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Abstract

Contents of minerals and amino acids of two varieties of husked barley (Olbori and Kangbori) and of naked
barley (Sedohadaka and Batkdong) which were abrasively polished 40 and 30%, respectively, were determin-
ed. There were no significant differences in the contents for minerals (Mg, Ca, Na, K and P) between varieties
of husked barley or of naked barley except P. Amino acid scores for Olbori, Kangbori, Sedohadaka and
Baikong were 70, 62, 60 and 64, respectively. The first and second limiting amino acids for all varieties were
lysine and isoleucine, respectively.
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Vol.15, No.1 (1983) Axel o 4Rl FA5 obel:mal ek
Bol 4yl Frd ekl olg Adslne 2T Table 2. Amino acid composition of polished
Zueld T4 ekt wpxsigcl oy a0 o barley
wpo g duele] 23 gyl Fuejuce} F2 A (mg / 100mg flour)
&g valdtn dwshel ol 4R EHE Aol . Husked barley Naked barley
9 Al Eel o Ao woln, oo o ofF Amine acid vt [Kangbori|Sedohadakd Baikdong
Sojok & AoR 4o} Lysine 0.31 | 0,32 0.29 0.30
ol i vhadlEg ¢S el ¥ 4de|f g Histidine 0.19 | 0,20 0.19 0.21
A gekal 2 AugAlE walckt® ol alsl wp Arginine 0.41 0.39 0.38 0.41
& 2ol shwld st dast aalst Adf b Aspartic acid | 0.43 | 0.51 0.48 0.48
4% 7tzalctn & 5 ek shwA oj4lel] 2lef 4 ql Threonine 0.27 ] 0.34 0.30 0.29
A2 el 74 4o, etadlgd Secine 0.36 | 0.46 0.40 0.40
ATPase o] &4zt AAR A/} donR o5 F7) Glutamic acid | 3.11 | 4.07 4.01 3.97
ol wel?] g YAl T vt A%E L HLE proline 1.03 | 1.28 1.32 1.30
FEAh 2 wele] i gyl glei4e <l Glycine 0.3 | 0.37 0.33 0.33
€ ehzldel B q2e o AFstelor & bl A 031 03 | 03 | 031
oleh. Valine 038 | 049 | 040 | 0.39
Table 1. Contents of calcium, phosphorus, mag- Methionine 0.1 0.12 0.12 0.12
[soleucine 0.27 0.29 0.31 0.28
nesium, sodium and potassium of poli-
Leucine 0.65 0.75 0.71 0.69
shed barley )
Tyrosine 0.23 | 0.26 0.27 0.28
(mg/100g)
Varioty oo P Mg o K Phenylalanine | 0.45 0.55 0.53 0.51
Total 8.84 | 10.76 10.36 10.27
Husked barley
- X Protein{Nx5.83| 8.05 | 9.44 8.75 8.57
Olbori 29.58 488 24.65 3.94 180
Kangbori 39.48 247 34.54 7.8 210
Neked bariy Ut 9o AsE wolch ofelr aolst 4B £ 4
Sedohadaka 39.45 224 37.38 7.89 220 -
Baikdong  39.45 247 40.93 4.96 210 i FE S4dAE eAAd A wE
sl Y g A ofmlw Al 242 # 33 2k FRE
He] 59 ofv:Abe| ¢ 23 Pl Aw g ¢ elel4l(lysine) FFe vhd FFo] wlste] ¥ 3
o A% guele Fueld vk K¢ Tt = & wded, ol Faelel qhd FF(E 2) ol @
Zal  ghekol wokeh T gl due)e) ofn)  wiBeich mele sb4A ghgsl eholdl Fashe i
xAb ekt £ zbolst glglon, due EFE7O A o 4auAE wolm olx d¥Fo] TFHe SAdog
ol glgieh ASsteirbel obvlw o okl HEW 8 dedd et
Aol wlgdtgch ol EL Auel (FE3 £ 18) 9 wel2f Aiofulare] obelwedt 34 FAO/WHOS| £
obuleat gL @uel (MEsteb S ueh cha  FAEToRIH ANY sk fuelt 70, FuelE 62
Eovke Bmstgich AEstebrls 60, WE-L 64oigie) ok W oFT & Rue
2 A Azt olF A4S WAL £ g 16E%2 749 oloxwat k& 65z ®atstdeh A
o, o] 4B ztolo] Fgldte Ao Bk A e o Aygl y 4ywgl B 58 Fxjeli Radsich
A opulalel ekl Frue|st vhh dgkos 198 o)Be) Ayl Wz B AY Aol wEd Hdkol
F5E M2 vy s vk (R 2). deb. we)gl W 1 AEE ofmieike wholale g ol
Ay (16%F, A4S 70%) 2 A% otvlxal ¢ arel AupeTep x|k Axlolr). M 2 43k o)l
B EFo) det & o] EF uwqlel” ol EFF9 o o) — &olAlolgiek, b B T Haelo 75‘
Z o xabel HFET F 29 Aabel wmapd, TH Al 2 A& opulm ke el Alofelar Movshglinul,
2lel ZR e Aalyt SEebAke] geko] ¥y, TE - E] &R Ale] Wl A shyl b el HiLw
abefyl, dhal, o4 —Rol4l Rel4l Fo| kol ol 4 9 Abojell 2k AL skl
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Table 3. Amino acid pattern in polished barley ofoj i Ab-S FAstgcl 1A 4L a2 P>K>

