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Table 1 Physicochemical Characteristics of Defatted Oat flour

Moisture Ash Protien Fat Crude Fibre = Carbohydrate B3 glucan
Oat Flour % % % % % % %

12.80+0.26  2.25+0.37 13+0.11 0.97+0.05 320.05 63.46+0.88 4.68+0.05

Table 2 Particle size of Defatted Oat flour

On a sieve 0f475 On a sieve of 180 On a sieve of 125 Under a sieve of
Oat Flour pm(%) pm(%) pm(%) 125 pm(%)
33 23.8 13.1 59.7

Table 3 Physicochemical Characteristics of extracted B-glucans

200w.3.5 300w.3.5 400w.3.5 200w.7 300w.7 400w.7

sample 0
min min min min min min

Bglucan %  69.38%40.03  77.140.05  6436°+0.08  55.6%0.05  58.73't0.08  73.4°0.18  71.36°+0.17
Carbohydrate  12.53%40.08  5.23'+0.08 13.52°40.08  23.73%0.08  19.18°+0.11  4.37%0.08 8.23°40.17
Protien % 7.33%0.14 8.41%40.08 12.04°+0.05  9.95%40.05 12.68%+0.05 123%40.05  11.01%0.05
Ash% 431%40.03 4.02°40.05 3.92°40.05 421740.02 335%0.05 3.35%0.03 3.47°+0.05

Means with different letters differ significantly in( p<0.05)

Table 4 Colour of extracted B-glucans

sample 0 200w.3.5 300w.3.5 400w.3.5 200w.7 300w.7 400w.7
min min min min min min

I 78 8° 745 77.3° 73.7¢8 75.7° 76. 69 77.73°
ax 3.1° 3.8° 38° 3.9° 3.9° 3.1° 3.1°
b 3.1° 4.7 3.1° 4.7 4.7° 3.1° 3.1°

Means with different letters differ significantly in( p<0.05)
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Table 5 Functional Characteristics of extracted B-glucans

200w.3.5 300w.3.5 400w.3.5 200w.7 300w.7 400w.7
sample 0 . . . . . .
mimn min min min min min
Emulsion
Stability 64.1440.05 67.63°£0.08 68.6°+0.05 59105 53%0.5 69.6°£0.05 61.1°£0.05
(%)
Waterbinding 11.35°40.2 10.98°40.1 9.44%0.11 8.88°+0.14 922%40.18 13.21°4£0.19 12.64°+019
Capacity (g/g)
Solubility (%) 81.42°+0.28 60°+£0.28 60.14°4022 7128402 66414022 66954027  75.68"+0.29
Means with different letters differ significantly in( p<0.05)
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3-glucans are non-starch polysaccharides and water soluble hydrocolloids, Apart from being nutritionally
important, B-glucans show an important technological role as thickening, stabilizing, emulsification, gel-
forming component and fat substitute in the dairy products, bakeries, meats, pharmacy, cosmetics, and
chemical industries, and feed production. The extraction of cereals B-glucans is very difficult. Ultrasonic
extraction, represents higher efficiency since this method is a cost- effective which shortens the extraction
time ,energy and solvent consumption compared to conventional methods..in this study the effect of
intensity and time at four different powers (0, 200, 300, 400 w) in three time (0, 3.5 and 7 min) intrevals
were investigated on the yield, recovery, color and the functional properties of extracted B-glucan.The
results showed that the intensity and time of ultrasound were significant on yield, recovery, color,
emulsion stability, water holding capacity, solubility B-glucan (p<0.05). With increasing ultrasonic
intensity and time, extracted B-glucan yield, recovery, emulsion stability, water holding capacity
increased. The highest extraction yield (3.34%), solubility (75.67%) were observed at power 400w for 7
minutes, Also the highest recovery (52.04%), emulsion stability (69.06%), water retention capacity (13.21
g /g), compared to blank sample at power 300w for 7 minutes . L* , a*and b* and were 76.66, 3.2, 3.2
respectively.
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