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Abstract

Six kinds of wheat flour were used for the assessments of the content of crude protein and the
valorimeter value of Farinograph. Results obtained from these assessments are as follows.

1. In the case of common wheat varieties, a great differences are understood between Korean
wheat and American wheat. The content of crude protein is negatively correlated to the valorimeter
value in Korean wheat variefies, but there is a proportional tendency in American wheat varieties.

2. In the case of American wheat varieties, distinct differenes are recognized between common
wheat and durum wheat. The content of crude protein is directly correlated to the valorimeter value
in common wheat varieties, but there is n¢ proportional tendency in durum wheat.
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Table. ] Protein Content of flour
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Table 2. Crude protein content and Farinograph test of variable wheat flour
v . Crude f Farinograph test
ariety Origin " Water | Developing| *
Protein labsorption Wai‘?;;?;ter time 1Stability Developing? Weakness
(%3 (%) (Min.) | (Min.) (BU.) | (BU.>
. |
Yooksung ROK 04! 6181 45 2.5 j 0.7 % | 9
Chang Kwang 4 #1109 f 621 | 48 2.0 1.5 160 9)
Jinkwang ‘ 11.&§ | 56.6 ! 39 3.0 2.0 218 o)
D.N.S. TS A 12. 8 61.7 | 87 1| 15 | 100 ! B
Manitoba canada 12. 4 65.7 & 72 51 | 2.5 100 f 3)
Durum ’ 12.1 7.9 | ! 21 k 0.5 ! g5 | 167
Note: Flour, 609, exirzction as converted at the 14.0% moisture base T
2) Min.. minute.
3) B.U., Brabender unit
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Fig. 1. Farinograph test of Yooksung

Fig. 2. Farinograph test of Chang Kwang
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Fig. 3. Farinograph test of Jin Kwang
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Fig. 4. Farinograph test of Dark Notern Spring
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Fig. 5. Farinograph test of Maiotoba Nothem
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Fig. 6. Farinograph test of Amber Durum

$rez A7se WEE HHTY RBRKS HLER
sod WAes YoHFS BRSO == U9 BRA, Be



Vol. 6, No.2 (1974

afEf HiEE K5 EWia YR HEE ES
e XS Tt Aol BUT Aoz Bxds

E 3]

B9 W Sl HEle HESSESN SHURENS
ZAE v e 2L BEE AU

D #FRY SlodHE Ehel Kl ol EEY
£#£7F g, EEL S EHEY Yoty HESS
B2 10.4~11.8%0°| = £HRERERA Y valori-
meter valuet 39~482 4 FEHS BEKK HKSH
+ HEES vdow EMETYLE FRay Yt 8
EAESE 212 1~12.8%0¢] 2 valorimeter value: 72~
80z A F HES BMERSC XL FAme ra

2) B EMELPINE HFFRYL By U5}
FolMde HESESES 4A8URENY BERK] 3
< BEE 9oy THFRYE FEREY UrbSedAe
HEARSEC) 12% v valorimeter valuex 3884 %
HEY BERM HREE BEEe 194

WrhEe HEASES SRl WL Rk

(64)

3D WSS BEE 2L ¥@FRYUA s BE
2 73S & 90~30 B.U.o| iz 2MES] 7 o= 15~
30 BU.2 & £87 . = 28 #HENAE &
BEXRYe) HH ZHFRYY Afede WES BES
160 BU.2 AR & 287 9o

BELR

1) A.A.C.C.: Cereal Laboratory Methods, 7th Ed.
26~20, 26~95 (1971).

2 RIAEYRE - REHHBE T, 87~90 (1971).

3 &BxLEH, 1~3, 12~14, EEEEE (1964).

4) BX BEWARE : ~EH 394~398 (1968).

5 BE BRKENEERERS: I ELERTHZ,
5~7, 29~34, (1968).

6 BE AN : REYRE TN 93~96, (1969).

7) U.S.D.A: Announcement No. GR.MP. WF.1 (1964).

8) U.S. Wheat Flour Institute: From Flour to Bread,
22~23, Q1971).



