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Abstract

As studies on the starch properties of barley and naked barley, the graunle size frequency dis-
tribution, amylose content and blue value of starches seperated from the 1l varieties of barley and
13 varieties of naked barley, which were grown paddies of Office of Rural Development, Iri, Korea
in 1972, were determined.

The results were as follows:

1. The type of the barley and naked barley starch granules was short oval and the ratic of minor-
axis to major axis was 1 to 1.2. Diameter of the starch granules was in the range of 4. 0~6.0 ¢ to-
32.0~37.0 ¢ and medium granule of the naked barley was 10~22 g on the contrary to 16~20 u of
the barley starch. Average size of the naked barley starch was larger than that of the barley and:
some differences were observed between varieties.

2. Amylose contents of the barley and the naked barley starches were in the range 27. 5~30.5%-
and average of the barley was 29.4% a little higher than 28.2% of the naked barley and observe-
d of some differences between varieties.

3. Blue values of the barley and the naked barley starches were in the range 0.47~0. 54, and

average was (. 51.
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‘Fig. 1. The Photomicrograph of barley starch gran-
ules (Kwangkae # 27, naked barley)
(X 400).
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Fig. 2. Size frequency distribution of starch granules
of Barley and Naked barley
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Table 1. Size of starch granules of barley and naked barley
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1. Barley
Sample Minimum (g¢) Maximum (g) Mean (u) Numb:srtirl:lfa%;gnules
Mylyang # 3 8.2~12.0 17.0~20.0 16.8~20.0718. 4D 205
Mylyang & 4 8.5~10.0 24.0~26.5 16.3~19.4(17.9) 180
Mylyang & 6 7.0~ 9.5 24.7~26.6 18.1~19.9(19. 0 189
Mylyang # 7 8.0~10.0 28.0~30.0 17.1~20.6018.9) 200
Buhung 8.0~12.0 24.0~30.0 15.7~20.4(18. 1D 170
Daekae 7.5~11.0 28.0~32.0 16.2~19. 4(17.8) 190
Samduck 7.0~ 9.0 25.3~27.7 17.5~20.719. 1> 170
Suwon # 18 10.0~10.0 25.0~28.0 17. 4~20. 3(18.9): 205
Sukae # 165 5.0~ 8.0 28.0~33.0 17.0~20.2(18.6) 260
Hagan‘emugi 8.3~11.3 25.0~25.5 16.0~18.9(17. 5) 190
Barsoy 6.7- 9.3 24.5~29.5 16.8~20. 4(18.6) 240
Mean 16.8 ~ 20.0(18.4)| Sum. 2190
2. Naked barley
Sample Minimum (g«) Maximum (g) Mean (u) Number. of granules
estimated
Bangju 5.0~10.0 8.0~30.5 17.9~21.7(19.8) 200
Chungmaek 5.7~ 6.2 26.3~31.6 17.1~20.6(18.9) 235
+ Jukha 4.0~ 6.0 27.0~3L.0 17.0~20.4(18.7) 210
Baekdong 8.0~ 9.0 30.0~31.0 17.8~20.9(19. 4) 210
wanju 9.0~10.0 31.0~33.0 18.9~22.1(20.5) 200
Hyangchungua 7.0~10.0 26.6~28.5 16.6~19. 8(18.2) 250
Nonsangua # 1—6 8.1~ 9.7 30.0~30.0 16.1~18.8(17.5) 260
Bangsa # 6 8.0~11.6 32.0~37.0 19.8~23. 3(21.6) 180
Kwangkae # 27 7.6~ 8.6 29.5~32.4 18.9~22.4(20.7) 180
Kwangkae 3 33 10.0~15.0 29,7~33.3 20.4~24.2(22.3) 165
Gikaikadaka 5.7~ 8.6 30.4~32.3 17.2~20.2(18.7> 200
Aijuhadaka 8.0~11.0 28.0~31.3 18.0~20. 3(19.2) 220
Sedohadaka 4.5~ 7.5 32.0~35.2 18.6~21.2(19.9) 195
Mean 18.0 ~ 21.2(19. G)L Sum. 2705
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Table 2. Amylose and amylopectin contents, and blue value of barley and naked barley
Amylo- Amylo-

Amylose : Blue Amylose : Blue

Barley %) pg;:x)n value Naked barley (%) p(eg/atl)n value
Mylyang # 3 27.7 72.3 0.52 Bangju 27.5 72.5 0.48
Mylyang & 4 29.8 70.2 0.53 Chungmack 27.7 72.3 0.52
Mylyang & 6 29.7 70.3 0.54 Jukha 28.4 71.6 0.51
Mylyang & 7 29.2 70.8 0.53 Baekdong 28.1 71.9 0.50
Buhung 29,2 70.8 0.50 Wanju 28.0 72.0 0.47
Daekae 29.6 | 70.4 | 0.49 Hyangchungua 28.3 | 71.7 | 0.49
Samduck 29.6 70. 4 0.53 Nonsangua # 1-6 27.8 72.2 0.49
Suwon # 18 29.7 70.3 0.53 Bangsa # 6 28.5 71.5 0.52
Sukae # 165 29.3 | 70.7 | 0.51 Kwangkae # 27 28.2 | 71.8 | 0.49
Haganamugi 30.5 69.5 0.52 Kwangkae # 33 27.5 | 72.5 0.49
Barsoy 8.6 | 71.4 | 0.51 Gikaihadaka 28.0 | 72.0 | 0.52
Ajjuhadaka 29.6 70. 4 0.52
Sedohadaka. 28.7 71.3 0.50
Mean | 204 | 0.6 | 052 | Mean | 22 | T8 | 050
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