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Kernel Starch Protein Lipid Sugar Ash

Fraction , b

% % % % % %
Whole grain s .5 10,3 4.8 2.0 1.4
Endosperm 82,3 86,4 9.4 0.8 0.6 0.3
Germ 11,5 B~ » 18,8 . 34,5 10.8 :10.1
Bran 5.3 743 ¥7 L e 0.3 - o8

. Tip cap 0.8 S5e3 9.1 3.8 1.6 1.6
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Compon.ont Mean (%)
Dry matter 89
Starch 72

. Protein 10

Lipid bk
Crude fiber 2.2
Ash , 1.2

2¢1.5 WK (Starch) (19)

v w

uuqmﬂnmhanaumu'imann 2 gia fie enlag (Anylose) uaz
4 4
oNlamadu ( Amylopectin) amqmunaﬂmana 2 gl fe 27% was 73% Tutana

ni 2 ﬁﬂﬂutﬂuTwamamaquﬂd auTanuumun'iumnnUssmm 140,000 ﬁTumqatﬁu

v

4 S
LdunAsy (Linear molecule) danaiﬂmuamanumu oC-1,4 linkage dquadla

mmmuu'muniutanaﬂsumm 4 x10 Tumnmﬂummumm (Branched molecule)
‘a v v
éqnn'iﬂda..mauwanuﬂ‘m 0(-1,4 linkage uas 0C-1,6 linkage m'mm'maqmu
v v

Lduasy ( Linear o -1,4 linkage) ‘luTumnanunaumﬂnaTﬂa 25 uu'w m'ﬂwﬂ

vuh ..nuumﬂauTn RPN SR e Waxy corn , "



2.1.6  Tysau (Protein) (19,44)
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Distribution of Protein(% dry basis)

Part
Glubulin Zein Glutein . Insoluble
Whole grain ' 25 48 25 2
Germ - 42 5 51 7
Endosperm 20 - 52 17 11

Hull b ‘- - - —

2.1.7 o (Lipia) (19)
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St u'lmauauau‘lﬂ (Sugar and Fiber) (19 44)
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2.1.9 wWism (Minerals) (19,44)
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Minerals %
Calcium 0.03
Phosphorus . 0.32
Potassium 0435
Magnesium 0.17
Iron 0,003
Sodium 0.01

Sul phur g 0.12
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14 vlesneinunig

(neuvinuma) (6)
Component %
Steepwater .: Yield of solids L,3
Protein content 313
Coarse fiber: Yield 129
Protein content 14,7
Starch content 1947
Fine fiber Yield 6.2
Protein content 25,7
Starch content 30.6
Starch 3 Yield 654
Recovery(a)v 8749
Protein content Oe 54
Gluten 3  Yield 841
Protein content 42,9
Starch content 2646
Process water: Yield of solids . 248
Protein content 37.4

(a)

Recovery is base on total starch present in grain.
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