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Effect of Added Barley £-Glucan on the Palatability
of Cooked Foods
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Barley $-glucan was added to nine kinds of cooked food, and its effect on the taste was studied by
a sensory analysis. It was possible to add barley 8-glucan to various cooked foods. The results of the
sensory analysis showed, however that an increasing addition of the amount of barley B-glucan

resulted in a decreasing taste rating.

The effect of adding barley 8-glucan on the physical properties of six of the nine cooked foods was
also studied. With those foods that expand when heated, the expansion was restrained and the loaf
volume decreased with increasing addition of barley S-glucan. It was found for all the cooked foods
tested that L* value was decreased, the a* value increased and the color of food darkened by adding
barley B-glucan. With solid foods, the hardness was increased and the cohesiveness tended to be
decreased with increasing addition of barley A-glucan.
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L DR OEE ) HISHEDT DY, KRB
I Z CBOBVWRELHFET S Z &, KREHTEHK
KD D B Z & b 3% BREDEINTH IULRE H
ANDTEMIEHTHHENZ L,

Y ERAYZAL 4
BERKIE# B & 0790 i 2 L Z | v il 2 1372

VAN 2B E R 509%, 20% e oMt & ERn Rk & i
L7z (%k6),
£5. KFE B IINArEMC L ZEREHOYEEL
7R Lt afif JE® 20°C 60°C
0% 51.7+1.2 5.940.7 27.8+0.8 — 18.5+8.7*  5.0%0.6
3% 46.3+0.6 7.2+0.1 24.3+0.3 6.6 18.3+8.7*  3.5+0.9
5% 44.5+0.7 7.6+0.6 23.2+0.1 8.7 127.9%+36.9° 14.8+10.6
MKOBERICT 2EMELE ST,
*20% & DBELTT,
RlI—REEB TRL » 2 XFMICIFEEENH L Z L #RT, P<0.01
6. KELITNHVEIC L 53— 7 0MEEL
~ 9] *
rrBET® mm)emme w0am mRE®R 0%
0% 70.6+0.6° 22.3%0.8*  0.80+0.09*° 1.10+0.08° 0.23%0.05° 0.26+0.02°
20% 68.5+0.6° 24.0+0.7° 0.84%0.03* 1.03+0.11° 0.31+0.04° 0.28+0.02%°
50% 65.4+1.0° 23.5+0.5® 0.84+0.07° 1.4640.17° 0.2740.04%® 0.30+0.02°
FLOURICHTT 2 EHRELTRT,
[E—HEEHEN TR > XFEMICBEEENDHI B 7T, P<0.05
64 (186)
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KE BT A > DT SRS TR fr G OV = BT

BeEx BN DERIZ, MR L 2RTOFBIAL
nizizs, BMEOHME & LIZEEIC (p<0.05) ¥
BSLiz, ZHOEHBE LT, QKCHETIZCWEARER
TNH > ENoIE ) PRTZRILRL T W
&y, BDWIEQKREL I N HRITEFRINL T
B EZEDBEFBHORE TV VR TS 2 20T
ELTHHENTLE) 2k, LEIEZLNLS,

Fz, BT OWTUL, BRERE 0 TR TREL S
FEIBEI N, MBI GEE SV, A
BRI 72kFE B I NA i NRTH B 720, A
BRI =7 2R T5&ZEE2L - T
N EEROBEE L TwE EFEZ LS, I
HRREICBVWTUL [ho ) LT3 ]| LRHESN
72, "

L2 L, BERK 90 3421 IZIBES T ) EEICHES %
LM ERL, 50% E#RAR THFICHE o7, X
EBINAVICRBEOSNEREEY H ), BIBAE
WCIREDN T EXMUEL TS kb bnEEZ b
5, ZDZ ki, BEREICBWT, BNERR»2H
LPRHOKA L & L ICHEEFERIMET T 5 KR %
> T3 EEZ LN 5 BEEMITBERER & 90 5
Eid U b o 7205 20% BRBRHCBWTRRE L S
EmA R b7z (p<0.05),

SEDFERTIE, KEBINA Y 2V EDEHR
EwHETEHEML k&g RAZY, FEICHz-> TR
BEIC L 2PUENEERT HLEIHDLLDD,
VR=7 U ERFAFEANOF BTSRRI N
72,

