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Abstract

Water uptake rates of barley (pressed, cutted and pearled) at 20°~50°C were determined by measuring
the weight gain during soaking. Pressed barley absorbed water at the fastest rate, whereas pearled barley

at the slowest rate. The former was the most temperature dependent during hydration. Degree of gelatiniza-

tion, determined by X-ray diffractometry, during cooking at 100°C indicated that the pressed barley cooked

1.4- and 2-times faster than cutted and pearled barley, respectively.
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Fig. 1. Water absorption during hydration of pressed, cutted and pearled barley at various temperatures
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Fig. 2. Relation between the moisture gain and the
square root of the absorption time for pearled barley

Table 1. The calculated values of the water uptake
rate of pressed, cutted and pearled barley

k, xi 106 (min*?)

Soaking temp.

(°C) Pressed Cutted Pearled
barley barley barley

20 5.69 5.51 4.53

30 6.16 5.91 4.98

40 6.57 6.44 5.55

50 8.39 7.62 6.64
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Fig. 3. Relation between the water uptake rate and
the reciprocal absolute temperatures

100
4
80
r D)

= 60 .
<

) L
~

°

= RV
~
T

° L
=
~ Y = 0.9688X - 0.2390

2
20 T R'= 99.82 %
o
.
o] . i PO | ORI TN S 1 n
50 100

DEGREE OF GELATINIZATION (%)

Fig. 4. Percentage ratio of peak height for mixture
of 0-100% gelatinized standard samples
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Fig. 5. Degree of gelatinization of pressed, cutted and
pearled barley as a function of cooking time
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