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Koichi HOKAMA, Yoko NAKASONE and Harukatsu Miryacr:
Smith degradation of wet-taro starch amylopectin pro-
duced in Okinawa and determination of its average chain
length
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Fig.1. Smith degradation of amylopectin
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Fig.2. Paperchromatograms of starch, amylose
and amylopectin of wet-taro starch
A: starch, B:amylose, C:amylopectin
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Fig.4. Photoelectric colorimetry of amylose and amylopectin
composing wet—taro starch by Mcready procedure
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Fig.6. Effect of temperature on periodate oxidation
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Fig.7. Effect of pH values on periodate oxidation of
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Fig.8. Paperchromatograms of hydrolyzate of amylopectin
polyalcohol( sample) obtained in smith degradation
A : Authentic glycerol
B : Authentic erythritol
C: Sample
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Table 1. Average chain lengths of amylopectin in various
kinds of plant

Barley 26 Wheat 23
Malt 17 ~ 18 Coco 22
Lily 27 Sweet corn 11 ~ 12
Corn 25 Glutinous corn 22
Potato 27 *Wet - taro 12

* Produced in Okinawa and determined by the authors
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Summary

. The wet-taro produced in Okinawa was found to contain approximately 30% starch which

consisted of amylose and amylopectin at a weight ratio of 1to7.

An optimum pH value and temperature were 4.5 and 5°C, respectively, for the periodate
oxidation of amylopectin, which completed in 8days.

The average chain length of amylopectin, as determined by Smith degradation procedure was
found to be approximately 12 and to be considerably shorter in comparison with those of other

various kinds of plant.




