Flour Specifications and the
Relationship with Dough Rheology and
Product Quality
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Flour Quality

E There Is no universal definition of flour
guality

£ Quality usually. means conformity to
several measurable characteristics

Which are-recognized to be significant
Niterms-of endiuse

Elalso means:consistencysin the
production:of a specified end product



Wheat and Flour Quality

- Important to understand the flour quality
requirements of all the major wheat flour
products.or product classes

- Demand for refrigerated and Freezer to
Oven products is increasing:in Urban
centers

- Have a bread:range of:flour guality
requirements such as protein quantity and
guality, color, water absoerption and:-fineness
ofiparticles

- Use target Hardness of wheat with /High
milhing-quatity;s(EXtractionirate) to'produce
flourgoriviediumrdough
strength;extensibility;and shertideugh
mixino: reauvirement



Wheat and Flour Quality

Wheat guality Objectives Group (WQOG) identified that

E. There iIs limited demand for wheat
below 10% protein content

e There iIs a limited and specialized
demand for soft wheat

e The majority of products.call-for hard
grain

£ Allrequire high-milling: quality
£ All require high.dough-extensibility

£ lihere-is-no requirement for yellow
pIgment.exceptiniaurtm

£ ThereIs-no requirement for low paste: viscosity
starch

£ Colorstabilityin the flourss essential




Wheat and Flour Quality

- Each country has its own traditions in bread
and other bakery products.

- Quality of flour'is dependent on the quality
of-'wheat that is used for:milling.

- Wheat of target hardness-with high'gluten
guality is key

- Environment: effects wheat protein solubility
fractions-which relate to flour qualty:

- Highlevet of skilkrequiredsto: biendithe
wheation a-speciicienduse



Basic Protein Ranges:

Hard \Wheat Soft\Wheat
e All-Purpose e All-Purpose

10/ - 12%:protein Ave. 9% protein

Ave. 9:5% pretein-iiy
= High Gluteniy = Cake
18 5=14%:"protein:(y AVES 8%/ Prateln:iiy

= \WholeWheat s
18 5= 15% Proteinily
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Flour Grades

E From 100:lbs. of wheat
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How To Deliver Flour Quality?

A Through flour specifications that deliver
required dough rheology and desired end
product quality

A Some of the important specifications should
include:

e Chemical parameters : Total protein, Ash and
Moisture, Falling Number, Additives

E Rheological parameters : Resistance, Extensibility
(P/L Ratio), Water absorption, Peak time, Stability
, W factor, MTI etc

E Physical parameters : Particle size
distribution, Starch Damage
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