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LEGENIMA
1 = Glumella superiore & = Piumetta 153 = Hervature
2 = Pericarpo 9 = Cellule vuote 1& = Altre celle
3 = Testa 10 = Tes=uto a palizzata 17 = Lamella proteica intermeadia
d = Strato di aleurone 11 = Cellule di amido piccole 18 = Parete interna della cella
5 = Scutello 12 = Cellule di amido grandi (Beta Glucanod
& = Radichetts 13 = Glumella inferiore 19 = Parete astarna della cella
T = Embrione 14 = Salco tPentozano e Beta Glucanod
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COHERY

EEH}NE DI CHICCO
TRAVERSALE <+— & LONGITUDINALE
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Strato esterno (14% del
chicco)

Una cuticola composta da
molti strati che serve a
proteggere |l chicco.

Contiene soprattutto fibra, ma
anche vitamine del gruppo B,
minerali e composti fenolici
{Aavonoidi, indoli)

Endosperma (83% del
chicco
Fornisce il nutrimento al
%erme per la crescita.
ontiene carboidrati
complessi (amido),
proteine e piccole
quantita di vitamine del

gruppo B.
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Germe ﬁB% del chicco)
Germogliande da origine
ad una nuova planta.
Contiene grassi
polinsaturi ed & ricco di
minerali, vitamine del
gruppo B , vitamina E e
composti fenolici
antiossidanti
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le garne legarne legarme
ch-glue osidico 14 e-glucosidico 14 ct-zlucozidico 1:4 r
CATENA FRINCIPALE u-1,6-glycosidic
linkage

Single reducing end

Structure of amylopectin, a branched starch
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Amylose
only alpha 1-4
glycosidic bonds (a) Two forms of starch

T
T
T

alpha 1-4 <"

O
P o

» alpha 1-4 and
alpha 1-6
glycosidic bonds

< Amylopectin
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Typical BarleySourced Beta Glucan Shape

Eeta 1,4 Linkage
. oM

Beta 1, 3-Dlinkage is essentially opposite to the Beta 1, 4
linkage. Eacq source its own molecular shape and exhihits
different health relatec benefits basa2d an its shape.
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Temperatura di crescita:

Giorni







@ﬁ—

Universitia degl studi di torino
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Malt
Feed roll inlet Grits retained by
second screen

First pair of

crushing rolls :
Coarse materials

retained by top screen

First set of
shaking —- .
screens Pair of rollers
| _— crushing
coarse fraction
|- Second set
of shaking
screens
Flour
Husks and Pair of rollers
attached for reducing
grits coarse grits
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Pair of rollers, carrying
out first crushing

Feed-roll ——

Pair of SLErt Eos i e
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rollers  with grits
crushing attached
grits

Husk and attached materials

. First
set of
shaking
screens
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Steep-conditioning
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™ Mash pump
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Mash pump
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