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In cereals, reserve starch is produced during the development and
maturation of the endosperm and is used during plant germination as
source of carbon and energy. The highest level of starch is represented
by the granule, a semi crystalline structure characterized by a large
variation in the size and shape in different crop species. Chemically,
starch is composed of two polymers of D-glucose known as amylose
and amylopectin that differ in their degree of polymerization (DP) and
frequency of ramification. In general, all starch polymers are made up
by D-glucose molecules linked through a-1,4 bonds resulting in linear
chains where as the points of ramification are introduced on linear
polymer by a-1,6 linkages. Amylose is a linear polymer with low DP ( <
3,000) and a frequency of branching inferior to 1%. Amylopectin has a
higher DP ( > 5,000) and frequency of ramification (3—4 %). Several
studies have investigated the variability of the content of amylose and
amylopectin in sorghum varieties, hybrids and germplasm lines,
demonstrated that the amount of amylose ranges between 13 and 30
% of total starch (amylopectin 65—-87 %)
Actually, amylose/amylopectin (AM/AP) ratio is considered the main
factor affecting starch properties. Low amylose sorghum is currently
being investigated for its potential to improve the shelf life of baked
products, frozen quality and the texture of noodles. High amylose
sorghum is of great interest for its healthy and nutritional properties
comparable to those of a functional dietary fiber.
In the present report the variability of amylose content in a set of
advanced hybrids and varieties of kharif sorghum grain grown in
different agro climatic regions was given. Seven advanced varieties and
five advanced hybrids were evaluated for amylose content in three
replications along with eight check genotypes and one local check. The



samples in three replications were collected from Akola, Coimbatore
and Udaipur. Higher amylose is an indication of healthy starch which is
also slow digestible. Hence variability in amylose content is given in
Tble-1. Among the released entries (checks) mean amylose content
ranges from 16.54% (CSH 30) to 25.35% (CSV 27). Among the seven
advanced varieties the mean amylose content ranges from 20.27% in
SPV 2786 to 22.90 in SPV 2780 followed by 22.52. Among hybrids the
mean amylose content ranges from 20.53 in SPH 1938 to 21.85 in SPH
1943. In general hybrids have 1% lower amylose content.

Table-1 Variability of Amylose content

AMYLOSE %

Sl. AKOLA COIMBATORE UDAIPUR Average
No | Entry R R
1 SPH 1938 23.364 5 17.847 | 20 20.393 | 11 20.535 | 12
2 SPH 1939 19.071 | 16 23.614 4 19.443 | 12 20.709 | 11
3 SPH 1942 17.230 | 20 21.567 | 12 24.300 1 21.033 7
4 SPH 1943 20.354 | 13 23.537 5 21.660 6 21.850 4
5 SPH 1974 18.330 | 19 22.541 7 22.943 3 21.271 6
6 SPV 2683 21.233 8 20.295 | 17 21.221 8 20.916 9
7 SPV 2770 23.458 4 20.892 | 15 23.211 2 22.520 3
8 SPV 2773 21.006 | 12 19.215 | 18 22554 | 4 20.925 8
9 SPV 2776 21.544 7 24.257 2 16.393 | 19 20.731 | 10
10 | SPV 2780 18.840 | 17 22.061 8 20.616 | 10 20.506 | 14
11 | SPV 2781 23.856 2 22.576 6 22.280 5 22.904 1
12 | SPV 2786 21.079 | 11 22.013 9 17.730 | 17 20.274 | 16
13 | CSH 16 23714 | 3 21.916 | 10 15.843 | 21 20.491 | 15
14 | CSH 25 21.088 | 10 18.843 | 19 17.180 | 18 19.037 | 20
15 | CSH 30 16.538 | 21 23.696 3 21.303 7 20.512 | 13
16 | CSHA41 19.239 | 15 21.105 | 14 18.218 | 13 19.521 | 19
17 | CSV 31 21.702 6 21.884 | 11 20.738 9 21.441 5
18 | CSVv 27 25.345 1 24.821 1 17.959 | 15 22.708 2
19 | CSV 20 18.839 | 18 16.057 | 21 16.352 | 20 17.083 | 21
20 | CSV 17 20.336 | 14 21.287 | 13 17.769 | 16 19.797 | 18

Local
21 | Check 21.205 9 20.666 | 16 18.194 | 14 20.022 | 17

LOC.

MEAN 20.827 21.462 19.824 20.704

C.D. (5%) 5.510 4.548 6.806 3.918

C.D. (1%) 7.373 6.086 9.107 5.243

C.V. (%) 16.030 12.840 20.800 11.470

F

(Probability) 0.000 0.000 0.000 0.600




