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The main purposes of this study were to evaluate the carbohydrate
digestibility of dumpling skins made from different varieties of barley and to analyze their
carbohydrate digestibility by kinetic analysis. Dumpling skins made from Tochigi Prefecture barley
(cv. Sachiho golden, Daishimochi, and Mochikinuka) and commercial wheat flour were used in the
experiments. To evaluate the digestibility of carbohydrates among the samples, kinetic analysis was
performed by fitting a non-linear linear equation. It was concluded that the apparent amylose
content, rather than B -glucan or total polyphenols, was responsible for the differences among the
varieties.
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