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Research and Preparation on the Certified Reference Material for the Determination
of Wheat Flour Quality Curve - Sabilization Time
GAO Yan, LU Xue-rui, SHI Cui-xia, ZHANG Yue
(Beijing Dongfu Jiuheng instrument Technology Co., Ltd., Beijing 100037, China)

Abstract: According to the requirements of GB/T 15000—2008 { Directives for the work of reference
materials preparation)) , the method of preparing reference materials for determination of wheat flour quality
curve- stability time is established. High quality wheat flour, fully mixed and packed and without any
additives, is used as raw materials. The uniformity and stability test and fixed value analysis of the stability
time of the samples are carried out by Farinograph. The results show that the reference materials have good
uniformity and stability under the storage condition with the temperature of 0 °C to 10 °C for 24 months. A
cooperative certification is conducted with 11 qualified laboratories. The certification result of the reference
material is 10.3 min and the expanded uncertainty is 0.6. The reference material conform to the technical
requirements of the national standard sample development guidelines and can be used for the verification of
wheat flour stability time test method and Farinograph, and it aso has applications in the level assessment of
laboratory personnel and the quality control of the detection process.
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Table3 Short-term stability test results

wErC mipyg TEMD WEM WEE P

1/min 2/min 3/min /min
26 0 11.2 11.4 11.3 11.3
27 1 13.1 11.5 12.4 12.3
26 3 12.2 125 133 12.7
28 7 12.5 12.4 11.1 12.0
26 11 12.2 13.2 125 12.6
25 14 12.5 134 12.2 12.7

oot &R 3 b, it b =006,
toosn_2 - S() =0.09, b1| <togsnz-Sy) , FTliK
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Table4 Long-term stability test results min
mfral/ A MSEME 1 MEME 2 A
0 125 13.4 13.0
3 13.6 13.3 135
6 135 13.0 13.3
9 12.9 13.7 13.3
12 131 131 13.1
15 13.0 13.2 13.1
17 13.2 13.2 13.2
19 13.8 14.1 14.0
21 13.4 135 135
22 13.3 12.8 13.1
23 135 13.6 13.6
24 13.6 14.4 14.0
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Table5 Certification results from the 11 labor atories

T E WEM Umin WEME 2/min - WEE 3/min WEMH 4/min SF¥{E/min o g 22 i 2%
1 11.8 11.4 115 114 115 0.19 0.04
2 12.1 11.8 11.7 12.0 11.9 0.18 0.03
3 10.2 10.3 9.9 10.4 10.2 0.20 0.04
4 10.5 10.8 10.8 115 10.9 0.46 0.21
5 9.5 10.4 9.3 9.2 9.6 0.55 0.30
6 9.3 9.1 8.9 8.8 9.0 0.22 0.05
7 10.1 10.4 9.8 9.9 10.1 0.26 0.07
8 8.9 9.7 9.4 9.5 9.4 0.34 0.12
9 10.9 10.7 10.9 10.7 10.8 0.12 0.01
10 9.8 10.2 10.2 10.0 10.1 0.19 0.04
11 10.9 9.9 10.2 10.3 10.3 0.42 0.18
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Ughar ~ SISIHESI AT E BE Uy, « R IIFRE PR
B ASHS 3E P s PRI RGRE P 5 | AN 5 JEE
ugs F . #R4E GB/T 15000.3—2008 ' 10.7.1 %
T b VR AR o (B I S B E R B X

_ 2 2 2 2 _
Ucrm = \/uchar * Ugy T Ui + Ugs =

J0.272 10,12 +0.032 + 0.09% = 0.30
PIRATIE u=kxucgy » HPEEFHT k=2,
BT LAY AN 22 Bk 0.60,
25 LR AR RS e (2SR R R
[i]>% 10.3 min, ¥ JEAHEE N 0.6,
3 it

I HEBR AR i TAE A 2R, AR (/D
22 A5y IO i £k -5 I T ARSI FH AR AR iy ) 22342

169



?ﬁ ISDEBETHE

REZE o Dot o s wares %500% 20211F 555
PR 3G AR PER I, MIFF A ER, M STt flour for bread: LS/T 3201—1993[S).

