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; « ( Daber) ( Bauda), N
s Buhlar , : 72. %% , 69 8% .
, Sevage tl
12
121 &FHH GB5497-85, GB5511-85,
GB10361-89'"%! Ll .
1.2.2 AT M GB/T1461493  GB/T14615-93"' (
0 % ,0.606,0. % ) (
10% , 200 ,30% )
1.2.3 k&b MRk 100g (14 mb), 1 3%
20g, 40g,2.0¢g s ( ),
50 10° VG 120 min, 50 min, 20 min, 220C |
24 h (B1252-91""!
6
1
/ / /
21 % Mo % (sec.) mL
1. 13. 4 10. 3 05 498 23
2.2 9. 63 11. 05 0. 62 - -
8. 83 132 0. 69 - -
s 2 3 100 , 200% 300
( ) )
19
2
/ / / / /BU
o % (mL /hg) min min min (10 min)
0 0 64. 65 4.0 13.0 10 15
0 0.3 65. 58 3.5 14.5 12 10
0 06 66. 26 3.5 15.5 12 10
0 0.9 67. 98 3.0 10.0 8 20
10 0 63. 50 3.0 9.5 6 40
10 0.3 64. 70 3.0 10.5 5 50
10 06 65. 22 2.5 55 45 60
10 0.9 66. 35 2.0 65 5 60
20 0 61 32 2.5 7.0 45 80
20 0.3 62 62 3.5 9.5 6.5 60
20 06 65. 49 4.0 85 75 30
20 0.9 65. 82 3.0 60 75 40
30 0 59. 86 2.5 4.0 35 140
30 0.3 60. 26 2.0 45 40 110
30 06 60. 59 2.0 7.0 55 90
30 0.9 61 72 2.0 55 6.0 60
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s , 0.6 .
9 9
s Pl Rao et al”’ s
S .
2 2
[13]
° ) ~ °
3
o / / / / /BU
Yo ¢ (mL /hg) min min min (10 min)
10 0 62. 64 3.5 11.0 7 30
10 03 62. 98 2.5 10.5 5 50
10 0.6 63. 64 2.5 10.0 5 60
10 0.9 64. 31 2.0 6.5 6.5 60
20 0 60. 98 3.0 8 0 50 70
20 0.3 61. 98 3.5 85 4.5 70
20 0.6 63. 57 3.0 9.5 6.0 80
20 0.9 65. 32 2.5 55 3.5 95
30 0 57.9 2.5 6.0 25 110
30 0.3 59. 8 2.5 4.0 35 115
30 0.6 60. 30 2.0 4.5 3.5 120
30 0.9 62. 20 2.0 35 4.5 70
23
0. Y% R 860 BU 980 BU, Rao
12
et al'”! . , , . 0
165 mm 155 mm. 20 v 0. 3%
, 110 mm 125 mm ( ) 130 mm( %
2.4
4, 5 1~ 3 106
3 3
, 4. 18 cm /g 4.48 cm’ /g,
20% 2. 98 cm’ /g, 306 2. 66 cm’ /g. ,
. 2
. Badi et al”’ , 107 ( )
) o ,Morad et
al 106 s .
4
/ /
o % (emd /g)
10 0 4. 48 9. 33 9.33 4. 10 4. 27 1. 8 12. 50 16. 50
10 03 4. 54 9. 33 9.50 4.27 4. 43 12. 67 13. 00 17.00
10 0.6 4. 10 8 83 8.33 3.43 3.93 11. 17 11. 17 15.75
10 0.9 3.97 9. 17 8. 17 3.43 3. 93 10. 83 10. 83 15.75
20 0 298 5. 38 5.50 3.00 3.33 8 33 8. 00 10. 00
20 03 3.27 6. 13 5.50 3.00 3.33 8 50 8. 33 10. 50
20 0.6 3. 63 6. 50 6.17 3.17 3.33 9. 00 8. 83 10. 00
20 0.9 3.52 6. 50 6.17 3.00 333 8 83 8. 67 10. 00
30 0 2. 66 4. 63 4. 00 2.67 2. 67 6. 67 6. 50 8. 00
30 03 2. 95 6. 50 6.67 2.67 267 7. 33 7. 17 8.50
30 0.6 275 4. 00 3.33 2.50 2. 67 6. 33 6. 17 6.75
30 0.9 255 3. 00 3.00 2.50 267 6. 33 6. 17 6.75
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Effect of Fenugreek Gum on the Dough Properties and Bread

Quality of the Composite Flour
A. M. M. Khatir Ding Xiaolin
(School of Food Science& Technology, Wuxi University of Light Industry, Wuxi 214036)

Abstract Decorticated sorghum and millet flours were used for substitution of bread mak-
ing flour with different percentages. Fenugreek gum was added to the whole wheat flour
as well as partially substituted wheat flour up to 0. 9% . The effects of fenugreek gum on
the rheological properties and overall bread making quality were studied.- The water ab—
sorption of the dough was increased with the increasing amount of the gum. Dough stabili-
ty, time to breakdown, and mixing tolerance index were improved with the addition of the
gum. Addition of 0. 6% of the gum to the 80/20 wheat /sorghum flour formula increased
loaf volume 21. 8% . However, loaf volume was increased 21. 38% when 0. 9% gum was
added to 20% substituted wheat flour with sorghum.

Key words fenugreek seeds; galactomannan, gum; composite flour; bread quality
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