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Cooking Quality of Barley as Influenced
by Storage Period and Polishing Degree

Eun Sup Lee*, Moon Woong Park* and Ho Jin Lee**

ABSTRACT : The objective of this research was to determine the effect of storage period on the cooking
qualities of barley. The expansion rate and the water absorption rate of cooked barley were decreased with

the increase of polishing degree. When the barley having the same degree of polishing were cooked for 50

minutes, both rates were showed negative correlation with the storage time by showing the lower values in the

barley having longer storage periods. Whiteness of cooked barley did not showed any clear correlation with

the storage period. The texture of cooked barley and the amylogram properties also did not showed any

correlation with the storage period due to the effects of other factors such as harvesting stage and cult-

ivating conditions.
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Fig. 1. Relationship between cooking time and water absorption under different degree of polishing .
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Fig. 2. Relationship between cooking time and expanded volume under different degree of polishing.
Table 1. Variation of water absorption, expanded volume and whiteness on duration of storage.
Cooking Charateristics Duration of storage(Years)
time (min) 8 7 6 5 4 3 2 1
50 Water absorption(%) 257 267 262 263 265 281 270 283
Expanded volume (%) 467 494 472 472 472 494 486 500
80 Water absorption (%) 338 348 344 330 335 343 340 353
Expanded volume(%) 631 639 639 625 625 636 631 647
Whiteness (%) 38.0 44.0 45.5 44.0 44.5 44.5 44.0 46.5
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Table 2, Variation of amylogram charateristics on duration of storge.

Storage  Geltinization Max Peak Min. Final Set-

Period temp, Viscosity temp Viscosity Viscosity back

(years) ('c) (Bu) (c) (Bu) (Bu) (Bu)
8 73 TC 810 92.5 600 1,150 550
7 67 980 92.5 420 1,030 610
6 62.5 1,070 92.5 650 1,120 470
5 68.5 630 91.5 190 440 250
4 74.5 730 92.5 480 1,120 640
3 65.5 840 91.0 360 820 460
2 62.5 880 91.0 390 860 470
1 61 1,030 88 540 1, 260 720 .

* 4 and 5 years storage period samples were viviparous germinated at harvest time.
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Table 3. Textural parameters of different storage period in pearled barley by texturometer,

Storage Hardness Stickiness Cohesiveness Mixogram
Period height
(Years) (H) (-H) (A./A) (cm)
8 16 1.5 0.1 1.7
7 10.5 0.5 0.138 2.2
6 12.5 0.5 0.082 1.6
5 14 1.0 0.4 1.7
4 17 0.5 0.238 1.8
3 15 1.5 0.111 2
2 15 0.5 0.235 2
1 20 2.5 0.167 2
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