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The Influence of Moisture upon Farinograph

ZHOU Jian-yong
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036

Abstract The influence of moisture upon consistence were investigated by using Brabender Farino-
graph. According equation B, * = a,+a,e ™ 1—e “ the mathmatic model between moisture
content and consistence was established.
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