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Studies on the Relationship between Wheat Flour
With Different Gluten Content and Quality of Steamed
Bread in Heilongjiang Province

Zhao Naixin et al.
(Cereal Quality Analysis Center of Heilongjiang Academy of Agricultural Sciences)

Abstract 36 Wheat varieties Cultivated largely in Heilongjiang province were selected in this
experinent for studying the relation between wheat quality characters and the quality of
steamed bread. The results showed that the strong gluten wheat and weak one could not
cook fine steamed bread. In particuar, the strong gluten wheat had significant negative inter-
relation to the quality of steamed bread. The middle gluten wheat were optimum one for
.cooking steamed bread.
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