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Ultra—Fine Pulverization of Barley Plant Powders
and the Study of Characteristics
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Food Group Company, Cixi 315300, China)

Abstract: This manuscript investigated the ultra—fine pulverization of barley plant powders,then
the characteristics and thermosensitive compositions were determined by TGA. The results showed
that the barley plant micropowders exhibited a narrower size distribution,higher uniformity and
easier quality control. The thermosensitive composition would cause a certain losses when the barley
plant meal was pulverized. By study the repose angle and bulk density of barley plant micropowders
and its effect on color and extract content,these experiments demonstrated that the average particle
size of barley plant micropowders ranging from 80 to 90 pm possessed better quality in
comprehensive utilization and had an advantage in the product application.
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Table 1 Grain size distribution parameters of the Barley

Plant Powders

PM100 9.36 103.6 36.34
ZM200-500pm Sieves 33.37 267.2 118.9
ZM200-250pm Sieves 17.59 178.7 80.41
Q-250A3-75um Sieves 14.03 95.20 47.28

Q-250A3-106m Sieves 45.63 179.4 95.01
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Fig. 1 Cumulative distribution of the Barley Plant Powders
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Table 2 Repose angle and bulk density for the different

particle size of barley plant powder

WAL O)(") | IR ) e

d>180 pm 48.64 0.2698
d<180 pm 36.58 0.3658
106 pm<d <180 pm 38.97 0.3864
75 pm<=d<106 pm 38.89 0.3882
d<T75 pm 44.59 0.3464
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Table 3 Sensory index for the different particle size of

Barley Plant Powders

45180 pm ;ﬁz% B EEEE  BRE

<180 pm AR BEEE EMER
106 pm<d <180 pm KA IR RER T2 B 3 A S
75 pm<d<106 wm KA s B

d<T5um  BERR %E6  WRHER

x4 FTEHNEEZEHNEE
Table 4 Chroma for the different particle size of Barley Plant Powders

d>180 pm 39.56 -8.53 12.87 -57.15 -3.38 5.98 57.56
d<180 pm 42.17 -8.76 13.17 -54.54 -3.61 6.28 55.02
106 pm<d <180 pm 38.93 -8.39 11.67 -57.78 -3.24 4.78 58.06
75 pm=d<106 pm 42.48 -10.14 14.14 -54.23 -4.99 7.24 54.94
d<75 pm 49.69 -12.40 17.76 -47.03 —7:26 10.87 48.81
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Fig. 4 Particle size on the extract contents from different

methods for the Barley Plant Powders
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Fig. 5 Different methods on the extract contents from

different particle size Barely Plant Powders
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