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PWTOPETPIKOC TTPOCOIOPICUOC
OOKXAPWYV
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Figurs E2.1.1

Basic steps in starch isolation from plant materials. Route A is for tubers, roots, and

yams; routes B-D are for grains; route E is for wheat. See text for more details on individual steps.

Figure E2.1.2 Sedimentation of plant components during centrifugation.
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Ev{upuaTikog TTpoadIopIoOC OCUVOAIKOU
QuUAOU

o QWTOUETPIKOC TTPOCOIOPICHOC YAUKOCNG oTta 510 nm

glucose oxidase
glucose + O5 » glucono-delta-lactone + H-02

peroxidase
2 Ho0s + p-hydroxybenzoic acid + 4-aminoantipyring = oginoneimine dye + 4 H-0

Figure E2.2.1 Principle of the colorimetric determination of glucose using GOPOD reagent.

o QWTOUETPIKOC TTPOCOIOPIOHOC YAUKOCNG oTta 510 nm



[1p00dI0pICUOC GUVOAIKNG AMUAGCNC OTO AUUAO

e APUAOCN ONMIOUPYEI EyXPpWHA EAIKOEION CUMTTAOKQ
(UTTAE) pe 1wdI0 (d1aAupa KiI/L,)

e 2Uvagela apuAodng: 22 g 1,/100g

e 2uvagela apuAlotrnkTivng: ~1g [, / 100g

-4l
aorederere eres

Amyloss

Amlopectin i

o QWTOUETPIKOC TTPOCDIOPICHOC apUAGlNG oTta 600 nm



PWTOUETPIKOC TTPOCBIOPIOPOC ANUAGINC OTO
600 nm

y=0.0168x + 0.2138
0.4+ A2 = p.oog8

20 40 0 80 100
% AMylosa

Figura E2.3.1 Plot of absorbance at 600 nm against percentage amylosa (wiw) for mixiuras of
potato amylose and amylopectin with iodine. The absorbance of (%% amylose is due to the Iz affinity
of the long cuter branches of amylopactin.



XPWHATIONOGC KOKKWYV AMUAOU OTA QUTIKA KUTTAPA UE
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3-D-yAoukavn

[ PAMMIKOG TTOAUCOKXAPITNG TNG YAUKOCNC
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EAQTTWVEI TNV XOANOTEPOAN OTO Qiua KAl
puBuICel Ta eTTiTTEdA TNG YAUKOCNC

0.75g/uepida: «EAATTWVEI TOV KivVOUVO
KOPOIOTTAOEIWV»



[Tpoadiopliopocg 3-D-yAoukavng

o [1AGKEC DNUNTPIOKWY, KEIK, YWHI, Jakapovia
o [1IpWTOKOAAO
— To évlupo Aixevaon udpoAuel povo toug (1-2>4) yAukodITIKoug
deopoU¢ TG YAoukavng.
— To &vCupo B-yAukoaidaon udpoAucl Ta oAlyouepn (12> 3) deopoi
— H eAetBepn yAUKOLN TTpoadiopileTal QUTOMETPIKA, OKPIBWC
OTTWCG KAl OTNV TTEPITITWON TNG AUUAOLNG

e [lpoadloplonoG YAUKOLNG YE PWTOUETPIa oTa 510 nm



[1p0COIOPIOUOC CAKXAPWY OTA PUTIKA KUTTAPIKA TOIXWHATA
ue GC wc ogikoi e0TEPEC AADITOAWV
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Figure E3.2.1  SfUChues of MonCsacchanioes smm plant cell waks,

Figure E3.22 Reacion scheme for iommaion of aldiinl ecedales.



