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Table 1 Physicochemical characteristics of Barbary floufirst condition

moisture ash protein wet gluten falling
Treatment (%) (%) (%) (%) number
(second)
Morvarid 13.38° 0.695 11.78 22.9 454
Bezostaya 13.56° 0.645 12.97 30.2 40¢
85%Morvarid+15%Bezostaya  13.33 0.635 11.83 23.1 445
70%Morvarid+30%Bezostaya  13.59 0.68% 12.0% 26.5 449

Means with at least one common letter with in aicoi do not differ significantly (P < 0.05).

Table 2 Physicochemical characteristics of Barbary flousecond condition

moisture ash protein wet gluten falling
Treatment (%) (%) (%) (%) number
(second)
Morvarid 13.46 0.74F 11.65 224 463
Bezostaya 13.53 0.753 13.11 30.9 39¢’
85%Morvarid+15%Bezostaya  13.59 0.744 11.7% 22.1 437
70%Morvarid+30%Bezostaya  13.55 0.749 11.86 23.6 445

Means with at least one common letter with in aicol do not differ significantly (P < 0.05).

Table 3 Physicochemical characteristics of Nol flour of@sat condition

moisture ash protein wet gluten falling
Treatment (%) (%) (%) (%) number
(second)
Morvarid 13.33 0.3¢ 9o 20.7 539"
Bezostaya 13.46° 0.399 12.58 28.F 387
85%Morvarid+15%Bezostaya  13.53 0.392 9.¥ 21.4 4358
70%Morvarid+30%Bezostaya  13.62' 0.403 9.8 22.8 430
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Means with at least one common letter with in acoi do not differ significantly (P < 0.05).

Table 4 Physicochemical characteristics of Wheat flour RISNumber, 103. Amendmet No.1. 2013.)

moisture ash protein wet gluten
Treatment (%) (%) (%) (%)
Barbary 14.2 0.701-0.850 minimum11 minimum 26
flour 0.501-0.700 minimum11 minimum 26
Setareh 14.2 0.380-0.500 7-10 20-27

flour
Nolflour 14.2
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Table 5 Enzymatic activity of wheat flour (ISIRI Number, 3.0

Enzymatic activity Strong Flour

Sestriong flour

Weak Flour

Falling number 280-320-
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I mprovethe quality of wheat flour by deter mination of mixing ratio
of Morvarid (Kordkoy area) and Bezostaya wheat varieties
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To prepare of desirable cereal products with lowsteathe wheat flour should have good quality.his t
research, improve the quality of wheat flour byedetination of mixing ratio of Morvarid (Kordkoy
area)and imported Bezostaya wheat varieties tardate the use in bakery industries was investigated
first,chemicalcharacteristicsof flour produced fidorvarid and Bezostaya varietiesincluding
moisture,ash,protein,wet gluten andfalling numberaneasured.Then, by adding theBezostaya to
Morvaridvarietyat 15 and 30 percent (w/w wheat) tfleur samples are prepared. Inthe next
step,chemicalcharacteristicsof these samples deentieed and compared by national standard value in
Iran. Theresult indicated that increasing Bezostayaty to Morvarid from 15 to 30 percent,the
proteinand wetgluten content inthe flour is inceshMoisture, ash and protein of allsamples
wereconfirmed withacceptablelimitof nationalstantlarin  Iran, but confectionery flour of
Bezostayawasttonfirmed.Also, significant difference (P<0.05) svaeenin the falling number of

produced flour whichwas higher than the limit oftiamal standard of Iran.Regarding to content of
moisture,ash,proteinand wet gluten,the sample \8ith percent Bezostaya was offered as the best
treatment to use in bakery and confectionery produc

Keywords: Falling number, Bezostaya, Morvarid, Flour quality
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