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Studies on the Quality of Blenged Tlours with Strong Wheat Longmai 30

ZHAO Nai-xin, LAN Jing, DAI Chang-jun, LI Hui, LI Wan, ZHAO Lin, WANG Le-kai
(Products Inspection Center of Heilongjiang A cademy of Agricultural Sciences, Harbin 150086)

Abstract: In order to im prove the processing value of strong wheats Longmai30 was used to blended with 3 middle
wheats such as kefeng No. 6 at different levels the quality of bread baking with blended flours were studied. Re-
sults showed gluten content and length were increased with longmai30 blended with higher gluten content of
kefeng No. 6. The best proportion was 60 * 40 dough rheological characteristics improved. Quality and quantity of
protein indexs were balance. The volume of bread was increased. The quality of bread baking was best.
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(CK) 1.5 795 30 4.0 4.0 40 8.0 22 8.0 4.5  84.5
30+ 6 (40 160) 151.2 750 28 4.0 4.0 4.0 6.0 18 6.0 4.5  74.5
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