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Comprehensive Evaluation of Factors Affecting Ash Determination of Wheat Flour

LI Zhen-hua', ZHAO Ying', WANG Rui-jie', SUN Xue-yuan', WANG Hong-yao', LI Yan-yu><
(1. Shan Dong Cereals and Oils Detecting Center, Jinan, Shandong 250012, China;
2. Academy of National Food and Strategic Reserves Administration, Beijing 100037, China)

Abstract: Based on the national standard GB 5009.4—2016, the relative contribution of each influencing
factor to ash content change of wheat flour was studied, including sample weight, carbonization time, ashing
time and ashing temperature. All the data were analyzed by Grubbs’test method. Ash content results indicated
that the recommended weight for wheat flour is 3 g. Carbonization time and period were very important. The
recommend means of ash temperature and ash time for wheat flour samples were 550 °C and 4 h, respectively.

Means of ash content between dry basis and wet basis varied slightly. Finally, a measurement was proposed

for wheat flour ash content based on the new standard of GB5009.4—2016.
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2.5 0.563 0.566 0.560 0.567 0.564 0.564 0.003
3.0 0.567 0.574 0.573 0.574 0.568 0.571 0.003
35 0.568 0.578 0.577 0.568 0.579 0.574 0.006
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520 0.562 0.566 0.565 0.568 0.568 0.566 0.002
550 0.567 0.574 0.573 0.574 0.568 0.571 0.003
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