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ABSTRACT
Barley ~-glucan is a functional ingredient which has numerous industrial, nutritional

and health benefits. Its extraction process may affect the physiochemical and functional
properties of extracted ~-glucan. The present research aimed to study the effect of ~Iucan
extraction with sodium hydroxide at concentrations of (0.25. 0.50 and 0.75 M) from two
barley varieties (Hordeum vulgare L.) namely Giza 128 (Egyptian variety) and A~Ryehan

(libyan variety). The obtained results indicated that yield, content, recovery and functional
properties of p-glucan in gum extracts increased significantly (P :S 0.05) with increasing
sodium hydroxide concentration. The highest yield, content and recovery of f3-glucan in gum
extracts were obtained with 0.75 M for both varieties. Whippability, foam stability, stabilizing
emulsion capacity and water binding capacity of ~glucan gums extracted with 0.75 M were
the highest for both varieties. Giza 128 variety showed higher content, recovery (33.96%
and 95.36%. respectively) and functional properties of f3-glucan in gum extracts. Also the
results suggested that barley with two rows was the best in the extraction compared with six
rows. Overall barley f3~glucan shows great potential as a thickener or stabilizer in food
application.
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INTRODUCTION
Barley (Hordeum vulgare L.) is one of the seven internationally

grown cereal grains, currenUy ranking fourth in world production
behind maize, wheat, and rice and ahead of sorghum, oats, and rye
(Yal~n et al., 2007; Griffey et al., 2010). Starch, dietary fiber (OF)
and protein are the main components of barley grain (Aman and
Newman, 1986). Barley grains, like most other cereal grains, contain
carbohydrate (starch and non-starch polysaccharides,
oligosaccarides and sugars), protein, lipids, mineral, vitamins and
other minor components. The chemical composition of grain is
dependent on many factors such as genotype and environmental
conditions (Ragaee et al., 2006; Izydorczyk and Dexter. 2008).

In recent years, the importance of barley grains as a
nutraceutical ingredient has increased because of their high contents
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