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, Table 1 Physicochemical propertiesof buckw heat flour
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Table 2 Farinogram parametersof mixingw heat and buckw heat flour
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Table 3 Extensigran paranetersof mixingw heat and buckw heat flour
100 O 90 10 80 20 70 30 60 40 50 50 90 10 80 20 70 30 60 40 50 50
P/9 8 Pa 66 58 59 65 74 88 57 55 55 65 75
L /mm 127 101 89 58 27 17 107 100 78 37 24
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Table 4 Pasting propertiesof buckw heat flour

Fig 3 RVA profilesof mixingw heat and buckw heat flour
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Table 5 Pasting propertiesof mixingw heat and buckw heat flour
100 0 90 10 80 20 70 30 60 40 50 50 O 100 80 20 70 30 60 40 50 50
/cP 2463 2417 2378 2627 2637 2618 2708 2553 2555 2609 4513
/cP 1472 1416 1480 1726 1962 2136 2531 1544 1577 1651 4305
/cP 991 996 907 902 675 483 178 1008 979 958 208
/cP 2753 2700 2766 3058 3473 3765 5261 2874 2940 3017 8195
/cP 1281 1284 1286 1327 1511 1630 2731 2330 1364 1366 3890
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Rheological character istics of them ixture of buckwheat and wheat flour
Du Shuangkuil, Li Zhixi®?, Yu Xiuzhu', Li Yanping1
(1 colleged Food Science and Engineering, N orthw est Sci-T ech U niversity of A griculture and Forestry,
Yangling 712100, China; 2 Depariment o Food Engineering, N orthw est U niversity, X i’an 710069, China)

Abstract: Physicochamical properties of several different kinds of buckw heat flour w ere detem ined w ith w heat
flour as the control By using international standard methods, the rheological propertiesof them ixture of buck-
w heat andw heat flourw ere studied systamatically. The results show that comparedw ithw heat flour, theviscos
ity of buckw heat flour ishigh and the famylase activity of buckw heat flour isvery low. T he failing-number value
of buckw heat flour is higher than 1 000 s T he distribution of nutritive substance is not uniform in the different
positionsof the grain The buckw heat bran is rather nutritive, but the flour from the grain center has better pro-
cessing qualities Them ixture of buckw heat andw heat flour has better technological propertiesw hen the percent-
age of buckw heat flour is less than 30%.
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