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Table 1

Comparison of flour protein content,gluten content,zelenysedimentation value

and falling number between pre-harvest sprouting and normal Longmai 26

pOE:) ik 2R 1/ % + i i / %6 A/ % T 7 46 4/ 7% UUREAE /mL RETE(E /s
Treatment Flour protein content Dry gluten content Wet gluten conten Gluten index Zeleny sedimentation Falling number
MR 26 17.2 13.5 37.9 86 52 224
Pre-harvest sprouting
Longmai 26
EW R 26 13.9 12.1 34.1 92 15 148

Normal Longmai 26
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Table 2 Farinograph analysis on pre-harvest sprouting and normal Longmai 26

b 3 WK%/ % JE R[] /min Fé % I ] /min W 2L [H] / min WALEE/FU
Treatment Water absorption Development time Stability time Breakdown time Degree of softening
A& 26 69.3 8.5 9.7 12.1 92
Pre-harvest sprouting
Longmai 26
EH# B #% 26 62.1 16.3 28.5 35.3 13

Normal Longmai 26
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Table 3 Extensogram parameters analysis on pre-harvest sprouting and normal Longmai 26

EURLENE 2 45 min 90 min 135 min
Extensogram MR ek 26 EH ek 26 MR ZF e % 26 IEH B % 26 MR ek 26 EH# ek 26

parameters Pre-harvest sprouting Normal Pre-harvest sprouting Normal Pre-harvest sprouting Normal

Longmai 26 Longmai 26 Longmai 26 Longmai 26 Longmai 26 Longmai 26
e KB /1 /EU 258 347 306 443 254 518
Maximum resistance
S8 / cm 202 220 213 207 204 219
Extensibility
P A/ em? 72 101 91 121 72 145
Area
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Table 4 Alveograph parameters analysis on pre-harvest sprouting and normal Longmai 26

28 min
RIS 5L e s
BRFRE 2 o WEFLE 26

45 min

IE e 4 26

135 min
MR e 26

90 min

MR ZF e % 26 EE % 26 IE# e 26

Alveograph Pre-harvest Normal Pre-harvest Normal Pre-harvest Normal Pre-harvest Normal
parameters sprouting I,o‘ngtlinavii 26 sprouting I,o‘ngtlinavii 26 sprouting Lo‘ngtlinavii 26 sprouting Longiﬂa? 26
Longmai 26 Longmai 26 Longmai 26 Longmai 26 -
P {H/mm 96 87 82 72 76 69 72
P-value
L {/mm 136 124 136 114 89 99 94
L-value
W1E/10" ] 343 337 287 210 229 175 221
W-value
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Preliminary Study on Dynamic Change of Dough
Rheological Properties of Pre-harvest Sprouting Wheat

DING Qi'?, ZHANG Yan-bin''*, LI Ji-lin' , ZHANG Xin-xin'"* , ZHAO Hai-bin’ , SONG Qing-jie’ ,
ZHANG Chun-li’
(1. Life Science and Technology College of Harbin Normal University, Harbin, Heilongjiang
150025;2. Crop Breeding Institute of Heilongjiang Academy of Agricultural Sciences, Harbin, Hei-
longjiang150086)

Abstract: To study the effect of pre-harvest sprouting on dynamic changes of dough rheological properties, slight pre-
harvest sprouting and normal wheat samples of Longmai 26 collected in production condition were employed to deter-
mine quality parameters including different proofing times Extensograph parameters(45,90,135 min) and different
proofing times Alveograph parameters(28,45,90,135 min). The results showed that, wheat pre-harvest sprout
or not as well as degree of sprouting couldn’t be determined by the value of quality parameters like flour protein
content,dry and wet gluten, gluten index, sedimentation value, Farinogram parameters and Alveogram parame-
ters.in case of slight sprout. Extensogram data showed the maximum resistance value of the pre-harvest sprou-
ting grain of Longmai 26 was the highest at 90 min,and the dynamic trend was firstly going up and then going
down. Compared to the normal Longmai 26, the maximum resistance values of sprouted wheat at each time
points were obviously low. While the maximum resistance value of the no sprouting LLongmai 26 gradually went
high with the time and got the highest at 135 min,and the maximum resistance value of each stage was obvi-
ously higher than the pre-harvest sprouting Longmai 26. Therefore, when falling number determining facilities
was not available, wheat pre-harvest sprouting and degree could be predicted by obviously decreased Extensog-
ram parameters and their dynamic trends. Alveogram and Extensogram parameters meant difference significant-
ly. P value and W value of Longmai 26 in Alveogram,no matter sprouting or not, were all gradually reduced
with the time. At 28 min,the Alveogram data of the pre-harvest sprouting LLongmai 26 was better than that of
no sprouting, but at 90 and 135 min. the situation was just the reverse. The reason was that the dough quality of
sprouted LLongmai 26 decreased greatly with the increase of proofing times. The experimental data showed that
each quality index from various equipments had special meanings and couldn’t be replaced each other.

Key words: wheat;quality; dough rheological characters;dynamic analysis;pre-harvest sprouting
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