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Starch Content and Its Gelatinization Characteristics
in Job’s Tears
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ABSTRACT : This study was conducted to obtain basic informations on the starch quality im-

provement breeding of Job’s tears.

Starch, amylose, gel consistency and amylogram characteristics of seeds were investigated in 36

varieties of domestic and introduced Job’s tears.

Starch content was distributed between 50.9 and 78% with a mean of 60.5%. The variation
observed in amylose content ranged from 0 to 7.2% with the average was 5.2%. Kangsanjong,
Chujeonjong, Chungrijong showed medium gel consistency. However, many Job’s tears tested
showed soft gel consistency. Varietal differences of amylogram characteristics was also found at
break down. In general, job’s tear starch showed lower value of setback.
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Table 1. Mean and CV of starch and amylose content and gel consistency of thirty-six genotypes in

job’s tears.
Chemical property No. varieties Mean Min Max cvV High Variety
Amylose content(%) 36 2.02 0 7.2 8.9 Kangsanjong
Gel consistency(mm) 36 96.05 63 100 23.8 -
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Fig 1. Varietal frequency distribution classified
by starch content in job’s tears.
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Table 2. Gel consistency of thirty-six genotypes in job’s tears,

Varieties No. varieties Gel-length (mm) Gel consistency
Korea bred 3 100 soft
Local collection 21 73 soft
Japan 12 78 soft
% Yeomjoo 1 58 Medium
LSD. 0.05 9.31
Table 3.Amylogram characteristics of Job’s tears 36 varieties.
No. Initial Maxium Minium Final Break Consis- Set
Origin of pasting viscosity viscosity viscosity down tency back
vars, temp(TC) (BU) (BU) (BU) (BU) (BU) (BU)
Korea bred 3 71.0 445 300 475 135 165 30
Korea local 21 72.8 455 315 497 42 182 42
Japan 12 705 474 335 525 51 190 51
% Yeomjoo 1 79.1 540 320 670 130 350 130
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