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Current Status of Post - harvest Management of Barley(Hordeum vulgare 1..)
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National Crop Experiment Station, RDA, Suwon 441-100, Korea

Abstract

This study was carried out to understand the problems, and find out the solution of post - harvest related procedures for
barley in Korea. Consecutive post - harvest procedures in harvesting, drying, milling, packaging and marketing methods were
collaborately surveyed at Bujeok (Chungchongnamdo) and Kunsuh (Cholanamdo) agricultural cooperative federation where
Chalssalbori (waxy barley) and Ssalbori (non waxy barley) were collectively cultivated in a group farming area, respectively.
An early harvesting and relatively short harvesting period within 15 to 20 days to transplanting rice plants as a succeeding
crop lead to produce undergrade barley and 2 to 3% harvesting loss were considered as the problem that should be
improved. In drying of barley, wide moisture content range of harvested barley among the different farmers and cultivation
land was made difficult barley drying uniformly when they were dried in same dryer and drying temperature was slightely
higher with 50 to 70T than that of optimum temperature (under 50TC) for barley drying for producing the high quality
barley. Dried barley packaged in ton-bag or 3P bag and put into the rectangular grain bin were stored in ambient
temperature warehouse and milled for marketing through whole year. The physico-chemical properties and taste of stored

barley were fairly maintained until May next year.
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Table 1. Current status of post-harvest management of barley in Bujeok and Kunsuh area

Steps Bujeok Kunsuh
o Duration : 31th May~ 15th June(16 days) 020th May ~10th June(20 days)
Harvesting 0 Methods : Crass combine belongs to NACE” oCrass combine belongs to NACF : 20%, Rental Crass
combine : 20%, multi-purpose combine : 60% respectively
o Commercial scale hot air dryer(100%) o Sun drying on asphalt : 30~40%, farmer’s scale hot
Drying air dryer : 60~70% respectively
o Moisture content of rawbarley : 11.8~40% 014~34.6%
oPut into rectangular grain bin (50M/T8set) or packed | o Stacking on farmer’s wooden floor or stored in
Storage in ton bag(800kg) and stored in 1st grade warehouse simplified farmer’s warchouse before selling(about 30
orag days), and stored in Ist grade warchouse after NACF
purchasing
o Milling
- method : 18 times milling through 6 cotinuous abrasive | - 18 times milling with 3 continuous abrasive millers
millers
- degree of milling : 73% - 13%
o Packing
Milling - material : P.E film laminated with nylon and LLDPE |- same to Bujeok NACF
& marketing - unit - lkg/bag, 5, 10, 20bags/box
- inscription on package : Quality certification, cultivation | - 1,3kg/bag, 5, 10, 20 bags/box
area, grade, nutrition values, functional effects, cooking | - same to Bujeok NAFC
method etc
0 Selling : own or chain store belongs to NACF oOwn store, department store, private whole sale
merchants etc

“ National Agricultural Cooperative Federation
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Table 2. Rough and milled barley quality after harvest

(Unit : %)
Varicties o Typso . Perfect  Immatwed  Colored  Broken
(ulivtion o) Sy MOS hemd fenel el
‘ 142 Bs 54 0l
RSB Rough
Milled 83 il 520 08
Cralssalbori Roush 7 U6 42 0
) Ton bag
(Bujeok) Milled 81 %0 44 01 03
147 M1 50 02
IP bag Rogh
Milled 15 %0 40 02 05
Saessalbori Rough 147 M2 5 02 -
3P bag
(Kimsuh) Miled 91 ¥4 50 01 04

‘ : Rectangular steel bin
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Table 3. Changes in ftitrable acidity during barley storage

period (Unit : KOH mg/100g)
ot 99 00
Cm\./’anfa ties Containers

(Cultivation area) July Nov.  Jan. Mar. May
RSB 76 &1 83 86 101

Chalssalbori
(Bujeok) Ton bag 79 83 85 89 107
3P bag 80 85 88 95 120

Saessalbori
(Kunsuh) 3P bag 45 49 53 62 173
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Table 4. Changes in germination rate during barley storage

Table 6. Changes in water absorption rate of milled barley

period (Unit : %) at cooking (Unit; %)
Varieties Containers 99 00 Varieties Containers 99 00
(Cultivation area) July Nov. Jan. Mar, May (Cultivation area) July Nov. Jan. Mar. May
. RSB 615 607 61.0 608 59.0 . RSB 326 321 316 309 299
Ch(l‘;l:ﬁg“ Ton bag 525 517 509 494 480 Cl(B‘alssu. i‘i‘)’“ Tonbag 320 317 315 311 306
’ 3P bag 575 562 553 542 520 ’ 3P bag 325 323 319 315 308
Saessalbori Saessalbori
(Kunsuh) 3P bag 515 507 495 490 477 (Kunsuh) 3P bag 302 299 295 291 286
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Table 5. Changes in whiteness of rough barley during storage
period

Varicties . 99 00
(Cultivation area) COM ™™ e Nov.  Jan, Mar, May
~ RSB 338 338 337 332 328
C‘(B‘a'ssalu.eot‘)’“ Ton bag 330 330 330 330 328
J 3P bag 335 333 330 327 325
Saessalbori
pa— 3P bag 335 332 329 325 323
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Table 7. Sensory evaluation of cooked barley during storage
period (Unit : overall taste score”)
Varieties . 99 00
(Cultivation area) "™ %™ 3 Nov. Jan. Mar. May
RSB 49 49 45 43 42

C}(’glssalu.eoz‘)’“ Tonbag 49 49 44 43 40

’ WP bag 48 47 43 42 41
Saessalbori

Kmeuy  JPbE 40 38 38 37 37

J:verygood:S, good : 4, fair - 3, bad : 2, worst : 1
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