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Tab.1 Level of factors of orthogonal design
WZELEKFE  BREGUELL  pH REBGRE/C =15
1 1:14 8.5 45
2 1:16 9 50
3 1:18 9.5 55
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Fig. 1 Influence of liquor to material on dry roasting

naked oat starch extraction rate
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Fig.2 Influence of pH value on dry roasting
naked oat starch extraction rate
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Fig.3 Influence of temperature to material on dry

roasting naked oat starch extraction rate
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Fig.4 Influence of time on dry roasting naked

oat starch extraction rate
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Tab.2 Results and analysis of orthogonal experiment

PS5 RREE pH WE s BRECR %

1 1 1 1 1 47.75
2 1 2 2 2 49.93
3 1 3 3 3 51.33
4 2 1 2 3 48. 89
5 2 2 3 1 51.04
6 2 3 1 2 52.45
7 3 1 3 2 51.36
8 3 2 1 3 52.36
9 3 3 2 1 53.47

A 1 49.67  49.33 50. 85 50. 75
Yl 2 50.79  51.11 50.76  51.24
YA 3 52.39 52. 41 51.24 50. 86

&= 2.726 3.084 0.476 0.473

#3 IR 2R

Tab.3  Variance analysis of orthogonal experiment

kS $ﬁ7‘in HiE FH F i S48 B
RHEE 11,264 2 28.02  Foosoa =19 *
pH 14.381 2 35774 Fogaa) =99 *
R EE 0.385 2 0. 958
R 0.4 2

o+ BEMM(P<0.05).
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Tab.4  Physical and chemical properties of

naked oat starch

PR B KD I URHES Ve SRR VE Ry
HEEER AR 24.14% £1.04% 10.02% +0.63% * *
KHERER S 75.86% +1.04% 89.98% +0.63% * *

WE 9.88 +0. 51 6.63+0.43"
B 11.25% +0.75% 21.26% +0.82% * *

T SRIDHIHETERMLL, » RRZEREE(P<0.05); * *
FREFWBE(P<0.01).
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Tab.5 Gelatinization temperature of

naked oat starch
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Extraction and Physicochemical Properties of Dry
Roasting Naked Oat Starch

GUO Xiang-yu,

REN Qing,

ZHANG Xiao

(School of Food and Chemical Engineering/Beijing Higher Institution Engineering Research Center of Food

Additives and Ingredienis, Beijing Technology and Business University, Beijing 100048 , China)

Abstract; The optimum extraction conditions of drying roasting naked oat starch were obtained by single-

factor experiment and orthogonal experiment as follows, material-water ratio 1: 18, pH value 9. 5, extrac-

tion temperature 50 °C and extraction time 60 min. Under these conditions, the extraction rate could a-

mount to 57. 54% . At the same time, physical and chemical properties of dry roasting naked oat starch

were determined. The results showed that amylose content, blue value and gelatinization temperature of

the starch decreased.
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