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Abstract

In an attempt to investigate the milling method of barley, four kinds of barley were used for
this study. The results are summerized as follows:
1) The optimum tempering and priority of milling quality of barley is shown as following table.

\nﬂ Unpearled Pearled

item — Barley Naked barley Barley Naked barley
Tempering moisture (%) 15 14 13 13
Tempering time (hr.) 24 48 48 48
Priority of milling quality 4 3 1 2

2) Economic value of pearled materials milling is disadvantageous, because of the milling expenses
are burdensome and flour extractions are fallen down 12.5% in barley and 13.6% in naked
barley as compared with unpearled materials milling.

3) Wheat flour milling process may be used without any adjustment when mixed with 90% of
wheat and 10% of barley.

4) Unpearled naked barley is the most suitable for flour milling when mixed with wheat.
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Table 1. Component of barley and wheat

Kind lorigin M‘Eij'/:‘)"el Ash(g)| Fresein
Barley R.O.K|l 12.1 | 2.27 9.6
Naked barley V4 11.5 1.73 10.6
Pearled barley 7 10.8 0.84 8.4
Pearled naked barley;] ~ 11.4 1.01 10.3
Hard winter wheat [U.S. Al 11.9 1.60 11.4
Soft white wheat V4 10.5 1.29 9.5
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Table 2 milling quality of barley in variable

tempering
. Tempering Flour
Kind Moisture| Time Moisture] Ash [Extrac-
(%) 1 hr) | (%) | (%) ition(%)>

Barley 13 24 | 10.7 |1.26| 58.2
7 13 48 11.1 [ 1.19] 59.6
4 14 24 10.8 [ 1.25| 60.8
7 14 48 10.9 [ 1.12| 58.3
s 15 24 11.1 |1.26 | 61.6
Ve 15 48 11.0 | 1.16 | 59.2

Naked barley 13 24 11.5 | 1.14 | 61.8
7 13 48 10.9 [ 1.24 | 62.2
V4 14 24 11.3 | 1.14 | 65.7
4 14 48 10.2 | 1.24 | 67.6
Ve 15 24 11.5 | 1.06 | 64.0
Ve 15 48 10.4 |1.14] 66.0

Pearled barley 13 24 10.0 | 0.80( 74.2
Va 13 48 10.7 | 0.63| 76.7
7 14 24 9.9 [0.69| 73.7
e 14 48 11.0 | 0.62 | 75.3
4 15 24 10.2 10.67) 75.0
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” 15 | 48 | 10.8 |0.62| 74.4
Pearlednaked) 13 | 24 | o8 |0.80| 7.2
” 13 | 48 | 1.0 |0.87| 76.0
Y 14 | 24 | 100 |081| 729
4 14 48 10.9 {0.79| 73.5
” 15 | 24 | 101 [0.80] 731
% 15 | 48 | 1.0 |0.79| 72.8
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Table 3. Milling quality of wheat and mixed grains..

Flour quality
Kind of grain . y
moisture ‘ ash , extraction
(%) (%) (%)
Wheat 11.9 0.53 78.6
Wheat-+Naked barley 11.7 0.61 76.0
wgf:?lt; pearled naked | 1o 5 | 0.59 | 77.3
Wheat-Barley 11.9 0.58 75.9
Wheat-{-pearled barley| 12.1 0.56 77.4
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Table 4. Stream test of wheat and barley in milling process
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(Unit : %)
Stream .
m; B, | B, | B M, Ms; | BDF | Shorts | Bran Stfg“)ﬁ‘r“
Kind e

) Extraction 2.354.57 | 2.42(7.33| 6.65| 558| 32731 20.16| 18.21| 61.63
Barley Ash 147106102 1.24| 112] to8| 127| 297| 49| 12
Naked Extraction 214 1 4.28 | 1.54]9.30| 823| e22| 3592 2308| 929 67.63
barley Ash 1.4210.95/098|1.60| 1.10' 1.07| 1.24 | 3.20| 3.46| 124
Pearled Extraction 347 |3.94|1.3411.97] 11.30] 849] 36.23| 1992| 3.34| 76.74
barley Ash 0.8210.68|0.69|061| 0.58| 0.59| o0.62| 147! 1.34| 0.63
Pearled naked | Extraction 3343412712231 10.36| 803| 36.43| 20.32| 3.68| 76.00
barley Ash 1.23]0.91/090108| 08 08| 08| 1.58| 1.40| o0.87
Extraction 7.38 1597 2.13132.76 | 17.69| 4.95| 7.68| 6.12| 15.32| 78.56

