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Abstract

The physicochemical properties of wheat flours were investigated {or hard wheat (Bara and Ka-

meriya varieties), semi-hard wheat (Snisen variety) and soft wheat (Ume varicty).

There were no sigificant differences in the proximate chemical compositions of the tested wheat

fluors; however, the protein contents of them were 12.18 to 8.40 % for the hard wheat flours and
6.81 % for soft wheat flour, and gluten contents were 11.77 to 8.38 % for the hard type flours and
5.53 % for soft flour. The soft wheat flour had higher whiteness, whereas the hard wheat flours
showed higher starch damage values and higher flour-water absorption than the soft wheat flour.

In farinograph data, the hard wheat flours had better development time, stability and valorimeter

value of doughs. There were significant differences in the extensigraph data among the tested flours,

i,e, resistance to extention and the area with planimeter of doughs increased with the time and

their extensibility decreased. The Bara and Kameriya wheat flours had lower maximum visicosity

of amylograph than Suisen and Ume wheat flours.
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Table 1. Proximate chemical compositions of wheat flours
T T e e - R 1, R
. ‘ Gluten(%)
Variety Meisture | Protein i NGP'(%) | Ash(%) | Fat(%) | NFE*(%)
7 ¢ : Wet Dry |

Bara, 14.20 12.18 34.64 11.17 0.41 0.39 1.32 71.91
Kameriya, 14. 00 11.12 32.33 10.99 0.13 0.33 1.30 73.45
Suisen, 14. 20 8.40 23.97 8. 38 0.02 0.29 1.12 75.99
Ume, ]4 20 6. 81 15.93 5.33 1.48 0.35 1.04 77.60

1 NGP: Non gluten protem 7
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Table 2. Whiteness, water absorption and damage
starch of wheat flours

Starch

Whiteness(%) Water
Variey - absorption [damage*
455nm 554nm (%) (FEU)
Bara 53.00 58.51 64.381 185
Kameriya 51.81 51.04 61.54 160
Suisen 54. 80 59.04 59. 02 89
Ume 58.78 62.32 49.04 16

* Farrand equivalent unit on 14 per cent moisture
basis.
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Table 3. Farinograph data of wheat flours

Variety
Farinograph — Krai;nae—lSuisen] .Ui
Development(min) 6.5 8.0 2.5 0.79
Stability (min) 4.5/ 5.0, 4.5 0.25
Weakness(BU) 30 50 40 90
Valorimeter value 82 88 68 42
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5. Amylograph
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Bara
. Absorption (%) 60.3
45 min Resistance (BU) 540
Extensibility (mm) 212
Ratio figure (BU/mm) 2.55
Area (cm?)* 158
90 min Resistance (BU) 620
Extensibility (mm) 191
Ratio figure (BU/mm) 3.25
Area (cm?)* 160
135 min Resistance (BU) 690
Extensibility (mm) 187
Ratio figure(BU/mm) 3.69
Area (cm?)* 172

* Area under curve with planimeter

Table 5. Amylograph data of wheat flours

Gelatinization| Maximum (Max. viscosity
Variety | temperature | viscosity | temperature
o (BU) %]
Bara 61.0 540 91.0
Kameriya 61.0 640 91.5
Suisen 61.0 780 90.3
Ume 61.0 896 87.3

Table 4. Extensigraph data of wheat flours

Variety

i Kameriya Suisen Ume
61.5 56.9 48.8
580 440 380
162 184 147
3.02 2.39 2.59
145 110 70
630 560 430
195 180 147
3.23 3.11 2.93
160 132 75
700 630 490
195 161 134
| 3.59 3.91 3.66
; 167 134 80
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