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STUDY THE CHEMICAL AND PHYSICAL
CHARACTERISTICS OF STARCH
GRANULES IN SOME IRAQI
WHEAT VARIETIES

J. A. Fadel* A. S. Sajet**
F. F. Alnouri*** S. R. Al-Ani**
ABSTRACT
. The study showed significant differences in percentage of small
starch granules in four Iraqi wheat varieties Tammoze 3, Abugraib,
Rabiaah and Maxibac. Tammoze 3 gave the highest value compared to
other varieties in percentage of the starch granules. Whereas the lowest
percentage of the starch granules was found in Maxiback. Percentage of
wheat amylase was superior in Maxiback while the lowest was found in
Tammoze 3. At 90C°, the swallow values of small starch granules for all
varieties were not the same, Tammoze 3 gave the highest value whereas
Abugraib showed the lowest. The reverse was found in terms of the
solubility of the starch granules.

*  College of Agric.- Saana Univ. - Saana, Yemen.
*% Ministry of Science and Technology- Baghdad,Iragq.
#xCollege of Agric.- Baghdad Univ. - Baghdad, Iraq.



