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Processing of Barley Products and its Characteristics

Koh Jeong-Sam, Koh Jeong-Eun, Yang Young-Taek, Song Sang-Churl,
Jeong-Sook Kim and Dong-Hiew Han

Summary

Chemical analysis of barley and other cereals related to tea and beverage products,
and sensory evaluation were investigated. Proximate compositions and inorganic elements
contents of raw materials produced in Cheju were similiar to standard values. Blending
at the ratio of 16 roasted barley, 1.5 roasted Cassia tora seed, 2 roasted corn, and 0.5
apricot seed was the better, compared to roasted barley only, for barley tea on sensory
evaluations. According to the degree of roasting, the color of extracts with boiled water
was different. Absorbance at 420nm of commercial barley extracts was 0.369, compared
to the value of 0.182 on sample in this experiments. For barley beverage, 10% of
roasted barley powder added 9% of sugar was the best on sensory evaluations.
However, blending at the ratio of 9 roasted barley powder, 0.5 roasted glutinous rice
powder, 0.3 roasted soybean powder, and 0.2 roasted sesame powder, added 6% of
sugar, was the best, compared to roasted barley powder only, for barley beverage on
sensory evaluations. On 40% of roasted barley powder paste for moming cereals,
blending at the ratio of 8 roasted barley powder, 0.5 roasted glutinous rice powder, 1.0

roasted soybean powder, and 0.5 roasted sesame powder was the best on sensory

evaluations, compared to roasted barley powder only.
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Table 1. Proximate compositions and inorganic elements of barley(%).
Moisture 937 % K 3503 mg/100g
Total carbohydrate 73.49 Na 185
Crude fibre 1.41 Mg 95.2
Crude protein 1047 Ca 22.1
Crude fat 3.09 Fe 36
Ash 1.68 Mn 1.3

Zn 27
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Table 2. Proximate compositions of roasted cereals powder and related

products(%).

Sample Moisture  Total Crude Crude. Crude Ash

carbohydrate fibre protein fat
Commercial roasted corn tea 451 74.46 4.70 8.88 5.97 1.23
Commercial barley tea 3.70 63.98 12.22 14.12 3.65 2.40
Roasted Cassia tora seed 6.67 3353 2745 1993 796 494
Apricot seed 3.03 413 487  23.10 6345 1.8
Roasted nonglutinous rice powder | 2.79 8342 0.37 9.72 251 0.92
Roasted glutinous rice powder 2.87 83.96 0.20 9.4 2.35 0.4
Roasted baley powder 259 68.72 6.65 16.64 3.05 2.44
Roasted soybean powder 418 5181 461 3419 1975 498
Roasted sesame powder 152 9.03 514 2182 5767 512
Table 3. Inorganic elements of roasted cereals powder and related
products(mg/100g).

Sample K Na Mg Ca Fe Mn Zn P
Commercial roasted corn tea 205 83 &1 121 45 g5 22 1781
Commercial barley tea 4409 282 1051 148 83 22 41 2455
Roasted Cassia tora seed 9876 118 2104 2638 60 11 41 2737
Apricot seed 1402 1115 1360 775 ND 07 48 2255
Roasted nonglutinous rice powder 163.1 1188 436 173 21 1.1 24 1314
Roasted glutinous rice powder 1604 430 %7 118 13 15 27 1068
Roasted baley powder 5856 691 1387 206 64 21 41 2065
Roasted soybean powder 16823 754 2200 1265 89 37 38 3212
Roasted sesame powder 4138 105 2925 3477 100 14 53 2439

ND; not determined.
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Table 4. Absorbance and sensory evaluation on barley tea according to
blending ratio.

Sample Color Taste Absorbance(420nm)
235 3.14 357 0.177
335 495 3.43 0.182
435 248 211 0.159
335 3.05 3.29 0.166
635 1.86 2.00 0.369

Sample 235 was roasted barley : roasted comn : roasted Cassia tora seed : apricot seed = 16
©2 115105 335 was roasted barley : roasted com : roasted Cassia fora seed : apricot
seed = 16 1 1.5 : 2 : 0.5, 435 was roasted barley : roasted com : roasted Cassia tora seed
apricot seed = 17 : 1 : 1 : 1, 535 was roasted barley ' roasted corn : roasted Cassia tora
seed © apricot seed = 16 © 1.5 : 15 : 1, respectively, 635 was commercial roasted barley tea.
20g of sample was extracted by 2¢ of boiled water.

Table 5. Color of extracted barley tea.

Sample L a b AE DYI
235 61.55 -7.12 9.60 36.50 1917
335 59.15 -7.69 7.09 38.36 11.70
435 60.60 -7.22 715 36.88 12.15
535 60.29 =750 7.00 3720 11.44
635 57.79 -7.02 15.85 41.96 39.90
735 61.77 -7.50 7.54 35.90 12.72

Camples were same as Table 3, 735 was extracts of roasted barley only.
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Table 6. Sensory evaluation score on roasted barley beverage according
to water addition for barley powder.

Water amount for 10g of oo g5 ooml  875ml  85ml
roasted barley powder
Average score 1.2 33 47 4.0 18
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Table 7. Sensory evaluation score on roasted barley beverage according
to sugar addition for barley powder.

Sugar amount for the addition

to roastedroasted barley 95ml 92.5ml 90ml 87.5ml 85ml
powder : water = 1: 9
Average score 1.2 41 44 35 30

Table 8. Sensory evaluation score on roasted barley powder paste
according to water addition for barley powder.

Water amount for 10g of

roasted barley powder 45ml 42.5ml 40ml 37.5ml 35ml

Average score 18 39 47 34 1.2

Table 9. Proximate compositions of roasted barley powder products(%).

Total Crude Crude Crude

Products Moistre . rbohydrate fibre  protein  fat Ash

Roasted barley powder 959 66.38 1.93 9.39 335 142
for beverage

Roasted barley powder 559 67.33 210 15.39 7.30 241

for morning cereal

Table 10. Inorganic elements of roasted barley powder products{mg/100g).

Products K Na Mg ca Mn Zn P

Roasted barley powder

2716 31.3 739 16.8 10 2.2 196.9
for beverage

Roasted barley powder

. 587.8 52.2 1174 339 18 36 242.3
for morning cereal
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