60?.?7“ ~ >
19 2 & \#' 2 #H k£ Vol.19 No.2
2013 4 ©@9 CHINA POWDER SCIENCE AND TECHNOLOGY Apr. 2013

doi:10.3969/j.issn.1008-5548.2013.02.003

AREY, FFH, A

AT HREEDH AR, AT RIGHR LA WA, 1A H
RiE AR, Mk G &k Ak 3 A RRA R D B AR
Bl Am T 77 K F & Z i R 69 45 | 636 Carr A3 42 S48 3 F, Aot iR
MLEA M P, BRI R R FRITER oM, EREAN, R
Rl AR K Dy @y A A LA ARIEELFREZF, OHS L2 LNA
Bk EMRRF N EFMH (p<0.01),12 R Rl An T X 09 A LW iR sh ik
HEFWEF AN RAENGADERYEIAR KT, @b A48 Y 5%
09 VRN AR A AR I B A A 8 8 I R

SR Carr 3540 R BN R A
:TS201.2 A
:1008-5548(2013)02-0011-06

Effect of Wheat Cultivars and
Processing Methods on Powder
Properties of Whole Wheat Flour
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Abstract : Based on mechanism of Carr index and using powder property
testing instrument, the flowability and floodability comprehensive index of
the powder properties affected by wheat cultivars and processing methods
were analysed comparatively. The results show that the flowability of differ-
ent types of wheat flour and whole wheat flour have a significant differ-
ence. There is highly significant difference between wheat flour flowability
and whole wheat flour flowability (p<0.01). But the flowability of whole
wheat flour processed in different ways has no significant difference. The
wheat flour and whole wheat flour flowability are not very good. The
wheat flour shows very strong floodability, but the whole wheat flour only
shows a tendency of floodability.
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Tab. 1 Analytical data of wheat kernel parameters
ran) /mg fmm 1% 1%
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