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Studies on Processing Techniques in Barley

II. The Processing and Cooking Quality of
Cut—polished Barley in Naked Barley

Y.S.Kim*, H.K. Chang, and N.P. Park’

ABSTRACT

These studies were carried out to find out the polishing properties and cooking quality of the cut
—polished barley. Naked barley, Youngsanbori which was produced in Chonnam province, Korea in 1981,
was applied for this experiment. Polished barley was produced by the conventional method and cut-barley
was manufactured by the method established by Wheat and Barley Research Institute.

The yield of cut-polished barley was 68.2% and that of conventionally polished barley was 70.1%. The
ratio of length to width was 2.88 in cut-polished barley and that of conventionally polished barley was 1.
36. And weight of 1,000 kernel was 9.5¢g in cut—polished barley and 18.5g in conventionally polished
barley .

Energy consumption was found to be 91.1 kW /1, 000kg in conventionally polished barley and 105 kW /
1, 000kg in cut—polished barley. Whiteness, water uptake ratio and expanded volume of cooked barley were
45.5, 225.7 and 283% in conventionally polished barley and 49.5, 312.7 and 318% in cut-polished barley,

respectively .
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* ZEAHTFZeHT (Wheat and Barley Research Institute, RDA, Suwon 440~ 440, Korea) <88. 7. 29 ##%>
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Fig. 1. Flow-diagram of cut-polished barley
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Table 1. Comparing with ratio polished barley,

brewer, bran and other to polished
types of naked barley .
(Unit : %)
P(t)i,lskel:d P{)):rslggd Brewer Bran Orther
Conventional 70.10 0.40 28.52 0.98
Cut-polished* 68.27 2.14 28.67 0.92
Difference 1.83 ~1.74 -0.15 0.06

* Ratio of polished barley before cutting : 90.15%
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Table 2. Grain size,

ratio of length/width and weight of 1,000 kernels to polished types of naked barley.

Polished Length Thickness Width Length/ W . K*
types (mm) (mm) (mm) width (g)
Conventional 4.65 2.29 3.42 1.36 18.5
Cut-polished 4.76 2.28 1.65 2.88 9.5
Difference -0.11 0.01 1.77 -1.52 9.0
Raw barley 6.39 2.52 3.64 1.76 32.6
W K : weight of 1,000 kernels,

Table 3. Energy consumption during polishing to polished types of naked barley.

(Unit : kW/1000kg)

. Polishing
Polished . . . .
types Clearing 1st ond  Total Cutting Stoning Grading Total
Cut—polished 1.1 24.0 70.9 94.9 7.1 0.5 1.5 105.1(115.4)
Conventional 1.1 24.0 64.0 88.0 - 0.5 1.5 91.1(100.0)
Difference 0 0 6.9 6.9 7.1 0 0 14.0(15.4)

€ )

1 % of conventional polished type.

Table 4. Chemical composition to
of naked barley.

polished types

Polished Protein P, O, K, O MgO Mn
types (%) (%) (%) (ppm) (ppm)
Cut-polished 9.5 0.40 0.25 845.6 13.0
Conventional 8.9 0.34 0.24 692.5 13.0
Difference 0.6 0.06 0.01 153.1 0
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Table 5. Cooking quality to polished types of

naked barley . (Unit : %)
; Whiteness Water
Polished uptake Expanded
types AW BW  ratio volume
Cut—polished 49.5 47.5 312.7 318
Conventional 45.5  37.8 225.7 283
Difference 4.0 9.7 87.0 35

A.W . whiteness after cooking .
B.W : whiteness before cooking .
Water uptake ratio . cooking during 40 minute,

—3

L Cut-polished barley
300

\

200

Conventionally polished barley

Water uptake ratio(%)

l s 1 i i 1

|
10 20 30 40 50 60
Cooking time (min )

Fig. 2. Water uptake ratio of polished barley as
a function of cooking time
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