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Abstract

Alpha-barleys prepared by boiling had the highest water absorption and those prepared by autoclaving
showed the lowest water absorption among all the treatments, but all of a-barleys were higher than untreated
barleys. The values of hardness on cooked a-barleys decreased as the degree of polishing increased, and un-
treated barleys showed the higher values than a-barleys. There were no significant difference in total scores
of sensory evaluation between a-barley-rice mixtures and untreated barley-rice mixtures after cooking.
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Table 1. Water absorption of abarley

(98, 15min) %)
samples
B-5 B-65 S-60 S-75
treatments
M. 0-1 306 263 302 256
M., 0-3 308 274 308 265
M. 0-5 312 275 319 272
St-10 315 289 312 271
St—-20 318 284 308 272
St—30 324 288 321 275
Bo-15 396 345 357 313
Bo-30 446 377 417 367
A-5 298 290 291 276
untreated 288 256 270 227
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Table 2. The hardness scale of cooked o barey

as measured in bulk with Instron

samples
B-5 B-65 S-60 S-75

treatments
M.0-1 1.44 1.75 1.38 1.60
M.0-5 1.38 1.59 1.38 1.47
St -10 1.33 1.55 1.16 1.36
St -30 1.29 1.41 1.11 1.22
Bo —15 2.01 2.44 2.10 2.17
A-5 1.19 l44 0092 1.27
untreated 2.16 2.48 1.72 1.95

(10.0g of a—barley +14m!

of dist water)cooked 15min in boiling water bath.

cooking condition ©
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Table 3. The sensory evaluation scores of cooked barley and rice mixtures

Samples Total (x*+S.D.) Texrure(xtS.D.) Color(x£8.D.) Odor(xx S.D.)
B (50) - M.0(1) 19.4+2.08 5.2+1.81 6.9+1.29 7.3+0.95
B (50) —St(20) 17.1+3.14 5.9+1.73 5.9+1.72 6.3%£1.49
B(50) — Bo (15) 17.3+4.57 4.9+1.60 6.412.01 5.710.95
B (50) - A{5) 17.7+4.28 5.7%£1.25 5.51+1.26 6.5+1.58
B -50 19.8+4.01 5.9%+1.21 7.6+1.26 6.3+1.50
F - value 1.22 0.56 4.11* 2.37
BEs—M. 0(1) 15.81+4.74 4.4+2.07 5.5%1.72 5.9£1.52
B§5— St 20 16.4%2.21 4.911.66 5.2%+1.03 6.3%1.07
B65)—- Bo (15 16.212.15 5.1+1.83 5.1+1.37 5.8+1.40
Bigs)— A (5) 14.2+4.03 5.0%£2.11 3.9+1.29 5.3%1.16
B -65 15.3%3.64 4.611.90 5.9+1.37 4.8£1.70
F - value 0.56 1.2 2.78* 1.6
SE-M. 0 (1) 17.3£5.52 5.6%+1.45 5.2+1.99 6.5+1.87

S60— St 20 16.5+:3.63 6.11£1.73 5.4%1.73 5.0x1.48
SE0-Bo (15 16.9%2.21 6.311.64 5.6 1.51 5.0%1.05

60— A (5) 15.7+3.98 5.811.48 4.1+1.63 4.8+1.85
S -60 16.0+3.85 3.7£1.25 6.4+1.78 5.9+1.08
F —value 1.01 8.28* 3.10* 2.09
SEH—-M. 0(1) 16.1+3.63 4.8+1.69 5.6 +1.58 5.7+1.77
S5~ S {20 15.2+4 45 4.7+2.11 4.611.41 5.9+1.52
S(75-Bo (15 18.6+2.01 5.5*+2.15 6.6+1.26 6.5+1.40
S{5)—-A (5) 13.9+3.25 5.8+1.99 3.6+1.07 4.5+1.51
S -75 14.5+4.74 4.8x1.70 5.0+1.43 5.2+1.43
F - value 1.67 1.04 6.45* 2.56
Cooking condition; barley: rice=20:80, 140% of water added, cooked 20min with electric cooker.
*; p{0.05.
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