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Quality Analysis of Barley (Zanba) Based on
Different Processing Technology and Storage time
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Abstract; The present paper analyzed 20 samples of highland barley collected in three cities in Tibet, and 7 test items were made in order to
explore the impact of quality of barley based on storage time and processing technology. The test results indicated that all indicators except
mould were within the qualified range. 7 of the 9 over-standard mold samples were from electric milling and 2 from water milling. The mois-

ture content of samples was high, so the effect of processing technology was not obvious. Experiments show that the correlation between

mould content and storage time was weak, and the environment was the most important factor affecting its quality.
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Table 1 Highland barley (Zanba) samples test data

S5 4i mR e mre o PR B e MIRERII R  RED
1 Fh LiES 7d 2 At 6.21 2.0 34 2.4 2.1 9.35
2 FAHL 52000 7d H F Mt 5.87 1.5 45 2.1 1.9 10. 44
3 sl BEH 10d B % FeA il 6.45 2.0 49 2.4 2.4 9.7
4 B iF9s 15d g 100 8.21 2.2 57 2.3 2.1 10.37
5 W WWEF9E 154 H 100 8.21 2.2 57 2.3 2.1 10.37
6 FOML KT 2000 15d B S 10 6.57 2.4 52 1.9 2.2 10.76
7 o EIRI22 0 20d B g% 10 6.29 2.0 42 2.1 1.9 10. 46
8 FARL 52000 25d H 20 6.31 2.5 47 1.7 1.9 9.16
9 RS EHEfI22 0 30d Cifi 10 6.8 1.7 46 1.8 2.1 10.43
10 FAM K 2000 30d B % F i 6.7 2.0 49 2.1 2.1 10.82
11 FERL JEF 2000 150 d g 80 8.07 1.9 63 1.8 2.4 9.45
12 ¥R 2000 6 A H S 20 6.33 2.1 49 2.2 2.1 9.23
13 FAH BT 2000 7 4A B % 20 6.07 2.1 33 2.2 2.3 8.94
14 KSR G 2000 7 ANA K 400 8.63 2.0 53 2.4 1.8 8.58
15 HRE 2000 14F H 120 8.29 2.3 42 2.3 2.8 9.11
16 FE O 320 24 K 700 8.71 2.0 53 2.1 2.1 10.81
17 TR ST 24F B g 1800 8.72 2.3 49 2.2 2.7 9.26
18 FH O OME320 34 K 70 7.18 2.3 67 2.1 2.3 9.69
19 R 320 10 4F B S 150 7.65 2.9 49 2.0 2.6 9.98
20 HR OEIERL19 154F B g% 20 7.3 2.3 54 1.9 2.3 9.77
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