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Fig 2 Effect of sonication time and pulse intensity on
purity of sorghum B-glucan
(Means with different letters differ significantly in
p<0.05)
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Fig 1 Effect of sonication time and pulse intensity on
extraction efficiency of sorghum f-glucan
(Means with different letters differ significantly in
p<0.05)
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Table 1 Effect of sonication time and pulse intensity on color values of sorghum B-glucan

Sonication Pulse intensity L* a* b*
time (min) (%)
60 78.12+1.12°  5.20+0.087  9.77+0.10°
10 80 70.67+£0.78°  7.11x0.12*  9.17+0.11¢
100 56.33+1.01¢  9.13+0.11*  7.60+0.14¢
60 82.24+0.98*  3.50+0.10°  11.10+0.14
20 80 75.66£0.94°  6.37+0.13°  9.67+0.10°
100 66.14+0.80°  7.50+0.11°  8.87+0.12°
60 81.33+1.08%°  4.07+£0.09°  10.53+0.08°
30 80 73.23+0.66*  6.50+0.11°  9.60+0.12°
100 62.08+0.72"  7.83£0.10°  8.10+0.09"

(Means + SD in each column with different letters differ significantly in p<0.05)
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Table 2 Effect of sonication time and pulse intensity on foaming and foam stability of sorghum B-glucan

Sonication Pulse intensity . Foam stability
time (min) (%) Foaming (%) (%)
60 131.24+1.05° 38.09+0.11°
10 80 125.55+0.09%  31.11+0.10°
100 117.60+1.21° 27.08+0.15%
60 141.82+1.11° 43.22+0.12°
20 80 130.09+0.88°¢  34.06+0.13¢
100 122.22+0.32° 29.07+0.11°
60 136.25+0.55° 40.00+0.09°
30 80 128.44+0.69°  32.20+0.09%
100 120.07+1.06°  29.03+0.11°

(Means + SD in each column with different letters differ significantly in p<0.05)
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Fig 3 Effect of sonication time and pulse intensity on
emulsion stability of sorghum B-glucan
(Means with different letters differ significantly in
p<0.05)
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B-glucan is one of the dietary and water soluble fiber that finding inside of cereals cell and endosperm cell
wall with polysaccharides, protein and fat. So the extraction of this composition is not easy. Although the
extraction will be facilitate by applying pretreatment. Therefore the aim of this study was evaluation of
sorghum pretreatment by ultrasound pulse in 60, 80 and 100% intensity during 10, 20 and 30 minutes for
improvement extraction of B-glucan by hot water method and investigation functional properties in
completely randomized design with factorial arrangement (p<0.05). The results showed that sample was
treated with longest time (30min) and the highest amount of pulse intensity (100%) had the highest
amount of extraction efficiency. While functional properties were reduced by increasing pulse intensity
and the time of waves more than 20min so that the highest amount of purity (64.78%) was observed in
sample treated by 60% pulse intensity during 20min. Also this sample had the highest amount of L* value
(lightness), b* value, foaming and foam stability and the lowest amount of a* value. This sample was
selected as the best one for using in food formulation with acceptable functional properties.
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