
Accepted Manuscript

Measurement of colour-grained wheat nutrient compounds and the application of 
combination technology in dough

Shuang-qi Tian, Zhi-cheng Chen, Yi-chun Wei

PII: S0733-5210(18)30290-X

DOI: 10.1016/j.jcs.2018.07.018

Reference: YJCRS 2612

To appear in: Journal of Cereal Science

Received Date: 07 April 2018

Accepted Date: 27 July 2018

Please cite this article as: Shuang-qi Tian, Zhi-cheng Chen, Yi-chun Wei, Measurement of colour-
grained wheat nutrient compounds and the application of combination technology in dough, Journal 

 (2018), doi: 10.1016/j.jcs.2018.07.018of Cereal Science

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to 
our customers we are providing this early version of the manuscript. The manuscript will undergo 
copyediting, typesetting, and review of the resulting proof before it is published in its final form. 
Please note that during the production process errors may be discovered which could affect the 
content, and all legal disclaimers that apply to the journal pertain.



ACCEPTED MANUSCRIPT

1

1 Measurement of colour-grained wheat nutrient compounds and 

2 the application of combination technology in dough

3 Shuang-qi Tian*, Zhi-cheng Chen* , Yi-chun Wei

4 （College of Food Science and Technology, Henan University of Technology, 

5 Zhengzhou，450001, China, E-mail: tianshuangqi@haut.edu.cn; 

6 Chen_1958@163.com）

7 Abstract: The objective of this study was to evaluate the effects of different 

8 colour-grained wheat flours on protein, TDF, fat, amino acid, microelement, 

9 physicochemical index, nutritional quality, farinograph properties and tensile test. The 

10 protein content of colour-grained wheat is higher than that of the common wheat, which 

11 is 11.74% ~ 18.17 higher than the common wheat. The amount of essential amino acid 

12 content was 7.31% ~ 18.13% higher than that of common wheat. By combination 

13 technology, No.6 (A2B3C1) showed the greatest tensile test. Changes in qualities 

14 resulted from the combination of different flour with granules and gluten. The results of 

15 the current study offer opportunities for the steamed bread and noodle industry to use 

16 colour-grained wheat flours as an ingredient for enhancing the nutrient value amount of 

17 dough. 

18

19 Key words: Colour wheat; Dough; Combination technology; Steamed bread

mailto:tianshuangqi@haut.edu.cn;
mailto:Chen_1958@163.com


Download English Version:

https://daneshyari.com/en/article/8881222

Download Persian Version:

https://daneshyari.com/article/8881222

Daneshyari.com

https://daneshyari.com/en/article/8881222
https://daneshyari.com/article/8881222
https://daneshyari.com

