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in Naked Barley (Hordeum vulgare N udum) Lines
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Tablel. Absorption means resulted from three different methods of starch extraction and
two lines of naked barley( reading at 620nm)

SoFrrdi
Treatment sl Absorption mean (nm)
First method Jdal s 0.206
Second method 23 505 0.233
Third method S ) 0.173
First line Jal oY 0.204
Second line 1o oY 0.204
First method « First line ot oY Jat sy 0.209
First method x Second line TN ESVEINTY 0.203
Second method » First line BTN EXTENETY 0.234
Second method x Second line 2o oY ¥ psa ) 0.231
Third method « First line Jal ¥ p g Fa 0.169
Third method x Second ling 0.177
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Table 2. Summary analysis of variance for absorbance at 620nm of starch
of two lines of naked barley with three different extraction

31T T € Sola o pSiles
5.0.V. Dl e df. S8 MS F
Replication s 2 1.0300 0.5150 0.0016
Methods (M) b, 2 10.7740 5.3870 0.0170
Lines (L) oY 1 0.0009 0.0009 0.000003
LxM s oy 2 0.1410 0.0710 0.0002
Error ol 10 3.1130 0.3110
Total 5 17 15.060

CV: 0.0086 %
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Fig. 1. Frequency distribution of amylose % in naked barley
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Table 3. Range of amylose% in starch of 145 naked barley lines based on number
of lines and countries

s Y T el Lo ye a5 oY aldag Jeal doeryn
Country No. of lines  Amylose% Country No. of lines  Amylose%
China o g 19.3-28.8 England kS 3 23.4-32.6
Germany oLt 1 254 Egypt s i 28.5
Pakistan R gH 16 18.8-29.2 Japan ols 3 21.2-31.5
India Ol gotin 17 21.3-28.8 Iran oA 8 19.2-27.8
Etuopia ! 9 20.3-28.8 Russia Ay 30 20.6-33.4
Unknown bl 20 21.1-32.7 U S A 155 47 14 21.1-32.7
Sweden N 1 30.3 Turkministan gl 1 339
Afghanistan gkl 9 19.5-28.9 Australia LIt 2t 1 20.1
Morocco A5 2 32.7-33.1
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Table 4. Ten lines with min. and max. of amylose% from 145 lines of naked barley
collection with certificate no. and country of origin

2855 Choled jabel de)n Chesled el e

Country Line no.  Amylose% Country Lineno. Amylose%
USA 5l 2080 315 Pakistan ShSTy 4062 18.3
Japan onll 5899 315 Iran N 80173 19.2
USA LN 5624 31.7 China o 4206-2 19.3
Russia Ay ) 5204 319 Afghanistan RS 4150-2 19.5
USA 55 5701 324 Pakistan STy 4078 19.8
England oL 587 326 Australia Ul il 6022 20.1
LISA L] 5675 327 Etuopia sl 6049-5 20.3
USA 155 a0 5698 32.7 Etuopia wtas] 3909-1 20.5
Russia D) 3978-3 334 Russia Ly 3995-1 20.6
Turkmisnistan = oS 743 33.9 Russia Ly 7554 20.8

Line no. recorded in Collection Unit of Cereal Research Department, SPII, Iran.

.J.if,dl‘.iw,cﬁala&jameQ%oufbﬁuﬁqax_{h’.b-bjﬁa‘,JL:..JeJL.‘-*
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Table 5. Combination of different concentration of amylose from standard starch with

related absorption wave length

ok e pgn b Sakal 2o (mD) uxy 5kt (mb) 7 jiw 55T o jle
Abs. at 620 bm Amylose % ml am. 27% ml am. 0% No.
0.041 0.0 0.0 2.5 1
0.080 54 0.5 2.0 2
0.127 10.8 1.0 1.5 3
0.173 16.2 1.5 1.0 4
0.224 21.6 2.0 0.5 5
(.268 27.0 2.5 0.0 6
JakeeT dr ge U SRRV (ml) 140 ki (ml) 7 jie 54T .yl
Abs. at 620 bm Amylose % ml am. 95% ml am. 0% No.
0.18 19 0.5 2.0 7
0324 38 1.0 1.5 8
0.462 57 1.5 1.0 9
0.626 76 2.0 0.5 10
0.769 95 25 0.0 1]
5T i e o 5T s (ml) 786 5 Josl (i) 79 3ol e
Abs. at 620 bm Amylose % mi am. 95% mlam. 27% No.
0.364 40.5 0.5 2.0 12
0.463 54.2 1.0 1.5 13
0.565 61.8 15 1.0 14
0.662 814 2.0 0.5 15
0.77 95.0 25 0.5 16

@ B dskaT o) 30 5 G blind stasalss o 5wy By e skl o s SR) U e g0 4 By S A Py SR
¥ 1808) asty » Amylose % = 131.21 * Abs-5.952 r=0.9986 1 3 Jyd= (} 05w slaashs
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Fig. 2. Regression line of absorption wave length at 62. nm and related concentration of
amylose from standand starch
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