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Influence of Tempering Condition on Milling Quality Properties of Black Wheat Xinchun 36

ZHOU Jie-xiang et al (School of Food Science, Shihezi University, Shihezi, Xinjiang 832000 )

Abstract [ Objective] To discuss effects of different tempering water content and time on properties of black wheat Xinchun 36. [ Method ]
The influence of different tempering water content(13% —-16% ) and different tempering time (16 —40 h) on milling quality properties of
black wheat Xinchun 36 were studied by once tempering. [ Result] The results indicated that black wheat Xinchun 36 containing protein
16. 4% have the development potential of bread flour and noodles flour. The tempering condition is the tempering water content 14% and the
tempering time 32 h by Brabender. The milling quality properties are the flour yield 56.5% , the ash content 0. 515% , the damage starch con-
tent 16.7 UCD, the falling number 551 s, the wet gluten content 31. 86% , the dry gluten content 11.05% , the gluten index 89.5 and the
gluten water holdup 189.1%. [ Conclusion] The study will provide a reference for flour industrialization production of black wheat Xinchun 36.
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