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Effect of wheat blending with Australian and Chinese wheat on flour and noodle quality
CHANG Liu,CHEN Yao,DUAN Xiao — liang,SUN Hui

(Academy of State Administration of Grain,Beijing 100037 )

Abstract ; The effect of wheat blending on flour and noodle quality was studied with 3 kinds of Australian
wheat and 2 kinds of Chinese wheat blended in different proportions. The results showed that the flour ex-
traction of Australian wheat was higher than that of the tested Chinese wheat under the condition of the
same ash content. Wheat blending changed some quality characters, for example, gluten strength, dough
rheological properties. Australian wheat A1 ( Premium White) could improve the noodle quality of Chi-
nese wheat significantly. Australian wheat A2 ( Prime Hard) could improve the noodle quality of the Chi-
nese inferior wheat significantly, while the noodle quality made of the two kinds of Chinese wheat was not

improved significantly by Australian wheat A3 (Hard). The best combination was C3A1 (50:50). Quali-

ty characteristics were closely related to the quality of raw wheat after wheat blending.
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R A/ % RSy % HA(14% i85 /% T i/ % [ iE e
Al 70 £0. 81" 0.57 £0.02° 11.9 £0.04° 33.0 +0.49" 96 £0.47"
A2 70.6 £0.49% 0.59 +0.03" 13.0 £0.02¢ 34.9 £0.22¢ 95 +1.94"
A3 71.5 £0.52¢ 0.55+0.01° 11.5+0.04" 29.9 +0.22" 99 +0.78"
3 68.6£0.01" 0.57 £0.03" 11.5+0.03" 32.1+0.9" 64 +9.42°
C4 67.8 +0.52° 0.60 +0.02° 10.7 +0.13* 29.0 £0.35" 66 £2.24°
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Al 93.47 £0.05" -1.60+0.01" 9.26 +0.03" -3.8£0.63"" 0.47 +0.05" 2.12+0.35"
A2 93.06 +0. 04" -1.38+0.01° 9.18 +0.04" -5.06 £0.91° 0.83 +0.13" 2.31+0.21°
A3 93.01 +0.16" -1.18+0.01° 8.04 £0.20" -4.26 £0.38"" 0.62 +0.10* 3.17 +£0.19*
3 92.78 +0.23" -1.55+0.02" 9.36 +0.12" -4.49 £0.91°" 0.66 +0.13" 1.21 £0.13"
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Al 21.90 £0.11° 3079 £35.3°  1934+17.7" 1145216.9° 3020%24.7° 1086 +6.4" 18.68 0. 19¢
A2 21.46 £0.39* 3103 £59.4¢  1845+45.9" 1258+12.7%  3039+69.3" 1193 +23 3 15.97 0. 44"
A3 21.86 +0.32" 2699 +40.3"  1925+0.71" 775 £33.5° 3075 +£41.0°% 1150 £40.3% 14.81 £0.21°
a3 21.28 £0.17° 2523 +38.9* 1710 £34.3" 814 +4.6° 2963 £68.1° 1253 +33.8% 15.61 £0.25"
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" Wk /% M) /min B min R E R om®  BEL/BU E {15/ mm
Al 61.8 +0.42" 5.8 +0.56° 14.30 +3.11° 122 +7.8° 306 +31.8" 188 +6.4¢
A2 62.35+0.21" 24.3 £2.54" 28.30 +2.26° 151 £0.7¢ 428 £7.1¢ 181 £4.2
A3 62.4 +0.28" 6.65 £0.49° 13.70 £3.68" 148 +3.5¢ 442 +50.2° 172 £3.5™
c3 59.45 +0.78" 3.78 £0.17° 4.75 +0.49* 55 £3.7° 195 £3.0° 164 £9.2"
C4 59.35 +0.07* 4.55+0.35* 4.85+0.21* 74 +6.4° 320+1.1° 141 +7.1*
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c3 c4 c3 C4 c3 C4
Cx 1.5 10.7*  61° 66 32.1%  29°
CxA1(75:25) 11.84* 11.03> 75" 87"  31.93* 31.37°
CxA1(50:50) 11.74* 11.26° 86"° 89"  33.25" 31.48"
CxA1(25:75) 11.9* 11.63% 95°¢ 94°  31.95* 31.97"
Al 11.9>  11.9°  96° 96°  33.0% 33¢
Cx 1.5 10.7*  61° 66 32.1°  29°
CxA2(75:25) 12.13> 11.29" 78° 86>  31.74* 31.11°
CxA2(50:50) 12.34° 11.84° 84tc 89" 33.78" 33.07°
CxA2(25:75) 12.73% 12.52% 92°¢ 93bc  34,08" 33.64¢
A2 13.3¢ 13¢ 95¢ 95¢  34.9¢  34.9°
Cx 1.5 10.7*  61° 66  32.1°  29°
CxA3(75:25) 11.81" 10.81" 82° 92" 33.50% 29.87*
CxA3(50:50) 11.55* 11.08° 91t¢ 94> 32.38° 30.54"
CxA3(25:75) 11.81" 11.32¢ 92b¢ 99°  31.33" 30.26"
A3 11.5*  11.5°  99¢ 99¢  29.9*  29.9%
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c3 C4 c3 c4 c3 C4 c3 c4 c3 c4
Cx 2 523% 2791° 1710° 1.836° 814* 955° 2963  3174" 1253¢ 1339¢
CxA1(75:25) 2 656" 2836 1745 1 869° 911" 967" 2 918* 3 085* 1173" 1216"
CxA1(50:50) 2797¢ 2 908° 1794%  1927¢ 1 004° 981° 2 896° 3075° 1102° 1 148"
CxA1(25:75) 29021 2895  1874*  1930° 1.028° 966" 2952 3029° 1 078* 1 099*
Al 3079° 30791 1.934¢ 1.934° 11459 1 145° 3 020" 3 020° 1 086° 1 086"
Cx 2 523¢ 2791* 1710 1 836° 814* 955° 2 963* 3 174" 1253" 1 339¢
CxA2(75:25) 27210 29740 1790 1951° 931" 1 024 2 985° 3224 1195 1 274"
CxA2(50:50) 2 898° 2981° 1861 19220 1.037¢ 1 059" 3073° 3 156" 1213" 1235
CxA2(25:75) 3 0341 3 088¢ 1 941¢ 1915° 1 093¢ 1173¢ 3 086* 31270 1 145° 1212%
A2 31039 3 103¢ 1845 1 845° 12581 12581 3039° 3 039° 1193 1193°
Cx 2 523¢ 2791° 1710° 1 836° 814 955" 2 963" 3 174> 1253¢ 1339%
CxA3(75:25) 2 616" 2753 1761 1817° 855" 936" 2991 3136 1230 @ 1319"
CxA3(50:50) 2580  2768° 1 814" 1 849* 767" 920" 2979° 3 178" 1165 1330
CxA3(25:75) 2 698° 2 689* 1.924° 1.865° 774 824* 3 083° 3 086* 1 159* 1221°
A3 2 699° 2699" 1925 1.925° 775° 775¢ 3075 3075° 1 150° 1 150°
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PC 22 X T PR AR A e PR A R DL 3 8 o B IR
22 L3 T, o 2 b 0 B 8] R E I ] 2
AR o BLARSRUEER A L B, 25 2 50
AT R, SHBCEE L 500 50 B, BL 2 e /N2
PP S B SR N EZF BE . A SR
A P [ /NAE E 22 S, 3 RE A 2 4R g I AT R