8) Y FH—%

INERERE B TNA Y T20% BEH, 40% Bl
2 RNz DR, ERMERE LWL B L 72, kE
B 7vAh v idiR & DBMEIXB VY, FHERICE
WTKkE L 7NH BV TICONKE» HEEIC
Sz, AR TIE 40% BFEHEKE Lz (K7,

BEHFDERIZIZEAEENL kb o728, HKiF
RO L 22O EEIZET LA (p<0.05), F7,

DMEOEICE N bEIRAL, 7SV Fr—%5
LWEAEHRAOL TERICB ST k-7, BES .
BEMEICOWTIL, 20% BIRICERME DEIZLh >
7zo LAL, 40% BRTIFEIEDHLN, LAXLHA
EINTz, B - YW R 2 YriEfEs 5 L BT
L, 40% BRIZERBRETCIZEINLZION, ¥
WD L BBEMOBRTH L EHE2 LS,

KEBINHVZ, FULESFHDZ L LR E %
LAY, WEE S ) MOEFHE~DOERER
MLEIFEEN DS, SED 7> Fr—X DR 5
13, 40% ERTIRIYHEEOME»ERILT 5 2 & 578
(2% A A W A
3. EpRKEERE

EFHARICFATREMBED [KEI7 VA ]
REHML72BE0, 187N AYBHEERE 281
LESIZIRL,

ER¥EFAEOKFICLY), BEAAXP1BHLZIAR
RBLTW3 LINLAYHHRIINHSg THEY, 4
BOEBRERE» LHFT 2L, 1RTIOEREHLT
ZENTELRBAERL, O/NEK 15% B/,
@ /INER 40% BT Fr—XBLU7 v X—,
®@5% BmMOHV—"Th 72,

DI, 1% HIMEASK & 3% BMBRMEH 24 b8
THRRY 5 2 & TH 4g O BYMHEER A T REIC %
D, Tz 181EAET S E TERMHHETR RN
WCEBNTEZZ L VHLRIT L » T2,

E 0

tiﬁfwﬁy%%@%ﬂﬁ&anL,@%ﬁﬁ
B L USRI OWTRET L 2 BR, UToE#R2
Bz,

KEB IV > 2 ERERBARICHML TARY
é : & bi‘ﬂ"ﬁ‘lé'(“}) 2 f:o

1) BEHREASR~OFHETRBELZHL2ICL

72,
2) BALHAE AR TRETMEBOBEMCIEBLLH

RI. KEBINAYBMC L B9 For—X0iEEil

& @

F LI
f] ‘/?EE‘?Z*’

L& afl b iz 4E*?

2 3 J A3

0% 64.1+1.3 —2.4*+0.6 22.3+0.4 —
1.7+0.5 18.5+0.2 7.9

20% 53.3+0.5

2.02£0.08" 2.87+0.29° 0.32+0.03°
1.87+0.06° 3.14+0.33* 0.32+0.02*°

40% 48.8+2.7 2.840.3 16.9+0.6 11.6 1.61+0.05° 3.64%0.24° 0.29%+0.02° 2.24+£0.35
*RNERNCNT B EREERT
0% EnBEEERT,
FA—HEEAN TR L > 2 XFHICRARENS 5 Z & %#RY. P<0.05
(187) 65
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8. FATRREMREIC ST 5 AWBERRE

5 o KEB I NG IBE BRI R
R £ @) Tes2) (@
o WNEREDER 7.5  2.8/80g
15 5.6
KERICHNTHEM 1 0.6/ 80g
vs7 kERICHTBEHM 1 0.6/%80g
3 1.8
BRME EEEICNT LM 3 3.4/150m/
N R=TZT—% BKER B ENER 20 1.4/H 60g
50 3.4
BERK 90 5314 20 1.4
s R — % INERS & i He 20 2.7/60g
40 5.3
7w X— INER L DB R 20 2.7/40g
40 5.3
AV — SERICHTHEMN 2 3/200g
5 7.6
Kb INEH E DERR 25 3.8/# 20g

fldn, HEEIRBIL 22,

3) WELZVWTNOFHEAEMIBNTYH, BNE
OB LIEIR S, af@izsml, amic
Hk2HE U ABIZT - T,

4) BEROFABARIC BT, MO
WHES A L, SEMIMET 3 2@ R s s,

5 FAWRERMBEOKRER 7N 2HML
ToHEM, KA1 HIRAT A LT, Hd4g D
BHREHEITE DS RE T H - 72,

ABFRDOREIT H AT AP 4 FERRT
BELLZLDTH 5,
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