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Abstract

The amounts of husk materials from barley kernel were determined by an enzymatic method and
compared with the values determined by conventional methods involving acid or alkaline treatments. The
enzymatic method consists of boiling in distilled water and pressing to help squeeze out the gelatinized starch
from the husk matrix, and enzymatic removal of starch by X-amylase and weighing the residual husk
materials after washing 3 times with hot water and then drying at 95 °C. Husk materials amounted about 15%
of the covered barley (Gangbori and Olbori) and 10-12% of naked variety (Backdong and Sedohadaga) and the
values were always somewhat higher than those obtained by the conventional methods. The husk materials
prepared by the enzymatic procedure contained protein 4-8%, lipid 5-10%, ash 0.2-0.6% and crude fiber
20-40%. Although it took longer time, the enzymatic procedures can provide more intack husk materials for

further characterization of the materials.
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Table 1. Proximate compesition of unpearled baley

. . Crude Crude o Crude Carbohy-
Variety Moisture (%) protein(%)  far (%) Ash (%) fiber (%) drate (%)
Covered barley

Gangbori 9.25 11. 48 3.05 2.10 4.20 74.12
Olbori 9.36 10. 36 3.10 2.10 4.04 75. 08

Naked barley

Baekdong 8.71 10. 76 3.24 2.19 1.81 75.10
Sedohadaga 8.94 10.70 3.26 1.48 2.20 75.62
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Table 2. Husk comtent of covered barley and maked barley
Variety Enzymatic Sulphuric acid Alkali

method (%, db)

method (%, db) method (%, db)

Covered barley

Gangbori 14.94 £0.23 12.18 £0.24 14.25 £ 0.05
Olbori 15.10 £0.24 12.59 +0.05 13.90 £0.34
Naked barley
Baekdong 11.62 £0.10 6.81 £0.24 8.4310.09
Sedohadaga 10. 17 £0.06 5.711+0.36 7.031+0.16
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Table 3. Proximate cemposition of barley husk m-

aterials separated by enzymatic method

Crude Crude Crude Crude
Variety protein fat ash fiber
(%) (%) (%) (%)
Covered barly
Gangbri 5.60 5.20  0.57 36.36
Olbori 4.70 5.90 0.42 31.54
Naked barley
Baekdong 7.90 11L.64 0.20 24.42
7.70 9.95 0.26 21.43

Sedohadaga
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