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Changes in Dietary Fiber Content of Barley during Pearling and Cooking

Won-Jong Lee

Department of Food Science, Kangnung National University

Abstract

Three hull-less barleys and three covered barleys grown in Korea were pearled to give 70% and
60% vield, respectively. Whole barleys and pearled barleys were analyzed for total, insoluble, soluble
dietary fiber and B-glucan contents. Whole hull-less barleys contained average 17.1% total dietary
fiber, and whole covered barleys contained average 23.9% total dietary fiber. Pearled hull-less barleys
contained 9.2% total dietary fiber and 4.8% solule dietary fiber. Pearled covered barleys contained
11.9% total dietary fiber and 6.0% soluble dietary fiber. Whole barleys contained 3.2~3.9% B-glucan,
and pearled barleys contained 3.5~5.4% B-glucan. Soluble dietary fiber and B-glucan contents of barley
were not affected by cooking, while insoluble dietary fiber content was increased by cooking.
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Table 1. Proximate composition of korean barleys be-
fore pearling on a dry basis (%)
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Table 3. Dietary fiber content and composition of ko-
rean barleys on a dry basis (%)

Variety Starch  Protein L1p1d Ash

Naked barley

Youngsan 58.8 11.0 2.7 1.9
Baikdong 60.9 11.0 3.1 19
Iri-4 60.9 10.8 2.9 2.0
Mean 60.2 10.9 29 1.9

Husked barley

Olbori 49.7 11.3 2.5 2.3
Kangbori 52.0 10.7 34 2.3
Suwon-227 51.3 10.4 3.7 2.5
Mean 51.0 10.8 32 24

Table 2. Proximate composition of korean barleys after
pearling on a dry basis (%)

Variety P‘;Sij“g Starch Protein Lipid Ash

Naked barley

Youngsan 70.3 71.7 8.6 2.7 0.9
Baikdong 69.8 71.2 84 1.6 0.9
Iri-4 70.0 70.8 7.9 14 0.9
Mean 70.0 71.2 8.3 1.9 0.9

Husked barley

Olbori 60.8 69.1 9.1 1.3 0.9
Kangbori 60.0 66.3 8.8 2.0 0.9
Suwon-227 60.4 67.3 8.3 24 0.9
Mean 60.4 67.6 8.7 1.9 0.9
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Pearling Before pearling After pearling

yield Sol.V Insol? Total Sol. Insol. Total
Naked barley

Youngsan  70.3 57 117 174 48 43 91
Baikdong  69.8 57 112 169 53 48 101

Variety

[ri-4 70.0 49 120 169 43 42 85

Mean 70.0 54 116 171 48 44 92
Husked barley

Olbori 60.8 55 175 230 55 48 103

Kangbori 600 49 186 234 64 48 112
Suwon-227 604 54 200 254 62 53 115
Mean 604 53 187 239 60 50 110

USol.: Soluble, ?Insol.:

Insoluble

Table 4. B-glucan content of kerean barleys on a dry
basis (%)

. Pearling before After
Variety . . ;
yield pearling pearling
Naked barley
Youngsan 70.3 34 3.8
Baikdong 69.8 3.3 3.6
Iri-4 70.0 3.0 3.2
Mean 70.0 3.2 35
Husked barley
Olbori 60.8 3.6 46
Kangbori 60.0 3.8 6.0
Suwon-227 60.4 42 55
Mean 60.4 39 54
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Table 5. Changes in dietary fiber during cooking pear-
led barley and pearled barley flour on a dry basis (Bai-
kdong variety)

. Dietary fiber (%) B-glucan
Processing
Insoluble Soluble Total (%)
Pearled barley 53 4.8 10.1 3.6
Cooked barley 6.4 45 10.9 36
Cooked barley flour 6.2 49 11.2 36
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