BOREA TR, FRUERE S E LSRN 103 min, P (6] ERFREE G R, o E bR 5 bRk
R Y 0.6 T A 50 ()b 2 (L — RSSO RIS H )7 2 GBIT

15000.3—2008[S]. Jka: HrE R H it 2008.
State Administration of quality supervision and inspection, China

R ERE i OB, BN T E AR

- e g T S — i L A N
- E ’ Zl—‘?ﬂﬁ/iﬁ/ﬁ?ﬁénn E%ﬁlﬂ%ﬁ‘ﬂ?{ﬁf’ﬂﬁ B }ii'ﬂ = National Standardization Administration. Directives for the work
ﬁt{ﬁk?ﬁﬂﬂ%@’g&ﬁ?{ﬁ%)ﬁ s %ﬁﬁﬁﬁlﬁléﬁ%: of reference materials(3) reference materials-genera  and
GSB 02—284—2020, A& 2 4F . ZPrifEke statistical principles for certification: GB/T 15000.3—2008[S].
CAEATI N 24, FE80 T P i, Beijing: China Standard Press, 2008. &
FE7= i e L AR AHE . IR 2 R IEANY AE
T3 TR FERARAE T
S 3k - i EAE -
(4] BFh, TERF. s8R/ N G B i 7 T A ).
MESEH L, 2003, 3: 52-54.
f 3 #% O B F
HAO W, YU S P. Application of electronic farinograph on the L'.
A
control of wheat quality[J]. Cereal and Food Industry, 2003, 3: (( R n t‘ﬂ;i )) Ztat
. 1 P nu /\IL‘»‘?\
52-54, /
N N —
[2] B, THEF. FZD T2 ST 5 KA /AT [ =\
\ g | | %
rP E R AA 4R, 2005, 20(4): 17-20. | — : \\s\% .‘1,@\
. E-$Hunm Wi 5
HAO W, YU S P Research of JFZD E-farinograph and ay sk | **Wiﬁw:iz’ 4R \SS\\\ \\‘\5
o (¥R % ¥ #E 25
measurement deviation analyses[J]. Journal of the Chinese \ Mm”m\(ﬂ;ﬁ%‘& o HFS RS, g \y
cereals and oils association, 2005, 20(4): 17-20 l oﬁﬁﬁmrﬁ«sm&im\ FEhZMuER 0, g
) ) : . oREABRER RS ERARARRN RS T 5,
FHRACTORZ ERAE
[3] 1S0O 5z530-1:2013 Whest flour-physical characteristics of doughs- Z;iiz“mm\&* WE?Z:'E :r;::?
gy A RN ’ o
part 1: Determination of water absorption and rheological Ziitﬁ;*:;“ﬂﬂw égzzz)wmt—w
properties using a farinograph[S]. o;ﬁ;&ﬁif:.’c‘wm AT
R WK T 4 R S FIREAL S B L. B R
(4  EZEFE AR, TE E R R 2. Bl y T T
R/ N T 2~ AU B {30 GBIT 14614—2019 - A2, 2-681
[S]. dbxt: bR Rk, 2019.
State Administration of quality supervision and inspection, China M@ &@Db%
National Standardization Administration. Inspection of grain and BEEiE
RBIS:
oils-doughs rheological properties determination of wheat 67913893
flour-farinograph test: GB/T 14614—2019[S]. Beijing: China 83557685
% 8
Standard Press, 2019. NS e i
og.sina.com. cn/shipinkj
[5] bt ARSAIE Bl 1/ B LSIT 3201—1993(). RS 100055 15 apink]
bk e JEHCHTPEIRIK )T 1 KB 3165 5OR A K1
Ministry of Commerce of the people's Republic of China. Wheat




