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ABSTRACT

In order to study the extraction mechanism of barley tea, some factors affecting extraction and
physical properties of roasted barley and extract were examined.
The main results of this study are as follows :
1. The roasted barley particles used as the raw materials were amorphous. Under the extraction
condition used the average swelling ratio of the particles and imbibed volume were 1. 39 and
1. 65ml/g respectively. The maximum soluble solid content in the roasted barley was 67.07%.
2. The concentrations of the barley extracts were determined by measuring their optical densitis
at 420nm and the relationship between the concentration(C) and optical density(O,D.) was
expressed as !
C=6.178x0.D.
As shown in the following relationship, the viscosities( # : Ns/m?) of barley extracts were
influenced by concentration(C : kg/m®) and temperature(T : C).
# =5, 6731X10«4ez.7>:10*‘><(7
#=3.577% 10 3e 3 02X107xT

I. M 2 Z22 2 vt} Ao #A BaFe] Y, Wang

274 o skl Belate] R hE A7t

QUARE F=H FEEMN & HFE AA & woly, AT AH FYPE A% A7 v FE
Fn Qv BAdE FrE Bl FAN F A Aot

A st xn do. 1#HY FREE £ A B AxFAe BE3AY F23RPeE

Z2ZA g0 & B ol AET Aol &8 g £ Asd, FE2FPL FAH0A @

Ho, ZAG B5ge A e FAS] 3 AE 84 1888 B2 BN £4 o

t}, gt EEAHY Bad AZRFTAHY ol sz, 223 AEFTYA Qi olg

SFEa g, iz, e R oE dxte Hee =

Balato tg AraE A 5 9o B 71, &2 % FEXAH oo I F2HA B

61



62 u

o s B AT Hoj YT Koz
o] RH T e HEHA FEFANZE FHEA
% Z 7] (multi-column battery) & & 4 U=l
b, Ag, ALH F FEAARY FFo o &Y
T g gl

ZAge Tz 2AZRA FEHd & Hgs
A a Sh7] Wil FE2AES AT A
M Belshs ztdsel Be A% Aat
279 32 9L vAE 24ASE 3
RO FF AU B4 @ A LT
Holth. st melde FE:e H3ue
Aol fdo] FAGHNE sEE AT &l
o)goleh & & gow, ou o FASE YA

Aeish o9} Aot e fA Abole) wAR A
1% 4 ] grold.

e B ATE 458 FAGlA wel Rl
FE1348 FRAI s FUHOR FEol
deste oY st BAES Az 39

2

|

2
X

2 Age) AlgE ANEE ANxE 4T
513t 2 X2 (Kang bori) & U3 A Y ARA
713, £84 n¥¥o] MY ol 22Hx

vorrk #& Bz (Reex;232T, BeA
7 258, Y- value;4.3~5.0)0A ZHo %
FYsian wE st B 982 Q.
¥e R AYEH7] (Buhr-milly)z 24
3t1 8, 10, 14, 16, 20 mesh(U. S, Tyler sieve
series) 2 EFstgon, BgEH Agzx zAs

AL AAT F Bzt ANg2 sAch

=y

2. AlRQ| At A7)
Ba9 Qla Z7]E micrometer® Al£3to
%.%%% _;;1:_16]3],04 xc}--‘a'g‘rg‘] jgﬁ'g):‘% O\JX}‘
Falg 289 9z =2

LAY EERa R

AF-wEe 3450 94 3 BERERoE
stgon, Zze 105 2439 gFgow 3
A,

3. g2 axlel Fou
10ge) Bz¥SuaS © 3
5 Aeeol B(31.25ml)d Azt 4R
ol 3ge] &, 3.3g9] dAE 7,
e welsh dAg WA We oy VML

(1)ol ela) Az stac.
genee 4% (ml)=

AxgF(ml)— 3, 3], 7ojz9

4. mSEYRS B DYE Y

34 5g9 A& S Soxhlet & ol

&3t
B2 48A7 FEe1, FEAF 50mlE FH o
YAz F A(2)7 Zo] 784 nIEF
Fe AEeAT.
TR LHEFH (%)=
EiF, X FEATD K100 ceeenevenens (2)
W 50(ml)
WiAlE FA
E; a&ol 5L o 719 Age FA
Ey 719 #A
5. &N M £F
Ostwaldd =4 & o] &3l 30, 40, 50, 60,

70T~ ZA s,

Im. éﬂ'. al _T_lfél-

1. Halgxiel metnt 37

v dgel Agd Boned dz 2 Sy
depe) mge BFAE oAM= Fig 13 2
ol AFT mol of]s] MEe] o4k o] 7
Yoz EsAT

38 Beuele =279 ool e YA
W5s 29 Fig. 29 2o @A 279 #t



Vol.4. No.1(1991)

. ————— 'Y

a) Dry particle

weldel £% 24 gd B4 wate 63

— A A e

b) Wet particle

Fig. 1. Shape and dimension of roasted barley
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Fig. 2. Particle diameter of dry and wet roasted barley and
swelling ratio when soaked in water
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Fig. 3. Hydration curve of roasted barley particle
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Fig. 4 Relationship between soluble content and O D  of barley tea.
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Fig. 5. Relationship between soluble solid and viscosity of barley tea
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Fig. 6. Temperature effect on viscosity of barley tea
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