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Muneto MATSUMOTO and Tetsuo HOSHINA
On the Utilization of Rye Grain
(1) Flours of various milling yield and their contents

of general components.
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Summary

(1) Rye grains harvested in Shimane
prefecture were milled and seven flour
fractions  of various milling yields ( 0 —
309, 30—40%, 40—50%, 50—60%, 60—
70%, 70—80%, 80—100%) were sampled.
components of

Contents of general

these flour fractions were determined

and the contents of general components

of the flours of various yields, 30, 40,
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50, 60, 70, 80-and 100%, were calculated.
(2) The more milling yields increased,
the lower the “quality” of the flours
became. (N-free extracts became lower
and the other general components became
higher. Fig.1l)

(3) Flours of the yields-up to 50 or 60%
were white and fine.

were 0.5 or 0.6%

Their crude ashes
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0~ 500 0.99| 5.77| 0.23] 0.33| 0.33] 77.86| 15.48
30 ~ 40 | 1.28) 7.46| 0.19] 0.40) 0.51| 74.79| 16.65
40 ~ 50| 1.49| 8.69| 0.35 0.42| 0.60 74.82 15.12
50 ~ 60| 1.67| 9.741 0.44] 0.58 0.82) 73.11| 15.31
60 ~ 70| 2.25 13.12| 0.67 0.94 1.24 ¢8.43] 15.38
70 ~ 80| 2.64| 15.39| 1.84] 1.30 1.77| 64.63 15.07
80 ~100 | 2.90] 16.91| 2.82| 4.57| 5.00| 57.65] 15.05

0/ .
30 | 0.9 5.770 0.23] 0.33| 0.33| 77.8¢| 15.48

40 1.0 6.18) 0.22| 0.35 0.37| 77.93| 15.77
50 1.15] 6.70] 0.25 0.364| 0.42| 77.31| 15.64
60 1.24] 7.23] 0.28 0.40] 0.49.76.61) 15.59
70 1.40] 8.14) 0.34) 0.48) 0.60] 75.47| 15.56
80 1.56] 9.09| 0.53] 0.58 0.75] 74.12| 15.50
100 1.83|.10.67| 0.99 1.38 1.10| 70.83| 15.01
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0~ 50/) 1.17) 6.83] 0.27| 0.39 0.39] 92.12 30 : 1.17) 6.83 0.27| 0.39] 0.39 92.12
30~ 40 | 1.54 8.95 0.23 0.48 0.61]89.73 40 1.26] 7.34 0.26 0.42) 0.44) 92.52
40 ~ 50 1.76/ 10.24) 0.41) 0.49, 0.71] 88.15 50 1.34] 7.93 0.30 0.43 0.50 91.64
50 ~ 60 1.97)11.50, 0.52| 0.8, 0.97| 86.33 60 1.47) 8.57 0.33] 0.47| 0.58 90.76
60 ~ 70 2.6615.50, 0.79] 1.13] 1.47/81.10 70 1.66] 9.68 0.400 0.57 0.71 89.38
70~ 80 | 3.1118.12) 2.17, 1.53 2.08 76.10 80 1.85/ 10.79] 0.63| 0.49] 0.89 87.72
80 ~100 | 3.34/19.45 3.24f 5.26 5.75 66.30 100 2.15/12.53 1.1¢] 1.62] 1.29) 83.34
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15.97 | 2.26| 2.35| 4.29 75.70
12.55 | 1.16 1.62 1.29 | 83.34
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