SRR BC A SRS /INZ R PR R P R
B, I DR 2 vh T T8 AT s ] (AR P 1) R 5
FRBCEAT O AR, JC R PR AR i
/N2, TOAD 5 BB IR o I . B RS
APPSR T LR AE /N2 T P A5 77 58 55 , 822 I
2 X 7INFE Ry 1A R T R P A i MR At /22 ) Jo

R 57

*8 MEXNEBARTFHFENZM

3 I BB AL, R E S fep il £ 1 A S I R AL
e, K % Bif ]/ min B[]/ min (135 min) /cm? (135 min)/mm (135 min)/EU
c3 C4 c3 c4 c3 C4 c3 C4 c3 C4 3 4

Cx 59.4 59.4 3.78 4.55 4.75 4.85 55° 74 164* 141° 238 376"
CxA1(75:25) 60. 1 60 3.3 5 5.4 5.9 70° 92°b 171° 155° 291*  430°
CxA1(50:50) 61.5 61.3 4 4.9 6.5 7.4 79¢ 99* 184" 170¢ 311 432b
CxA1(25:75) 62.1 60.2 5.5 5.2 8.7 10.3 100 112¢ 195¢ 1804 383° 462"
Al 61.8 61.8 5.8 5.8 14.3 14.3 122¢ 1224 188" 1884 5081 494¢

Cx 59.4 59.35  3.78 4.55 4.75 4.85 55° 74* 164° 141° 238 376°
CxA2(75:25) 61.7 59.6 5 5.4 9.4 7.1 79° 97° 177> 161° 323%  450°
CxA2(50:50) 60. 4 60 5.1 5.4 8.9 8.9 105° 112°¢ 181" 157" 428 535¢
CxA2(25:75) 61.4 61.8 7 6.2 14.2 13.3 1261 1444 176" 175¢ 5341 6144
A2 62.4 62.4  24.3 24.3 28.3 28.3 151°¢ 1514 181° 181° 644° 6444

Cx 59.4 59.4 3.78 4.55 4.75 4.85 55° 74° 164° 141° 238 376°
CxA3(75:25) 61.4 60.8 3.4 5.9 8.1 6 78" 86" 166° 142° 338 451°
CxA3(50:50) 62 61.5 6.7 6.3 8 10.6 97¢ 105° 171° 158" 418°  502°
CxA3(25:75) 62.1 63 5.5 6.5 11.2 10.9 1304 1324 166° 167¢ 5911 5924
A3 62.4 62.4 6.65 6.65  13.7 13.7 148¢ 148° 172¢ 172¢ 668°  668°

