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I. The Yield and Degree of Gelatinization
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Abstract

Alpha-barley were prepared by means of soaking, heating, and drying treatment. The degree of gelatiniza-

tion of & :barley were determined. The yield of a-barley prepared by microwave heating, steaming, and
autoelaving were in the range of 95:98%, whereas by boiling, only 74-89% of a-barley were obtained. The
degree of gelatinization of a-batley prepared by 5 mi# microwave heating and 10 min and 20 min steaming
were around 90%. Alpha-barley prépared by boiling, autoclaving and 30 min steaming showed above 95% of

degree of gelatinization.
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Table 1. Proximate composition of barley

(%)
Crude
fiber

Crude

protein

Samples | Moisture  Crude ash Crude fat

4.2
14.0
u1
13.8

0.6
0.9
0.7
1.0

0.9
1.0
1.2
1.6

9.0
10.5
8.8
10.2

1.3
1.8
0.8
1.2
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B-50; Bunong (50% — polished yield), B-65; Bu-
nong (65% — polished yield ), S—60; Sedokadaka
(60% — polished yield), S —75;Sedohadaka (75%
polished yield)
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Table 2. The moisture content of the polished

barley under different soaking medium

(%)

Samples | Dist-H,0 0.05%citric acid solution
B-50 50.4 519
B-65 49.8 50. 9
S-60 50.1 50.8
S-75 50.0 50. 4

(Soaking time; 3hrs, Soaking temp.;20T)
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Table 3. The yield and degree of gelatinization of

a-barley (microwave oven heating)
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Table 4. The yield and degree of gelatinzation of
a—barley (steaming) .

Initial wt. Heating ~ Wtafter Wafter  Degree of
Initial wt. Heating Wtafer  Wtafter  Degree of drying and
Samples | of barley time heating mi;go(i‘s)wregelatinization Samples | of barleys time heating lcl:itse:re gelatinization
g (min) (g  content(%) (%) (@ {min) o @ (%)
10 ! me e e 100 10 mo oWy 8
B%) 3 mo %0y 8 B-50 | 100 % mo ey @
1w 5 ;%85 @ 100 ¥ m waLy) 9
o0 ! /o %a % 100 10 mo ey %
B 10 3 o %ing o B-g5 | 10 2 moowy
10 5 199 %99 i 100 30 179 %8(11.3) 9%
10 ! Mmoo %ty . 10 10 ms w3 o
S8 10 3 o %l S-60 | 100 2 m oWy @
10 > B %uy % 100 % m ey %
10 ! me sy d 100 10 " %04 B
S-5| W 3 166 (0.4 S-7 | 10 % moowy o
100 5 163 %1{10.4) 91 100 20 B8l w(11.4) %
*Drying time; 80~90min *Drying time; 120~130min
Table 5. The yield and degree of gelatinization of a-barley (boiling)
Initial wt. Heating Wt after Wt after drying Loss of dry  Degree of
Samples of barley time heating (g) and moisture matter during gelatinization
(g) (min) (g) content(%) boiling (g) (%)
100 15 348 82(10. 4) 14.0 95
B 50 100 30 402 79(10.4) 17.0 %
B s 100 15 299 89(10.3) 5.8 %
100 30 377 83(10.5) 12.0 96
S —60 100 15 282 82(10.0) 13.5 93
100 30 326 74(10. 6) 22.2 99
100 15 258 85(11,8) 12.5 94
S-75 100 30 287 78 (10, 0) 17.5 97

*Drying time : 3~3.5hrs
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Table 6. The yield and degree of gelatinization

of a-bardey(autoclaving)

Initial wt. Heating ~ Wtafter Wrtafter Degree of
Samples of barley time heating i;im:ii mregel:tigilz—
(@ {min} (g  content(%) (%)
B -5 100 5 151 97(11.3) 97
B -65 100 5 151 97(11.3) 96
B -60 100 5 151 97(11.3) 9%
B-75 100 5 152 97{11.3) 9
*Drying time; 120~ 140m in
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