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Study on the Processing Characteristics and Utilization of Sorghum in Different Varieties
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Abstract

(Sorghum Institute , Shanxi Academy of Agricultural Sciences, Jinzhong, Shanxi 030600)
10 kinds of sorghum varieties, which were collected from sorghum region of China in 2017, were studied from the grain quality,

starch properties and gelatinization characteristics. The results showed that the overall alcohol yield of glutinous sorghum was higher; among the

non-glutinous sorghum varieties , the alcohol yield of Tongza 108, Longza 17 and Jinza 22 was higher. The resistant starch content of Jiza 124

and Jinza 106 were high and the thermal stability was good, which could be applied in food processing industry.
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Table 1 The detection results of sorghum’s grain quality
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No. Variety Bulk weight /e Protein Fat content Tannin Water
content//% % content//% content//%

1 T 124 769 10. 12 3.60 1.12 12.0

2 HiZk 106 783 9.36 3.32 1.40 11.8

3 225 774 9.49 4.07 1.41 11.8

4 Be 34 5 684 8.08 3.51 1.40 13.7

5 W17 5 721 11.70 3.78 1.48 12.3

6 7y 108 755 10. 00 3.79 1.75 12.1

7 7R 101 771 7.63 3.51 0.49 11.8

8 L2 5 750 9.36 3.63 2.02 12.1

9 k35 774 9.56 3.55 1.01 12.1

10 w15 775 10.90 4.89 2.22 11.8
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Table 2 The detection results of starch content in different varieties of
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Table 3 Gelatinization characteristics of whole powder of different varieties of sorghum
e ot WL WP 2Rt 2 FARF AR oA (B
N 7 Vuu-. ; Gelatinization Peak viscosity Minimum Final viscosity Disintegration Retrograde
o anety temperature //°C BU viscosity//BU BU value//BU value//BU

1 H4e 124 80. 1 300 243 511 57 268
2 iR 106 79.6 232 176 442 56 266
3 W22 5 80.1 216 168 419 48 251
4 Tk 34 5 83.1 229 170 437 59 267
5 W17 5 80.4 221 165 381 56 216
6 2R 108 79.7 247 184 452 63 268
7 A2k 101 80.6 254 181 508 73 327
8 TR 2 5 73.7 456 255 415 201 160
9 AE3 5 69.1 552 228 323 324 95
10 wM 15 75.3 657 276 366 381 90
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Table 4 Wine yield detection results of different varieties of sorghum

%
S L1 3 — s S
EE W e 81
of large slag secondary slag
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2 HiZR 106 26.25 16. 84 43.09
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4 k345 23.47 19.11 42.57
5 Tede 17 5 23.28 20. 53 43.81
6 B4R 108 23.58 20. 69 44.27
7 JRZR 101 23.60 16.79 40.40
8 B2 5 21.02 22.99 44.01
9 T35 20. 86 25.31 46.17
10 R 15 19.33 19.77 39.09
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Table 5 Test results of microbial indicators of different homemade en-
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number colonies CFU/mL
CFU/mL MPN/mL aureus
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3 <1 <0.03 — — <1
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