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Comparative study on physical properties of five grain materials
MENG Yue - cheng,LU Ran,LI Yan — hua,LI Xing, CHEN Jie, WU Qin
(College of Food Science and Biotechnology, Zhejiang Gongshang University, Hangzhou Zhejiang 310018)

Abstract : The gelatinization property, thermodynamic properties and rheological characteristics were ana-
lyzed with wheat flour, rice flour, corn flour, buckwheat flour and pea flour as samples. The results of
RVA showed that wheat flour and rice flour had the highest pasting temperature; corn flour showed bad
anti — aging ability; buckwheat had good thermal stability ; pea flour showed good anti — aging ability and
thermal stability and also higher viscosity. The results of DSC showed corn gel had a distinct higher pas-
ting temperature than that of wheat, rice, buckwheat and pea flour (P <0.05), which indicated that
corn flour was easy to resuscitation. Rheological parameter displayed that all of these grains had the shear
— thinning and thixotropic phenomenon, which revealed they were typical pseudoplastic fluids. Dynamic
viscoelastic results showed that five grains had weak gel viscoelastic characteristic. Creep recovery and
stress relaxation results showed that buckwheat had the largest initial elastic. Rice gel had lower initial
viscosity and weak elasticity. Peas gel had the maximum initial viscosity and stronger resistance against
deformation.
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