Determination of Starch in Flour Preparation by Lane-Eynon Method
after Ethanol Extraction and HC1 Hydrolysis
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A procedure was examined for determination of starch in flour preparation containing
sucrose or skim milk.

Sucrose and other sugars in the preparation were eliminated by 80 -ethanol
extraction on water bath for 30 min and centrifugation. It was found that sugars inthe
preparation were completely eliminated by extraction at twice. Starch in residue was
hydrolyzed to glucose, which was determined by Lane-Eynon method. Coefficient
of variation of starch content obtained by this method was less than 1 . This method

was showed to be applied to assay starch content in flour preparation.
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Table1 Stach content in flour determined by this method

Content (%)

Buckwheat flour content ( %)

20 50 Hard flour Soft flour
3 67.57 71.82
67.43 71.49
0 3 66.74 71.09
66.52 70.91
av. 67.07 71.33
C.V (%) 0.66 0.50
50
Soft flour /sucrose ( 50/50) Table2 Analytical Composition of flour
. Content (%)
Constituent Hard flour Soft flour
Starch 67 1 71.3
Protein 2.3 8.3
20 Reducing sugar 1 1 1.2
Soft flour /sucrose ( 80/20 ) Sucrose 0.9 1.0
Crude fat 1.6 1.5
Ash 0.4 0.4
Water 14.0 13.7
O —————————
! 2 s £ Total 97.4 97.4
times
Extraction by 80%-—ethanol Starch value 68.2 72.8
Fig. 1 Recovery of sucrose
Table 3 Starch content in flour preparation containing
sucrose or skim milk
Table 1
4 Hard flour; Starch content(%) (mixing ratio)
Flour/sucrose Flour/sucroseFlour/skim milk
0.66 0.50 (80.00/20.00) (50.00/50.00) (70.00/30.00)
Table 2 54.17 33.61 47.57
1 54.25 33.48 47.38
53.55 33.23 47.37
53.34 33.12 47.03
av. 53.80 33.36 47.33
0.9 C.V.(%) 0.68 0.58 0.40
1.1 1.5

Soft flour : starch content (%) (mixing ratio)
Flour/sucrose Flour/sucrose Flour/skim milk
(80.00/20.00) (50.00/50.00) (70.00/30.00)

57.49 36.08 50.30
57.06 35.93 50.10
56.83 35.93 49.99
56.33 35.64 49.71

Table 3 av. 56.93 35.90 50.03
0.4 0.68 C.V.(%) 0.68 0.44 0.43
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Table 4 Flour content calculated from starch content

in flour preparation containing sucrose or skim

Table 3 Table 1 milk
Hard flour content % Fimixing ratio)
Table 4 Flour suerose Flour: suernse Flour skim mski
able (60,0020, 000 (30,00, 30,000 (70.00,/30, (3

8,72 N T0.86
50,70 49, 50 7061
79.51 48 52 T, 6D
79.49 45,32 To.09

av, 8. 18 49.72 a5

Sof lour eomtent { %) Tmixing ratia)
Flour/suerese Flowr sucrose Flour/skmm milk

80 (80, 0020001 (50,00 50,000 (70.00/ 30,00
3 80.63 560,60 70.54
B4 50,40 70,27
749,740 G0, 34 T0.12
T4 449,94 Ba. 7
1 an, 74,84 5,45 T8.16
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