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Abstract: The processing quality of wheat before and after unsealing of controlled atmosphere storage under
the conditions of temperature of (30+2) °C and relative humidity of 75% were studied. Such processing and

storage indicators of wheat as the moisture, protein, wet gluten, falling number, gluten water absorption,
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doughs rheological properties determination were evaluated. The results showed that, there were no

significant change in the quantity and quality of protein, dough rheological properties of wheat flour stored in

nitrogen controlled atmosphere for 60 d storage and 60 d unsealing. There were no significant differences in

protein, wet gluten (ground wheat), gluten index, gluten water absorption, wet gluten (flour) and water

absorption in the initial stage, modified atmosphere storage stage and nitrogen exhaust stage. The dough

formation time and dough stability time of wheat flour before unsealing of nitrogen increased gradually with

time, and the growth rate in the modified atmosphere storage stage was higher than that in the nitrogen

exhaust stage. The energy value, extensograph resistance, and stretching ratio of wheat flour dough gradually

increase with the extension of air dispersion time. The gluten strength of the dough increases during the

process of wheat from hypoxia to oxygen enrichment, and the energy required for the dough from stretching

to breaking increases gradually, but its extensibility does not change much.

Key words: controlled atmosphere storage; quality; unsealing
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Table 2 Changes of basic parameters of wheat

R K5 1% TR5¥ 1% T8 5 5K
JE A HE 12.4 1.75 66
FEA 20d 13.5 1.75 66
FEA 40 d 13.1 1.73 66
FLA 60 d 13.1 1.77 65
Jadt20d 13.5 1.62 67
J¥t404d 13.7 1.76 67
J¥60d 13.3 1.64 67
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Table 4 Tensile properties of wheat flour dough

i 11 B[] 45 min

T [ PR 5] 90 min

Ji 17 s} (8] 135 min

6 i /om? ﬁﬁ% ,ﬁﬁn Bl e’ ﬁﬁ% éﬂi e %imﬁfﬂﬁ?,ﬁﬁn e
JEIAHE b 136 265 221 1.2 153 328 203 1.6 145 320 197 1.6
FEAR20d 142 253 220 1.2 182 405 230 1.8 147 370 201 1.8
FLA40d 117 291 196 1.5 129 328 190 1.7 150 352 191 1.9
FA 60 d 129 266 216 1.2 180 374 210 1.8 170 347 207 1.7
Ja®l20d 140 290 213 1.4 187 392 205 1.9 184 420 199 2.1
Ja%f40d 171 348 220 1.6 185 428 192 2.2 177 423 187 2.3
Ja%f 60d 173 365 212 1.7 171 382 199 1.9 173 381 199 1.9

T ASTH AR Z BRI A AR 8 A - R A (SO I

Note: The tensile parameters of wheat flour dough were detected by the Bulabonte electronic stretch instrument.
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