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This research aimed at investigating the effects of variety and processing on the quality of
sorghum flours and starches. Two varieties of sorghum (KU 439 and KU 630), two milling methods
(dry-milling and wet-milling), and two extract solutions (0.5 % sodium hydroxide (NaOH) and 1.2 %
dodecyl benzene sulfonate (DoBS) containing 0.12 % sodium sulfite) were studied. The result
showed that the chemical compositions of both varieties were different. Flour from KU 630 had
higher protein and lower carbohydrate and amylose contents than KU 439. Flour from dry-milling had
higher protein, fat, ash, fiber and amylose and lower carbohydrate than those from wet-milling. The
starch granules from both varieties were polygonal in shape with pores randomly distributed over the
surface of granules. The birefringence of dry-milled starch granule was partially lost. From the color
measurement it was found that KU 439 flour had higher a but lower L and b values than KU 630 flour
with those from dry-milling had fower L and higher a and b values than the wet-milling. Furthermore,
flour from KU 439 had lower onset temperature (T), peak temperature (T ) than KU 630. The dry-
milled flours were found to have higher damaged starch, water-binding capacity, swelling power and
solubility, T, T, retrogradation but lower pasting temperature, peak viscosity, and breakdqwn,
enthalpy of gelatinization (Ang,) than those from wet-milling. From the chemical and physical
analysis of starches, it showed that varieties, milling methods and type of extract solutions affected
these properties. Starch from KU 439 had higher carbohydrate and fat contents, and a value but
lower protein content, % damaged starch, L and b values, T and T  than KU 630 starch. Starch
from dry-milling was found to have higher protein, fat, ash, fiber contents, % damaged starch, water-
binding capacity, a value but lower carbohydrate content, L and b values, pasting temperature,
peak viscosity, breakdown, T and Ang‘ than those from wet—milling. Starch extracted with NaOH
had higher carbohydrate and fat contents, % damaged starch, L and b values, Ang, but lower
protein content, and a value than those from DoBS. From the study on the effect of pH (3-9), sugar
(5-20 %) and salt (1-5 %) on pasting properties of sorghum flour and starch pastes, it was found that
the pastes at pH 9 had the highest viscosity and addition of sugar and salt increased the viscosity

with the effect increased as the concentration increased.
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