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The study of rheological property for buck-wheat
Noodle processing
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Abstract

The objective of this study is to evaluate the fundamental and noodle-making
properties of buck-wheat flour. The protein in buck-wheat flour is
non-gluten-forming ,lacking of elasticity and extensibility,so it is difficult to make a
good dough for noodle-making.To improve the poor protein quality of buck-wheat
flour,we blend with some bread flour to strengthen the structure for
noodle-processing.We detect the rheological properties of different dough mixtures
(made from different ratio of buck-wheat flour and bread flour) by using the
instrument of Farinograph and Amylograph .We also make noodle test with different
dough mixtures.From the rheometer test of different noodle sample,we got the good
ratio of 30% buck-wheat flour and 70% bread flour combination for buck-wheat
noodle-making.The technical imformation is useful for the noodle industry to produce
the healthy buck-wheat noodle.
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oo Gt 5 5P LT K 2 #i
A 20 80 35 0.5 0
B 20 80 35 0.5
C 30 70 30 2 1.5
D 40 60 25 3.5 0
E 40 60 35 3.5 3
F 40 60 35 0.5 0
G 40 60 25 0.5 3
H 20 80 35 3.5 0
I 20 80 25 3.5 3
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BUCKWHEAT WHEAT 7 e 7 e (NX5.7) B <R B *FAE
FLOUR FLOUR (%) (%) (%) * 4R (B.u)
(‘)
100 0 213 15.08 13.66 94.5 1070
40 60 1.18 14.29 13.60 93.2 1045
30 70 1.02 14.20 13.55 89.7 950
20 80 0.84 14.05 13.49 89.7 635
10 90 0.69 13.90 13.63 88.5 500
0 100 0.52 13.66 13.40 86.2 310
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A 46.3 1.3 829 69.5 -25 140 66.3
B 28.0 2.0 875 53.0 -06 146 508
C 47.0 1.8 661 58.8 -08 142 564
D 30.4 1.4 649 68.9 -26 13.3  66.0
E 38.2 1.9 620 53.0 -04 139 510
F 21.2 1.8 548 56.2 -0.3 146 538
G 35.8 1.6 998 679 -17 137 650
H 20.2 2.1 579 573 -09 153 547
| 28.8 1.5 783 743 -32 143 704
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