 60.0 595 60.0 595
temperature( C)
Peak 650 25 10 430 10 10
viscosity (BU)
Resistance(BU) 805 275
Ethrr;sr;b;hty 169  |Not available|Not available| 176  |Not available|Not available
Energy(/cm2) 178 66.0

* See table 1

Tabble 4. Noodle and bread making - properties of the sprouted wheat (HARI, 2005)

Varieties _ Keumkangmil _ _ Joeunmil _ _
Control | Sprouting 1 | Sprouting 2 Control Sprouting 1 | Sprouting
Noodle score 84 - 80 76 82 81 73
Bread score 82 61 56 87 65 57

* See table 1
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