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Abstract

Three kinds of domestic summer grains, barley, naked-barley & wheat were used for the assess-

ment of ash, protein, fat, crude fiber, calcium, iron & thiamine contents in the grain-pearling and
four-milling processes at the 60%, 70%. 80%, 90% yield bases and the following results were

obtained.

1) Ash, protein, fat, crude fiber, calcium, iron & thiamine contents of milled grains were propor-

tional to the milling yield in grain-pearling and flour-milling processes.

2) In the case of pearled barley, the average content of ash was 0.83%, protein was 1.31%,
fat was 0.40%, crude fiber was 0.75%, calcium was 3.03mg%, iron was 2.40mg% and thiamine
was 0.14mg% lower than the barley flour at the same level of milling yield.

3) In the case of pearled naked-barley, the average content of ash was 0.41%, protein was
1.96%, fat was is 0.33%, crude fiber was 0.84%, calcium was 4.54mg%, iron was 1.19mg% and
t};iamine was 0.10mg% lower than the naked-barley flour at the same level of milling yield.

4) In the case of pearled wheat, the average content of ash was 0.28%, protein was 2.25%,
fat was 0.05%, crude fiber was 0.25%, calcium was 4.31mg%, iron was 0.12mg% and thiamine
was 0.156mg% higher than the wheat flour at the same level of milling yield.
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Table 1. Proximate composition of
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barley, naked-barley & wheat.

Nitrogen-

Kind of grain Ash Protein Fat [Crude ﬂberfree extract Ca Fe Thiargine
@ 1 @ | o | o | % | (meg) | (e | ™%
Barley l 2.42 | 10.03 1.84 4.33 67.38 | 43.54 8.42 | 0.4
Naked-barley 1.81 | 10.26 1.99 3.04 68.90 | 47.33 5.00 | 0.40
Wheat | L72 | 12.06 2.05 2.03 68.14 | 33.55 5. 40 ' 0.36

a) Data were reported on a 14.0% moisture basis.
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Table 2. Proximate composition of pearled-grains in individual milling yield.

Grains|

Milling yield Barley Naked-barley Wheat
Constituente(Z) ———_| 60% | 70% | 80% | 909 | 60% | 709 | 80% | 90% | 60% | 70% | 809 | 90%
Ash (%) 0.77) 0.93 1.18 1.72) 0.73] o0.85| 0.95 1.34 0.96 1.02 1.19 1.36
Protein (%) 7.03 8.18 9.32/10.09 6.77] 7.47] 8.79 9.21) 11.26 11.32 11.65 11.86
Fat (%) 0.95 1.21 1.47| 1.74/ 0.94/ 1.21} 1.39 1.53] 1.25 1.34| 1.55 1.80
Crude fiber(%) 1.01] 1.24[ 2.04] 3.02 0.82 1.03 1.16| 1.56 0.42 0.64] 0.90 1.67
Nitrogen-free extract(%) | 76.24 74.44] 71.99] 69.43 76.74] 75.44| 73.71| 72.36| 72.11] 71.68! 70.71] 69.31
Ca (mg%) 38.52 40.40| 41.83) 42.96| 30.08| 33.80] 39. 95| 42.50 23.40| 26.10] 30.56| 33.72
Fe (mg%) 2.39 2.94 3.99 5.07| 1.55 1.96| 2.70| 3.61 1.08 1.16 2.07| 3.40
Thiamine (mg%) 0.18 0.23 0.32] 0.37] 0.15 0.20] 0.29 0.35 0.13 0.20, 0.25 0.30

a) Data were reported on a 14.0% moisture basis,
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Table 3. Proximate composition of flour in individual extraction rate
Grains| - =
Wl Ba_rley I Naked-barley Wbeat
Constituenrrtz%‘)\ : \l 60% | 70% | 80% | 90% | 60% | 70% | 80% | 90% | 60% | 70% | 80% ' 90%
Ash (%) | 1.69 1.87 2.06 2.28 1.16 1.26} 1.41] 1.68 0.58 0.70 0.94 1.18
Protein (%) 9.74] 9.89] 10.00, 10.62| 9.84 9.98] 10.08; 10.19| 10.87 11.05 11.53; 11.74
Fat (%) 149 174 185 1.8 1.26 152 172 18 120 1.31 151 1.72
Crude fiber (%) 1.93] 2.14 2.91% 3.32| 1.637 1.85 2. 01| 2.43; 0. 20; 0.34] 0.60] 1.47
Nitrogen-free extract (%)  71.15 70.36 69.18 67.90| 72.11| 71.39| 70.78, 69. 82]' 73.15 72.60 71.42i 69. 89
Ca (mg%) l43. 31| 43.64| 43.91| 44.96] 35.11} 38.89 43.97) 46. SZi 19. 2l 21.32 25.72% 30.27
Fe (mg%) | 4.54/ 5.40 6.44] 7.61| 2.68 3.40, 3.94] 4.54 1.00, 1.02 1.96 3.27
Thiamine (mg%) ; 0.36] 0.41] 0.43 0.44 0.31} o. 34§ 0.36 0.39 0.1z 0.18 0.24 0.28

a) Data were reported on a 14.0% moisture basis.
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