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Granular Properties of Acorn Flour at Various Soaking Conditions
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Abstract

This sludy was atlempled to invesiligale granular properties of acorn flours which were prepared
by soaked nut and sediment. X-ray dilfraction pattern of acorn Mlour was B type and was nol affecled
by soaking treatment. The principal indices of the patlern were at diffraction angles {28 ) of 14.5°, 17.2°,
19.7°, 22.2° and 24.5°. The shape of acorn [lour was elliptical and some rounded triangular hy scanning
electron microscope (SEM). The granule size of acorn flours varies from 4 fm to approximalely 20 m.
Although morphology of the acorn four was not affected, the non—starchy substances of surface was
slightly changed by soaking.
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Table 1. Analytical condilions of X -ray diffractomeler

Target = Cu-Kea Tmme constant = 02 sec
Filter = Ni Chart speed = 2 cm/min
Vollage = 40 Kv Scanning speed = 5.0%min
Current = 20 mA 26 range = 5°/40"
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Fig. 1. X-ray diffraction patiems for acorn flours.

)
a2,

PR X-4 BAHE EA2 Zobel2] B (G)el] £ 5
e A w20 )7 1457, 172° 197°, 22.2°, 24.5° ¢l
2Z Bolo, 53] 17.2%4 7tA =]=2E viehy
ol Byle] 7l7bg kA& ioﬂ o}
Leest Leelf) s =E2] A8 X-4] 3| EE

A3 5° ZA 9 A 18] LPEM?«] stong A¥ew
Kim(7)}e = 5] A322 B o 7172 ChFelzta B3
T Kim# Leell)= T8 3o E3 un} 2kt
FApt 2pt AR A)SdE AR Holed ole EFF
o) apgglalel e migte 2 Azl AxlFae W
A=) 2 yEds Al ul2 ape] S Anlslgle
= A=Z ahge el el 73 ARE Bﬁ“ﬂ
100°CR 52423 225 A 7lols: 44
Helvhm ghe] & algl Hxg]l BE&
A5 B9

g s oFge] palE Eulete] A 2g A A8
Y XA Hdres gz A0 ?’JE?} 18] wlgsted 2t
A Z7be|| F Fo ]% Hiad 3] Ealed o ok 3] A
glol ofal abgre] WA 2 P was deivA g
Aex %%EJE} A Na 5(8)2 T7i] Aol ks
rge] ol Mg E&He Sl £ o|abehA A0

A s

et
Pk
[+

-
TEE

FA% A me) A

gelRlciy BrEke] o] 1 Sk ]-’-171% o] Z-3tE FA
oﬂb Qg F= ¢ A7) FH ol=0 AALFE F FF
Wk el be Aoz 2AEG

U eintel mvleh Mt

EEz| o2 alzle] & e Fig. 22 2ol o] 2he A4k
2 Chung 52| ¥.2(10)8} 7ho] 22 et ¥e] S8
Hgom, e Bale]r) - 4kt E Rafe] Ex3ta
3, 7R e BAlle] EA1Eka Fobell s hilume]
yaxel g} ixe] =7 REE F2 A A
7 oabE qlabel REsta glew 2 & Rt o

0~20 um A Eeo)m 22 7L 4um fe]e] EEE wel



Fig. 2. Photomicrograph (top) and scanning electron
micrograph (bottom) of acorn flour {(control, ¢—0).
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Fig. 3. Scanning eleciron micrographs ol acomn fleurs al
various soaking days of acorn nuts and scdiments.
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