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Sampile : Methods Brabender /ICC/ Bipea
Mixer: 300g Speed: 63 1/min Mousture Content: 11.6
Consistency 506 FU with waterabsorption 60.5%:

waterabsorption ( corrected for 500 FU ):

waterabsorption ( corrected to 14.0% ): 60.7%
development time: 58.0%
Stability: 5.5 min
Degree of softening ( 10 min after begin ): 4.3 min
Degree of softening ( ICC/12 min after max ): 74 FU
Farinograph quality number: 96 FU
Remarks: 62
Farinogram
700
600
500
400
300
200
100
0
0 2 4 6 8 10 12 14 16 18 20

Test: C:\Program Files\Farinograph\Data\2015\ 4 &z <\ALAA MOHAMMED SALEH (A).FAD
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Sampile : Methods Brabender /ICC/ Bipea
Mixer: 300g Speed: 63 1/min Mousture Content: 11.6
Consistency 506 FU with waterabsorption 60.5%:

waterabsorption ( corrected for 500 FU ):

waterabsorption ( corrected to 14.0% ): 60.6%
development time: 57.9%
Stability: 6.7 min
Degree of softening ( 10 min after begin ): 6.4 min
Degree of softening ( ICC/12 min after max ): 63 FU
Farinograph quality number: 91 FU
Remarks: 78

wheat flour extraction 80%
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Sampile : Methods Brabender /ICC/ Bipea
Mixer: 300g Speed: 63 1/min Mousture Content: 11.6
Consistency 506 FU with waterabsorption 60.5%:

waterabsorption ( corrected for 500 FU ):

waterabsorption ( corrected to 14.0% ): 61.0%
development time: 58.3%
Stability: 6.5 min
Degree of softening ( 10 min after begin ): 6.7 min
Degree of softening ( ICC/12 min after max ): 63 FU
Farinograph quality number: 90 FU
Remarks: 78

wheat flour extraction 80%
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Sampile : Methods Brabender /ICC/ Bipea
Mixer: 300g Speed: 63 1/min Mousture Content: 11.6
Consistency 506 FU with waterabsorption 60.5%:

waterabsorption ( corrected for 500 FU ):

waterabsorption ( corrected to 14.0% ): 61.0%
development time: 57.4%
Stability: 6.3 min
Degree of softening ( 10 min after begin ): 6.1 min
Degree of softening ( ICC/12 min after max ): 59 FU
Farinograph quality number: 95 FU
Remarks: 78

wheat flour extraction 80%
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Use of Antioxidants Extracted from Germ and Bran Grain of Wheat to
Improve the Rheological Properties of flour Extraction 80%

Ali Ahmad Al-Sahi Ali Khudhair Jabir Al-Rikabi
Alaa Mohammed Salih Majeed

Dep. of Food Sci., Coll. Of Agricul., Univ. of Basarah

Abstract

This study was conducted to investigate and test the activity of three essential
parts of wheat seed such as germ, bran and Aleurone, which were used as
secondary products from grinding grain to feed animals.

The ethanol extractions for germ, bran and Aleurone were added to wheat flour
(80 % extraction) in order to study their effects as improvers in the rheological
properties of wheat flour dough.

The ethanolic Aleurone extraction possessed a positive effect on the rheological
properties when it was added as improvers to the wheat flour ( 80 % extraction).
The dough consistency was 6.7 min, which considered highest reading among all
treatments. In addition, the recorded elastic recovery was 3.2, 2, and 1.8 at interval

times (45, 90, 135) min, respectively.
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