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Is There Any Relationship Between
Flour Whiteness And Its Baking Quality?

Zhou Huiming
(Dept. of Cereal Oil Sci. Eng.)

Abstract Flour whiteness is an important quality requirement and is easily measured by
morden instruments compared with the phsical dough test and the baking test. If flour
whiteness could imply baking quality of the flour, it will be very interesting, and the flour
whiteness will have its new meaning. The artical inestigates the relationship between the
flour whiteness and its baking quality by bending out the various kinds of extraction rate
flour using the basic flour and low quality flour from the same flour mill. The whiteness of
flour is measured and baking test is carried out. It is found that the ralationship does exist
between the flour whiteness and flour yield. The relationships between the flour whiteness
and its bread volume/, evaluation/, and crumb whiteness are also quite good. All this indi-
cates that the flour whiteness could be regarded as an important reference of its bakir;g
characters when flour is evaluated.

Key words Flour whiteness; Baking quality; Flour extration rate



