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Abstract

In order to compare the quality of starches, isolated from the various barley and naked barley
species, the gelatinization-temperature and alkali number were determined for 11 species of barley

and 13 species of naked barley. The results are as follows;

1. Gelatinizations start at 51—59°C and complete at 58—64°C in range.

Average gelatinization

temperature of the starches from naked barley showed 3°C lower than those from barley while

small differences were observed between species for both barleys.

2. Alkali number varies between 8.0 to 9.5
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. No significant changes of alkali number were observed
between both barleys (8.8 for naked barley and 8.

7 for barley in average).
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Fig. 1. Gelatinization process of barley and

naked barley starches by rising

temperature.

Byeld e =4 16, FA 23, W, BA 27,
@Fpguel, selsart 5ol ¥e EAE e
2, 9o 6ol AP Rgkes uelAE FHES WL
Bl GERI] k79 ERE WET 7 Ak
¥iL BItREEE 7 51°CE 7H3 dgtev ETHREE T

e



(44) S EH - SR A E R A
Table 1. Gelatinization temperature of barley starches
1. Barley
gelatinized portion [ : ) i ’
29 10% | 25% 50% | 90% 98%
ospecies b b
Mylyang #3 s2°C | 55°C|  s6°C | s8°C !’ 59°C | 60°C:
Mylyang #4 52 | 54 - B -
Mylyang #6 50 | 51 1 52 s |6 | 59
Mylyang #7 51 | 52 3 |55 | s 59
Buhung 50 | 54 55 57 1 60 61
Daekae 51 ' 53 54 | 55 | 58 | 60
Samduck sz o4 5 . 6 | 59 6
Suwon #18 Posr ) 53 54 . 55 | BT | &0
Sukae #165 s0 | 52 | 53 | 54 L L s
Haganemugi .80 33 54 55 | 98 39
Barsoy Los0 52 53 54 | 57 | 99
Mean 50.8 | 53.0 500 | 5.6 81| 59.0
2. Naked barley
Bangju 52 sl 58 60 | 61 62
Chungmaek : 52 : 57 59 60 | 62 i 83
Jukka 54 | 56 57 59 61 1 62
Baekong i 53 | 58 59 60 63 | 64
Wanju s | s 60 62 63 | 64
Hyanchun gua ‘\ 54 l 57 58 60 62 62
Nonsan gua #1-6 5l ! 58 60 61 63 61
Bangsa# 6 l 52 | 55 56 57 1 59 60
Kwang kae #27 : 53 j 58 59 60 62 63
Kwang kae #33 53 . 58 59 60 62 62
Gikaihadaka L s | 58 59 61 | 63 64
Aijhadaka ©o53 1 56 57 59 1 6l 62
Sedohadaka s | 5 57 59 | el 62
Mean | 529 | 67 83 | 598 [ 6ls | 626
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Table 2. Alkali number of barley and
naked barley.

Species of

Alkali

i Alkali |” Species of
barley ! number : naked barley number
Mylyang #3 i 9.5 ,] Bangju ; 8.8
Mylyang #4 | 8.8 :‘ Chungmack 8.9
Mylyang #6 | 8.0 | Jukha 7.8
Mylyang #7 9.2 ‘] Buekdong 8.7
Buhung 9.5 I Wanju ; 9.0
Daekae 9.1 J Hyanchungua 8.5
Samduck : 9.2 | N°““§§Eg : 8.7
Suwon #18 i 8.9 | Bangsa #6 f 8.9
Sukae #165 | 8.8 | Kwangkae#27 | 8.7
Haganemugi . 8.1 | Kwangkae#33 i 8.7
Barsoy ; 8.2 I Gikaihadaka ! 8.8
! - Aijuhadaka i 9.1
( : Sedohadaka 8.6
Mean l 8.8 l 8.7
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