[GRE gt €1TE N & TE 3 o g Vi




ERSmR

BRI $£25% 2017 F 515

2.2.4  PEEEX N AREE P 5
JC 27 X6 1T 4% b BT I 2 e L2 9, C4 5 C3 4y
SIS AL A2 (A3 [ ZE I, 6 TH 4% IR SR B Ok
R R RIERES @R TO 2 R T
A B AP R . C4 5B 5 1 I 55T 45
G FWUME, C3 50 22 Bl 2 J5 19 1 25 V40 = T 10
Wi, 5 C4 HIFERTH A AHH, C4A3 (502 50) /Y T
KB AE TS, HE C4 L 25 C4A1 (50
:50) \C4A2(50:50) ik mriem, 5 C4 250

= BB ELT AL f1 A2, C3A2(50:50) (C3A3
(50:50) Wy Tfi 5 B s T C3 {H 5 C3 Jo Wi 3% 2
FC3A1(50:50) M B2 E T C3, 5 Al LR
P

HY U AT L, AL 08 A [ /N 252 T 5 ot o ) R R
RO TR 3 K, A2 X b SR 22 1 P N T
Mnﬁ%ﬂ’ﬁ& KUK 3, A3 X R o L /INAE B 1 2%

Frel RECRBIARB BN Ko g il A UR
HzZH‘E’J?E & C3A1(50:50)

*9 BENNEZEEERHEME an
- - . ; . ; A 2% Ay
G IR e JeiE EUN LR FERES S BN
C4 6.9% 19.7¢ 16.2° 4,3¢ 7.2¢ 23.7¢ 78.1¢ 78.1
C4A3(50:50) 6.8° 19.6° 16.5% 4.4° 7.1° 24.7" 79.2 80. 4
c3 7.1 202 16.7% 4.4° 7.20 25. 1™ 80.6" 80.6
C4A2(50:50) 7.1 20. 1 16. 94 4.5° 7.5% 24.9" 80.9" 81.4
C4A1(50:50) 7.3 20. 2% 16. 8% 4.5° 7.2¢ 25,30 81.2b 82.4
C3A3(50:50) 7be 19.9% 17bed 4.5° 7.5% 26. 1% 81.9¢ 81.7
C3A2(50:50) 7.1 20. 6 174 4.5° 7.5% 25. 8l 2.5 82.6
A3 7be 20. 52bed 16. 94 4.4° 7.6" 26.2° 82.8 82.8
A2 7.3 21, 10 17.4%% 4.6° 7.9* 26.3°¢ 84. 6% 84.6
C3A1(50:50) 7.5¢ 21.3 17.5% 4.6° 7.8" 26.5¢ 85.2° 83.6
Al 7.8¢ 21.61 17.7¢ 4.7° 7.7° 27.3! 86.7°¢ 86.7

TE - PUYME AR P RRC 22 5Ok A T

2.2.5  PEZJE kTR bR AR PR A AR OGS B
EE%/J\%HJ il JRCAE B -5 1T 2% PR AR 5 0 B

R 100 /DRI o™ (H-5 WKL Sk D
KENEY SRR G P SV O R ERE T TP

JE B DU IE R @ B S I O R

TET A3 5 S AR R DG CROR RIS LB

1 B S T O B S T AR D

PEVEUR RIRAS B 5 35 O i 3 TR A G 12

PRI FIBCA LOI A h A B

(CUERSTIIP SRR ALy e E 1 i b S e i b e
MIXAR B — 52, ﬁ])ﬂi%ﬂ<$5ﬁ/ﬂ<§$‘@\7‘ﬁ{%
PE VR PR P 0 R R R B IR A
S RVA A 5 T A A H8 R 2 1 35 bl i 3 1
FHIG s S ZORG B 5 THT AR DG R R LR
O Rt R B B UG S51e S R AE
FEAE RO S SR BE IR AT 1 g T 17 4%
RO A s bR, T A N B AR R

Fz10 MNEMREEREOERRBEXSH

BT IR S BE PPk Sk 10k RS % MY

L 0.614* 0.457 0.395 0.385 0.191 0.288 0.397

a* -0.725* -0.625* -0.606* -0.617" -0.266 -0.471 -0.566
b* 0.616* 0.702* 0.718* 0.676* 0.563 0.640* 0.694 *
A T A5 5 0.508 0.616 " 0.734* 0.836 " 0.656 " 0.559 0.640 "

T 8 % 0.263 0.342 0. 466 0.46 0.483 0.543 0.474

UCDe 0.28 0.325 0.522 0.359 0.398 0.735** 0.542
T K % 0.548 0.678* 0.826** 0.749 ** 0.735* 0.914 ** 0.828 **
RVA [a]4: g -0.830"" -0.784"" -0.851"" -0.767"" ~0.686 " -0.895** -0.873*
IR B -0.558 -0.572 -0.643* -0.558 -0.502 -0.666* ~0.640 "
HH & E 0.409 0.610* 0.683* 0.710* 0.743 ** 0.596 0.645
FEffEE 135 0.756 ** 0.855** 0.916 ** 0.864 ** 0.743 ** 0.944 ** 0.928 **

T R BFEMR(P <0.05) 5 =, FRMBHFMAK(P<0.01),
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