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Abstract

In this study the rheological properties between Cl-treated soft wheat flour and untreated

soft wheat flour was determined. Chlorine treatment Iowered pH of the flour in a linear

fashion. Water absorption and dough stability was high in proportion to the increase of
treatment level but mechanical tolerance index was reduced by each increment of chlorine.

The valorimeter value did not exhibit reproducible trend on treatment of chlorine. In general,

resistance(BU), resistance to extension and maximum viscosity(BU) were highest in control

group; lowest in 1 0z./cwt. flour and tended to rise in 2 0z./cwt. flour when it fermented in
chamber for 90 min and 135 min. The maximum viscosity was highest (1,160BU) in 4 oz./

cwt. flour and temperature at maximum viscosity tended to rise gradually in proportion to

the increase of treated level.
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Table 1. Effect of [chlorination on whiteness
and pH of soft wheat flour

Cl-treatment level Whiteness pH

(oz./cwt. flour)
0 84.5 6.6
1 88.7 5.4
2 89.2 5.0
4 88.9 3.9
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Table 2. Farinogram characteristics for Cl-
treated and untreated soft wheat flour

Cl,~treatment

level
(o0z./cwt. flour)
1 2 4

Characteristics Untreated

Water absorption 52.0
(%)

Dough development  1.30
time(min, sec)

53.1 53.3 53.5

1.30 1.15 1.45

Stability time 2.25 3.05 3.25 3.50
(min, sec)

Mechanical toler- 75 60 56 50
ance index(BU)

Valorimeter 38 33 31 39
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Fig. 1. Effect of chlorine on the Farinogram of
soft wheat flour.

: Untreatment

: Cly-treatment level : 1 oz./cwt. flour

: Cl;-treatment level : 2 oz./cwt. flour

: Cly-treatment level : 4 oz./cwt. flour
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Table 3. Extensogram characteristics for Cl,-
treated and untreated soft wheat flour

Cl,-treatment
level(oz./cwt.

Characteristics Untr- flour)
eated 1 2

Ab5min

Area(cm?) 55 39 44
Extensibility (min) 13.0 11.3 9.9
Resistance(BU) 260 240 340
Maximum resistance(BU) 290 250 345
Resistance to extension 20 21.3 34.3
90min

Area(cm?) 59 38 51
Extensibility(min) 11.7 12.8 11.8
Resistance(BU) 340 190 340

Maximum resistance(BU) 370 190 340
Resistance to extension 29.1 14.8 28.8

135min
Area(cm?) 65 34 46
Extensibility(min) 10.5 11.9 10.9
Resistance(BU) 410 230 330

Maximum resistance(BU) 450 230 330
Resistance to extension 39.0 19.3 30.3
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Fig. 2. Effect of chlorine on the Extensogram
of soft wheat flour.
The legends are same as Fig. L.
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Table 4. Amylogram characteristics for Cl,-
treated and untreated soft wheat flour

Cl,~treatment level®
(0z./cwt. flour)

Untr-
Characteristics eated

1 2 4

M%ig’lmum viscosity 225 310 - 310

Initial gelatinization
temp.(°C)

1,160

63.3  64.0 64.0 62.5

Temp. at maximum

X L 88.0 89.5 90.3 94.0
viscosity(°C)
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Fig. 3. Effect of chlorine -on the Amylogram
of soft wheat flour.
The legends are same as Fig. 1.
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