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Abstract

The main Kernels(7 and 18 mesh) of naked barley were pearled to remove 5% of the
outer layer of the Kernel. The contents of protein, fat, ash and minerals of pearled barley
with pearling degrees of 78~100% "were analyzed. All components were decreased with
the increase of pearling degrees. The decrease of protein was lesser than that of ash or fat.
Among minerals P, K, Mg and Na sharply decreased while Fe and Ca slightly decreased upon

pearlig.
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Table 1. Proximate composition of pearled naked barley
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Crude
Pearling yield Moisture Protein Curde Ash
(Nx 5.83) Fat
(%) (%) (%) (%) (%)
70 11.73 8.67 1.09 0.86
75 11.82 8.78 1.20 0.95
80 11.83 9.23 1.34 1.04
85 11.83 9.28 147 1.21
90 11.83 9.59 1.64 1.40
95 11.84 9.63 1.89 1.62
100 12.75 9.93 2.03 172
Table 2. Percent of protein, fat and ash in pearled bariey based on whole kernel
Pearling yield Crude Crude Ash
(%) Protein Fat
70 619 37.6 354
75 66.7 44.6 41.7
80 74.7 53.0 48.6
85 79.7 61.7 60.1
90 874 73.1 73.6
95 92.6 88.9 89.9
100 100.0 100.0 100.0
Table 3. Mineral contents of pearled naked barley (mg/1009)
Pearling yield( %)
Mineral
70 75 80 85 90 95 100
P 205.00 210.00 220.00 240.00 300.00 360.00 390.00
K 226.00 246.00 261.00 286.00 344.00 377.00 400.00
Mg 42.00 47.00 49.00 65.00 73.00 94.00 97.00
Ca 36.00 35.80 35.60 39.00 41.20 42.20 45.20
Na 440 5.00 5.50 6.00 6.80 7.20 8.20
Fe 397 4.02 4.10 4.24 4.31 4.48 4.58
Zn 1.93 2.05 221 2.30 2.49 2.62 2.75
Mn 1.20 1.36 1.44 1.54 1.67 1.78 1.87
Cu 0.36 0.40 042 0.42 0.45 0.48 0.50
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Table 4. Percent content of minerals in pearled barley based on whole kernel of naked barley

Pearling yield( %)

Mineral
70 75 80 85 90 95 100
P 36.85 40.65 45.35 50.49 69.62 88.15 100
K 39.61 4643 52.46 60.98 77.83 90.00 100
Mg 30.35 36.58 41.03 56.72 68.11 93.00 100
Ca 55.83 59.80 63.32 73.60 82.49 89.16 100
Na 3727 46.04 5392 62.41 7549 83.85 100
Fe 60.80 66.21 72.00 78.95 85.10 93.40 100
In 49.20 56.28 64.66 71.34 81.94 90.98 100
Mn 4498 54.91 6191 7021 80.82 90.90 100
Cu 50.47 60.40 67.50 71.65 8145 91.08 100
Ash 35.46 41.70 48.61 60.15 73.60 89.90 100
Table 5. Percent content of minerals in pearled barley based on ash of naked barley
Mineral Pearling yield( %)
70 75 80 85 90 95 100
P 23.84 22.10 21.19 19.84 2142 2222 22.64
K 26.28 25.89 25.14 23.64 24.56 23.27 23.22
Mg 4.88 4.95 4.72 5.37 521 5.80 5.63
Ca 4.19 3.77 343 3.22 294 2.61 247
Na 0.51 0.53 0.53 0.50 049 044 048
Fe 0.46 0.42 0.39 0.35 0.31 0.28 0.27
In 045 0.22 0.22 0.20 0.18 0.16 0.16
Mn 0.15 0.15 0.14 0.13 0.12 0.11 011
Cu 0.04 0.04 0.04 0.04 0.03 0.03 0.03
Total 60.57 58.06 55.80 53.27 55.26 54.93 54.99
Wi, AR SRAGe guee g veE 2 Adaveks ot olg BT ol@ T ol f
By dide] A9 AdS5 g 95% v BHE 993 FF9 Ao l T A Aold] 7QIHE ReE
%ol Bial 9.63% 2 0978 Fow, HUsgol ¢ Az FUsgd gEge] 4ES #Held

MA5E Zastel o

Ao 735 g

wgn.

N8 70% = 867% 2 0.87

148 95% 9] 7% &xg

e ExueE B ¥ 29 2o}, AWS5E 70-95
% ¢l AR zge] ghulzle Aol 62—93%

203%) B3 1.89% & 093uiReH, HALE
70%< 1.09% 2 0.54vl0)qict. FFE9 A9 H
T8 05% = WHE 1.72% ) vl3 1.62%Z 094
WY WS 70% < 0.86% 2 05080100 (F
D. 399 A3 e A58 70% Q) BE g
S, A 2 NP B A gkl
e ¥ g2 AN 22} 0.72, 0.60 L 04724,

& AR, AL AAALe] 38-89%, 3
2o AAEe 35-90%F AAEHA

Djlxl

Aurgd grage 7713 gFe & 3%
20 7 214 gFe wuAt AR wUT A
W8 70% 7} 743 Bk, 2R 71 $EFe



Vol. 18, No. 3(1989) gl =

LoF

-4’-\
0.8F R

ost 1| [

RATIO
1

0.41

0.2}

0

123456123456123456123456123456
P K Mg Ca Na

Fig. 1 Ratio of macro-mineral contents in pearled
barley with respect to those of the whole
kernel 1-6 means yield . 1=70% 3=80%

and 6=95%
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Fig. 2 Ratio of micro-mineral contents in pearled
barley with respect to those of the whole
kernel 1-6 means pearling yield - 1=70%,

3=80% and 6=95%
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