J. Korean Soc. Food Sci. Nutr.
27(6), 1125~1131(1998)

LI FHII B=
2 o
sl &oE S

Hlnbx

T Fd F 3 A

o gajx 54

k=4

0E

FI}

Rheological Properties of Dough Added with Wheat Bran

Young-Ho Kim

Dept. of Baking Technology, Hyejeon College, Hongsung 350-800, Korea

Abstract

The rheological properties of wheat flour dough were investigated in the dough added with 0, 10,
15, 20, 25 and 30% of wheat bran. The ratios of ash contents in wheat flour and wheat bran were
0.43% and 5.28%, respectively. The ratios of fiber contents in wheat flour and wheat bran were 0.18%
and 11.86%, respectively. The farinograph water absorption was increased as the amount of wheat
bran was increased. Both arrival time and development time of the dough added with wheat bran
were longer than those of wheat flour. As the amount of wheat bran was increased, the weakness
was increased. The extensograph showed that extensibility and resistance to extension of dough were
decreased, while the ratio of resistance to extensibility (R/E) was increased with increasing the amo-
unt of wheat bran. The maximum viscosity by amylograph was decreased gradually with the adding
amount of wheat bran, while the gelatinization temperature was slightly increased with wheat bran.
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Fig. .1. Farinograms of wheat flour at the various le-
vels of 0, 10, 15, 20, 25 and 30% of wheat bran.
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Table 1. Compositions of wheat flour and wheat bran (%)
Sample Moisture Carbohydrate Ash Crude protein Crude fiber Crude fat
Wheat flour 14.0 71.78 0.43 12.49 0.18 1.12
Wheat bran 13.2 49.08 5.28 16.16 11.86 4.42
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Fig. 3. Extensograms of wheat flour at the various
levels of 0, 10, 15, 20, 25 and 30% of wheat bran.
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Table 2. Amylogram characteristics of wheat flour ad—
ded with wheat bran

Added Starting Gelatinization a?ex;“ai Max.

wheat  temp. temp. viscosit viscosity

bran(%) (°C) C) “0) Y (BU)
0 25 61.0 90.0 630
10 25 61.0 90.0 410
15 25 615 90.0 390
20 25 61.5 895 360
25 25 62.0 89.0 300
30 25 63.0 89.0 250
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