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Fig. 1. Possible structures for a wheat pensatons. X=8—D—xylopyranose units; A=qa-L-
arabinofuranose units; G=galactose units; 1, 2, 3=possible linkages between
carbohydrates and protein.
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Fig. 2. Relationships between components of
wheat flour.
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Table 1. Values for the Avrami exponent(n)
for various types of nucleation and

growth

n
3+1=4 Spherulitic growth from sporadic nuclei
34+0=3 Spherulitic growth from instantaneous nuclei
2+1==3 Disc-like growth from sporadic nuclei
2+0=2 Disc-like growth from instantaneous nuclei
1+1=2 Rod-like growth from sporadic nuclei
1+0=1 Rod-like growth from instantaneous nuclei

n is a combined function of the number of dimensions:
in which growth takes place, and the order of the:
time dependence of the nucleation process (0 or 1)
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Table 2. Effect of staling on the quantity and
composition of soluble starch extracted
from bread crumb®

Soluble Composition of soluble starch

Bread® Day SE?;C)}‘ Amylose Amylopectin

© (%) (%)

A 0 3.34 0.52 2.82
1 2.16 0.19 1.97

2 1.72 0.14 1.58

5 1.22 0.10 1.12

B 0 2.36 0.39 1.97
1 1.60 0.12 1.48

2 1.14 0.08 1.08

5 1.08 0.07 1.02

C 0 1.49 0.06 1.43
1 1.35 0.04 1.31

2 1.12 0. 04 1.09

5 1.02 0.03 0.99

a) All results reported on a dry basis

b) Bread storage temperature was 21°C. Flour protein
contents (Nx5.7) of A,B and C were 11.0, 13.9
and 21.6%, respectively, on a 14% moisture basis.
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Table. 3. Effect of pentosans on the Avrami
exponent and the time constant of 50
% starch gels stored at 21°C

Avrami ;
Gels exponent Time constant
(n) (1/k)
Starch (S) 0.98 3.8
S-soluble pentosan 0.70 5.33
S-insoluble pentosan 0.80 7.51
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Table. 4. Firming of wheat starch gels during

storage
% I\{I:‘iiure Age of gel Young’s modulus
(wet basis) (hour) (kg/cm?)
24 0.5 5
1.0 10
2.5 10
72.0 20
72.0 g*
38.7 1.0 7
1.5 9
24.0 15
120.0 16
120.0 9*

* Modulus value obtained after the starch gel was
reheated under oil at 100°C for 0.5 hour.
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