(mg/g protein) Ca2Mg>Na 2l Folglcl dxele $712 @3k ol

. | Husked barley Naked barley S Aol 2 Auele] F4A dekd vy
Amino acid | orlKangboriSedohadakal Baikdong  c}. oboliAt $FE £xelA wakT, Ak EF 2ol
Lysine 38.5| 33.9 33.1 35.0 & zbo|7t 31“4 el ofujmdAb g Fx s}
Histidine 23.6 21.2 21.7 24.5 70, 7lEbz 60 Aol et
Arginine 50.9 41.3 43.4 47.8
Aspartic acid| 53.4 54.0 54.8 56.0 2 51
Threonine 335 36.0 34.2 33.8
Serine 447 48.7 45.7 46.6 L oolE . uE g mAEaers|dl, 4,90(1972)
Glutamic acid | 386.3 ] 431.1 458.3 463.2 0 Q. olsed. Huld GFABADAA 4, T7
Proline 128.9| 135.6 150.9 151.7 (1972)
Glyeine 4.0 39.2) 3.7 385 3. A8z HEA BRI, 10, 109(1978)
Alanine $8.51 3.1 5 3.2 4w FaREseslA, 19, 31(1976)
Valine .z 819y 45T 4.3 5. o4, wE T AF A, 7, 82(1975)
Methionine 13.7 12.7 13.7 14.0 6. FHEA . o QFAEE |2, 8 260(1976)
Isoleucine 33.5 30.7 35.4 32.6 7. ubE  opabul : b A Eabers|x), 8 129(1976)
Leucine 80.7 9.5 81.1 80.5 8, Perkin—Elmer Corporation . Analytical Methods
Tyrosine 28.6 27.5 30.8 32.6 for Atomic Absorption Spectroscopy, Perkin—
Phenylalanine, 55.9 58.3 60.5 99:5 Elmer Corp., Norwalk, Conn. (1968)
Totel 1098.9|1,139.7| 11836 |1.19.0 9. Moore, S., Spackman, D.H. and Stein, W. H.

Anal. Chem., 30, 1185(1958)
. FAO/WHO : Energy and Protein Requirements,
Report of a Joint FAO/WHO ad hoc Expert
ERel(gxeljel ZArel) ¥ 4de)dEsielsiel o Committee, Food and Agriculture Organization,
u

27 mHReg 60 Y 70%s RAsE, F3 Y Rome (1973)
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