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Study on Rheological Properties of Buckwheat Dough

MA Yue, YUAN Han, CHEN Hong-mei

(Bei jing Electronic Science and Technology Vocational College, Beijing 100029, China)

Abstract: The rheological properties of dough have important guiding significance in determining the processing technology
of bakery and its related technological data. Thisarticle has studied the rheological properties of buckwheat flour and reported
that buckwheat flour, which isnot suitable to be processed alone in bakery, must be added with appropriate auxiliary materials.

By adding different proportions of wheat gluten, the rheological properties of buckwheat dough to different extents can be

improved. Thereby its processing properties also can be changed.
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Table 1 Main quality indexes of buckwheat
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Table 2 Quality indexes of mixed dough with different wheat
gluten addition amounts
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Fig.1 Relationship between addition amount of wheat gluten
and water absorptivity of mixed dough
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Fig.2 Relationship between addition amount of wheat gluten
and forming time of mixed dough
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Fig.3 Relationship between addition amount of wheat gluten
and steady time of mixed dough
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Fig.4  Relationship between addition amount of wheat gluten on
weakening degree
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Table 3 Steady time of wheat dough for different uses

Z bRk ANER W I SEPUELe
SB/T 10136 —93 KRN ) =10 =7
SB/T 10141 —93 BRPEDET F /Ny <2.5 <3.5
SB/T 10142 —93 RN B <1.5 <2.0

R4 FHH-EMMRSH(PEHY, REA 27%)

Table 4  Quality indexes of tailor-made first-class flour (wet
gluten content: 27%)
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