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Table 1 Chemical compositiona of barley
flour

Chemical component Value
Protein (%) 12.1
Ash (%) 1.914
Crude fat (%) 1.99
Starch (%) 56.4
Moisture (%) 8.032

IR A C|J>r.2w| dLSJKL‘b &w ;..:SJ:—Y—\"

wﬁj‘}&w (&‘: g.J‘ uﬁj)d.wda.
Gl ol Sry wead gl gl DSk plad S
u:SJJ NG N W u"’-‘*‘ Y J}J} BE J“T"J"TJ L;»'L:B
J},o.’u )jja MQ)’U" Al B J}?}A J“ij) éuj-ﬂ:j L;L,d‘
5 e OISl Il LSV T OOl T
Gl o5 S @ s slasd ol AL e pslie i
S bl 5l Lss o sty aib OThs Jploal 5 sl
RS 5 0 LB A s gl B e 0SS
by e sl i e ogb el
Comal OF Lot 5 0dd sl OIS IS 53 0SSy
ol u..a;r.&.ﬁ Y d}.l} B is)jja.»l.o.h [T'] J)‘J LS'"J‘JA
G 7YY OB edy b Lo amwldS i

oy b OIS L anls Ol YL e AVE/Y)

Table 2 Chemical analysis of B-glucan gum pellets.

Extraction methods  Protein (%) Ash (%) Crude fat (%) Starch (%) Moisture (%)
Hot warer 7/5 2/41 0/57 12/44 7/14
Alkalin 7/06 3/15 0/43 14/21 9/36
Enzymatic 6/78 3/36 0/51 12/39 7/09
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Fig 1 Mean of extraction yield of the extracted B-
glucan by different methods
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Fig 3 Mean of water holding capacity of the
extracted B-glucan by different methods
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Fig 2 Mean of Solubility of the extracted B-glucan
by different methods in 30 ° C, 60 ° C and 90 ° C
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Fig 5 Mean of emulsion stability of the extracted p-
glucan by different methods
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extracted B-glucan by different methods
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Table 3 L* a* b* color profile of B-glucan.

Enzymatic extraction Alkaline extraction

Hot water extraction

method method method
73/37+0/57b 69/73 £0/42 ¢ 78/10+£0/42 a Index L*
5/48 £0/42 ¢ 7/36 £0/39 a 6/35+0/34b Index a*
10/08 £ 0/33 b 13/28 £ 0/37a 8/75+0/31 ¢ Index b*
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B-glucans are high molecular weight polysaccharides that are found in the cell wall of many yeasts
and cereals. But its extraction requires careful attention because the extraction process can have a
significant effect on physiochemical, and functional properties of extracted B-glucan. The aim of this
study is investigation of the effect of different methods of B-glucan extraction (hot water, alkaline and
enzymatic methods) on the functional properties of extracted f-glucan from barley. For this purpose,
the type of barley was provided from the Agricultural Research Center and extraction of B-glucan
was carried out using hot water, alkaline and enzymatic methods from the barley. Then, some of its
physicochemical and functional properties such as extraction yield, water holding capacity,
emulsifying capability and emulsion stability , solubility and color were tested. The results of this
study showed that B-glucan with emulsifying capability (15.7 %) and emulsion stability (42.23 %),
water holding capacity (4.19 g / g), and extraction yield (2.74%) had highest performance in
extraction by hot water method. The results of colorimetric tests showed that extracted p-glucan by
the hot water method had more brightness (L *) compared to alkaline and enzymatic methods. But,
the solubility in extracted samples by alkaline method was higher than the extracted samples in two
other methods. Finally, it can be concluded that use of the extracted f-glucan samples by the hot water
method for food formulation and functional food production is more suitable compared to extracted
samples by alkaline and enzymatic methods.
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