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Two adlay cultivars, black and white, were extracted for flour, starch and protein and characterized
their physical, chemical and physicochemical properties. The shapes of adlay starches appeared polygonal and
spherical; while, the shapes of extracted protein were spherical. Starches and flours from both cultivars were
A-type observed by X-ray diffraction. When the chemical compositions were determined, the results showed
that the protein content of both adlay flours were higher than that of starches. The extracted adlay protein
(Coixin) compositions of black and white adlay were alpha, beta and gamma as shown by SDS-PAGE. The
amylose contents of black and white adlay were 29.22 and 11.55 % respectively. In addition the swelling
power and solubility of black and white adlay were similar, increasing with increasing temperature. From
Rapid Visco Analyzer, the results showed the peak viscosities of black adlay both flour and starch were lower
than those of white adlay. Moreover, the gelatinization temperature range (To-Tp-Tc) and the enthalpy of
gelatinization of black adlay flour and starch were 67.76— 74.96 — 80.70 °C and 6.08 J/g, and 65.82-71.75-
81.09 °C and 14.83 J/g, respectively. Those of white adlay flour and starch were 68.81-76.24-82.86 °C and
8.93 J/g and 68.85-73.37-80.38 °C and 16.41 J/g, respectively. Then the retrogradation temperature and the
enthalpy of retrogradation were observed after stored adlay gel at 4 °C for 21 days. The results showed the
retrogradation temperature ranges of black and white adlay were 42 — 64 and 43 — 63 °C, respectively.
Furthermore, the enthalpy of retrogradation of black adlay appeared lower than that of white adlay. In the
research, the effect of adlay protein (Coixin) on physicochemical property of composite adlay flour was
investigated by using RVA. The pasting profiles of composite flours were affected by the amount of Coixin
presence. As the Coixin concentration increased, the pasting profiles were decreased. Moreover, in the
presence of cysteine, it was responsible for the decrease of both adlay pasting profiles. On the other hand,
when sodium dodecyl sulfate (SDS) were added, the peak and final viscosities of native flours were increased,

while, those of composite flours were decreased.
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