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Abstract

The predominant kernel(7mesh) of naked barleys were polished to give 65%

yield. The

giffusion coefficients and volume increase rates of polished naked barleys at 40°C were 3~4

:and 2.2 times greater than those of naked barleys,

respectively. The moisture gains of

polished naked barleys were linearly related to the volume increases. The hardness of

polished naked barleys during soaking was exponentially decreased.
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naked barley(7mesh kernel)

. Length Width Volume Surface area V/S  Kernel weight
Variety @mm)  (mm) W m) T @m) om) (mg)
Muanbori 4.47 3.44 1.30 27.76 44.77 0.62 27.0
Sénghak 3.89 3.29 1.18 22.24 38.42 0.58 21.9
Saessalbori 4.19 3.19 1.31 22.52 38.96 0.58 23.8
Nulssalbori 4.73 3.28 1.44 26.70 43.93 0.61 26.1

Table 2. Moisture gain of polished naked barley (7mesh) during soaking at 40°C
Moisture gain(7;z —m1,) at soaking time(hr)
Variety
0.1 0.5 1 2 3 4 5 7 9

Muanbori 0.29 0.37 0.50 0.68 0.74 0.80 0.83 0.85 0.86
Songhak ' 0.30 0.41 0.55 0.70 0.76 0.80 0.82 0.84 0.86
Saessalbori 0.28 0.37 0.49 0.65 0.70 0.75 0.78 0.80 0.81
Nulssalbori 0.29 0.38 0.51 0.67 0.74 0.78 0.84 0.85 0.86
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Table 3. Effective surface moisture content(mz,)
of polished naked barley(7mesh)

. m,
Variety (H.0/0
Muanbori 0.730
Songhak 0.757
Saessalbori 0.709
Nulssalbori 0.717

Table 4. The hydration rate parameters of pol-
ished naked barley(7mesh)
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Fig. 1. Relation between the moisture gain and

the square root of the absorption time of polished
naked barley(7mesh) at 40°C
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Fig. 2. Moisture gain at an absorption time of

15min at 40°C as a function of initial moisture
content for polished Muanbori(7mesh)
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Table 5. Volume increase of polished naked barley(7mesh) during soaking at 40°C

Volume increase(V—V,) at soaking time(hr)

Variety

0.1 0.5 1 2 3 4 5 7 9
Muanbori 0.24 0.34 0.45 0.59 0.68 0.71 0.75 0.78 0.81
Songhak 0.28 0.38 0.49 0.62 0.71 0.73 0.75 0.77 0.79
Saessalbori 0.24 0.33 0.44 0.57 0.62 0.66 0.70 0.72 0.73
Nulssalbori 0.25 0.35 0.45 0.60 0.69 0.72 0.75 0.78 0.79
Table 6. Volume increase rate constant of polis-
08+ ] hed naked barley(7mesh)
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Tahle 7. Reaction rate constant of hardness ratio
of barley(7mesh) during soaking at 40°C
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Fig. 5. Change of hardness ratio of polished
maked barley(7mesh)during soaking at 40°C
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