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Abstract

The standard of crop quality is required to promote the consumption and produce the high
quality products. It will contribute the stability for processing products and the marketability
of crops. Upland crop quality is considered to the three catagories; the marketing value such
as grain size, shape and appearance; the eating and processing value such as milling rate,
dehulled ratio and kernel hardness; the nutritional value such as protein, lipid and isoflavone
content. Even though many characters were analyzed for crop quality, effective method of
evaluation to enhance the control of quality was not performed till now. Therefore, in the
future, research in upland crop quality should emphasize to establish the standard evaluation
method.
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Table 1. Major components of marketing quality in upland crop.

Crop Major quality component

Grain size, appearance, color, freshness, mixed ratio of poor
Barley and Wheat ] .
ripened grains

Seed size & shape, appearance, color, hilum size & color,
Soybean . .
cotyledon color, freshness, impurity

Corn Grain size, appearance, color, freshness, impurity

Potato & Sweet potato |[Tuber size, appearance, color, black & hallow heart, freshness,
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Table 2. Major components of processing quality in upland crop

Crop Major quality component
Milling rate, dehulled ratio, utility efficiency, expansibility,

Barley and Wheat . .
gelatin temp. & time, taste, aroma,

Water soluble protein, dehulled ratio, water absorption,

Soybean L. ) ..
germination ratio, enzyme activity, flavor

Dry matter, kernel hardness, water soluble polysaccharide,

Corn i
amylopectin, texture

Dryness, milling rate, moistness, firmness, softness, flavor,

Potato & Sweet potato

anthocyanin, processing suitability
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Table 3. Major components of nutritional quality in upland crop.

Crop Major quality component

Digestion efficiency, amylopectin, B -glucan, protein, lipid,
Barley and Wheat . . . ]
vitamin, ash, fatty acid, mineral

Protein, lipid, sugar, vitamin, anthocyanin, amino acid,

Soybean . ]
isoflavone, saponin

Starch, amino acid, amylopectin, cellulose, fiber, mineral,

Corn .
anthocyanin

Starch, fiber, protein, lipid, vitamin, & -carotene, mineral,

Potato & Sweet potato

anthocyanin
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