Wheat | Ash 0.40 | 0.43 [ 0.56 | 0.37{ 0.39. 0.74| 1.64| 3.60| 506! 0.53
ngalfﬁa’l}&% Extraction 6.51 1626|212 29.18| 16.70| 4.75| 10.50| 9.84| 14.14| 76.02
barley Ash 0.43]0.47 [0.58|0.39| 0.46| 0.80| 1.56| 323| 458| 0.61
Wheat+10% | Extraction 6.38]572 1.8 [27.09| 18.04] 518] 1307] 9.20| 13.46] 77.34
na‘{;dpe;;r'ffy Ash 0.4510.49 060 0.41| 042] 062| 13| 29| 49| 059
Wheat+10% | Extraction 6.97 624 |21620.26| 16.67| 4.85| 9.70] 879| 15.38] 75.85
B:rfley Ash 0.420.47 | 0.63|0.38| 0.43! 071| 1.55| 3.99| 508] 0.58
Wheat+10% | Extraction 6.746.331211[26.19] 19.16| 553 37| 915] 13.42| 479
ba‘r’,feypea"ed Ash 0.44 (047057 0.40| o0.42| o061 1.23| 274{ 479| 0.56
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Table 5. Comparison of variable flour stream in milling process

(Unit : %)
\Is‘t’eam Straight Flour | B.D. Flour Patent Flour | Clear Flour
tem
Extra- Extra- (Extra- Extra-

Kind T ction l Ash ction l Ash ction Ash ction Ash
Barley 61.6 | 1.16 | 327 | 1.27 | 209 | 119 8.0 | 1.06
Naked barley 67.6 | 1.24 | 35.9 { 1.24 | 239 | 0.74 7.8 | 1.05
Pearled barley 76.7 | 0.63 | 36.2 | 0.62 | 30.7 | 0.63 9.8 | 0.60
Pearled naked barley 76.0 | 0.87 | 36.4 | 0.85 | 30.3 | 0.89 9.3 | 0.83
Wheat 78.0 | 0.53 7.7 | 1.64 | 63.8 | 0.38 7.1 | 0.69

Naked barley 76.0 | 0.61 | 10.5 | 1.56 | 58.6 | 0.42 6.9 | 0.73

90% of wheat J pearled naked barley 773 1 0.59 | 13.1 | 1.30 | 57.2 | 0.43 7.0 | 0.62
+ l Barley 75.8 | 0.58 9.7 | 1.55 | 59.1 | 0.41 7.0 | 0.68
pearled barley 77.4 | 0.56 | 11.4 | 1.23 | 58.4 | 0.42 7.6 | 0.60

Naked barley flour 77.5 | 0.60 | 10.5 | 1.50 | 59.7 | 0.39 7.3 1 0.73

90% of wheat j pearled naked barley | 783 | 0.57 | 106 | 1.%7 | 60.4 | 0.41 | 7.3 | 0.7
flour+ l Barley flour 76.9 | 0.60 | 102 | 1.52 | 59.5 | 0.41 | 7.2 | 0.73
pearled barley flour 78.4 | 0.54 | 10.5 | 1.29 | 60.5 { 0.39 7.4 | 0.68

o] BoflA uvl W vele & ERE patent o o LEScl
4 EKES] KFEEd U€ ¢ 5 Ut oze ne 3 valEe] Mg Ayl 4usd, gre,

e 757 ArtRol HhEe HRES dov Kkl
EFI® 1] dFe HBITEAA H=z "zl
Patent §9] 4jEEZo] WolxE R F B.D H9] 4]
EolxE Aoz vopxlel odx nFE UH4 EE
o] MBHY B NEE v Y3 BeHEE =2 ¥
B A5z BEde A% hd KB 1~1.5%
7t WolA 3 KRG 0.02% BEI Eobdch olAex
e 30 BHTECA FA= WY drhed —
5E BREBTAZZ HEU Aoz AFL+

T #0

AR TES FIAY e HHtes AW 3
£ g EERE 48T EHE GAN@ES) 1
o] o3 Tempering BE#iE, BBKE, BHIE
o4 9 Stocks] EEFE BEIS 3 22 £RE
dqict

1) 2elFe] BJ tempering 4 R vt x5 156
%ol A 24650, #xE7l K 14%0A  48B%R),
st guelde kG 13%o0A 488 .

2 3 7HFE U HBRTIRAA = U7 o
I 4 #HILEL FAded TR Mmaw BRE

Ay e Fou, Fueldn Bunde HEd
7ol 17 K, 24 e TR mTAEE AR}
ez mLRAC AESA S fEd o= A%
B Bl HEo] HEKH Hild Fuegd 13.6%,
A gL 12.5%7F dolAlez @H¥ttel FFIFet

4 A3 vEEE 912 EANRYc dNHBTRE
€ 2z MRS 9

5) Auele Auale Hate] MFe] 6% AR M
PREAA ARL AR sl EAS] FEARS #
BEAME REthes doj=gch

6) U3le] Batiiezs 4uelsl 719 £9.

BEUR

D a@EHERHE, KDA HRE 126 (1973).

2 FEFAQE, AYAF FLF 1972

D H|R% : AFAEGA 8,18 (19700

O ¢BEF : 3-E42 510,67 (1971,

5) Bk, FEE, ELRE : A FHEA 4 @),
77 (1972).

6) &%k, FUAE, SHE,
A 5 (D, 6 A973).

K G EA



Vol.6, No.3 e MWEHEK WY WR (137

D &M%k, LMl BB FHX: GFTAERGY 5 (1D, 25 (1973).
# § (1), 16 (1973). 9 XxH®K, RBIF—: BX BRRKEEKTE ®
8) &nk, THEE, EXE, FTHFK : TFAFHYIYA R WRME, 35, 21 (1968).



