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Effect of Dehulling and Making Flour on the Nutritional and Hygienic Quality and
Processing Characteristics of Black and White Highland Barley Flour
LI Jing', TAN Ying-ao?®, JING Ming—ju?, WANG Shu-lin*", HAN Shun-yu'"

(1. College of Food Science and Engineering, Gansu Agricultural University, Lanzhou 730070, Gansu, China;
2. College of Agriculture and Animal Husbandry, Qinghai University, Xining 810016, Qinghai, China)
Abstract: The effects of different degrees of dehulling on the nutritional quality, hygienic quality, pasting
characteristics and farinographic characteristics of black and white highland barley flours were investigated. The
results showed that the protein, total phenol, and ash content of black and white highland barley flours showed a
decreasing trend with the increase in the dehulling rate, while the B —glucan and starch content showed an
increasing trend. In black and white highland barley flours, the content of protein was 17.10% and 14.20%, the
content of ash was 5.60% and 4.70% , the content of 3—glucan was undetected and 0.07% , and the content of
total phenol was 1.39 mg/g and 1.97 mg/g, respectively. Aflatoxin B, was not detected in the highland barley flour
and bran powder. The broken starch content of the white highland barley flour with 5% dehulling rate was
21.07 UCD, and the whiteness was 57.57% . In addition, its pasting characteristics and farinographical

characteristics were all improved compared with those of unhulled white highland barley flour.
Key words: black highland barley; white highland barley; dehulling rate; nutritional quality; hygienic quali—
ty; pasting properties; farinographical properties
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Table 1  Effect of dehulling on the nutritional composition of

black and white barley flour
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Table 2  Effect of dehulling on the hygienic quality of black and

white barley flour

B-TIRM

B R BOATU% TR o (mglg) FSE MEECRI% BOM% gl eng)  (CFUL)

HER 0 12.7020.13* 48.30+ 0.72" 3.890.16° 6.19+0.06° [ 0 2.00£0.100 Akl 45.00£1.78
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Table 3  Effect of dehulling on the nutritional composition and hygienic quality of barley bran flour
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Fig.1 Effect of dehulling on starch damage characteristics and

whiteness of white barley flour
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Table 4 Effect of peeling and on the pasting characteristics of white barley flour

Wt FZ %1% WE(EREE/(mPa-s) ZMEZREE/(mPa-s) HZAFE/(mPa-s) WIEIREE/C IFAE/(mPa-s) [ A= {E/(mPa-s )
0 12 833.70+0.97* 1 243.70+£0.58" 2 843.30+0.35° 84.20+1.16° 11 590.00+0.20* 5 837.12+0.26°
5 24 690.70+1.32" 2 452.40+0.91" 5 110.67+0.94" 695.40+1.42" 22 238.20+0.27" 11 466.80+0.56"

T [A9) HA)  B)m 28 5 35 (P<0.05 ) o

S0 AR SR T 2% i ST 2 R 1 5 2R e B g W
AIRRAS F BE 15 THI 2% 8 Bt vo BE TE A OG5 1T Huang 552
AIRITTERI] , /INAE oy e W R 5 SR AR R SR TE AT G
LE CA WIS R AW IEEE R, HED 5% B AR/
TR HAT B AN T
2.6 W By TN T R AT ST R T

5t B A58 T 208 7 RS T DAy R 8 52 i
%5,

x5 BREHHIE SRR

Table 5  Effect of peeling and on the powder quality
characteristics of white barley flour
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