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Abstract

The physicochemical properties of Korean buckwheat starches were investigated. The
results were as follows;

1. Water binding capacity of kangwon hull buckwheat starch was 106.55% and that of
Kangwon rice buckwheat was 99.35%.

2. The pattern of change in swelling power of hull buckwheat starch for increasing tempera-
ture started to increase at 60°C and increased rapidly from 80°C, and that of rice buckwheat
increased slowly from 60°C to 90°C.

3. The ranges of gelatinization temp. of hull buckwheat and rice buckwheat starches were
70~75°C and 75~ 85°C, respectively.

4. The blue value of hull buckwheat starch and rice buckwheat starch were 0.25 and 0.62,
respectively.

5. The alkali number of hull buckwheat starch and rice buckwheat starch were 1.28 and 3.
68 respectively.

6. The amylose content of hull buckwheat and rice buckwheat starch were 32.26% and 38.
09%.

7. Periodate oxidation of hull buckwheat starch resulted that amylose had the average
molecular weight of 103,004, degree of polymerization of 572 and amylopectin had the degree
of branching of 7.64, glucose unit per segment of 13.09, and periodate oxidation of rice buck
wheat starch resulted that amylose had the average molecular weight of 125, 654, degree of
polymerization of 698 and amylopectin had degree of branching of 6.59, glucose unit per
segment of 15,16.
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Table 1. Proximate Composition of Korean Buckwheat
Starches (unit : %)

Crude Crude Crude
Sample  Molsture fat proteln ash
KHBS 11.89 0N 0.25 0,19
KRBS 11.26 1.08 0.23 0.20

KHBS : Kangwon hull buckwheat starch
KRBS : Kangwon rice buckwheat starch
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Fig. 1. Swelling Power of Buckwheat Starches
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Fig. 3. Relationship between Swelling Power and Solu-
bility of Buckwheat Starch
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Blue Value and Alkali Number of the Starch
Prepared from Korean Buckwheats

Table 2.

Sample Blue Value Alkall Number

KHBS 0.25 1.28
KRBS 0.62 3.68
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Table 3. Periodate Oxidation Results of Amyloses and Amylopectins

Amvylose Amylopectin
Sample Molecular Degree of Degree of Glucose unit/
welght Polymerization Branching Seg. of amylopectin
KHBS 103,004 5§72 7.64 13.09
KRBS 125,654 698 6.59 15.16
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