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Mixing properties of dough from wheat flour

blended with barley flour or rice flour

Shigenobu Kaneko, Keitaro Suvzuki*', Yasushi Sexicuchi*?,

* 3 *1,4

Rikio Nakacawa™?® and Ken'ichi Onrsuso

Abstract

The mixing properties of a paste of barley flour and rice flour were determined
using farinogram and mixogram values. Farinogram absorption (Abs) values of barley
flour were higher than those of flour from cv. Norin 61, a kind of soft wheat cultivar,
and No.l Canada Western Red Spring (1CW), a hard wheat utilized for bread. Abs
values of rice flour were also higher than that of Norin 61 and were about the same
as that of 1 CW. Rice flour showed very long farinogram developing times of about 25
min. The mixing properties of dough from wheat flour, which was partially replaced
with barley or rice flour, were also determined. Abs values of wheat flour that was
partially replaced with barley flour were higher than those of the individual wheat
flours. Barley and rice flours maintained large amplitudes of mixogram torque under
appropriate water absorption conditions, but the appropriate range of water absorption
necessary for maintaining torque was limited. Viscosity of the pastes was not enough
to maintain the torque during mixogram measurements when the amount of water was
not appropriate. The values of mixogram torque of wheat flour were reduced when it
was partially replaced by barley or rice flour, and the torque was not maintained during

measurements under several water absorption conditions.

Key Words: wheat, rice, barley, flour, farinograph, mixiograph, mixing property, water
absorption
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