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Effect of using white flour, semolina and mixture of semolina and
white flour on quality characteristics of Macaroni

Saemi, P. %, Salehifar, M. **, Azizi, M. H. *, Afshinpajouh, R. *

1. M.Sc. Student of Food Science & Technology, Shahr-e-Qods Branch, Islamic Azad University, Tehran,Iran
2. Department of Food Science and Technology, Shahr-e-Qods Branch, Islamic Azad University, Tehran, Iran
3.Food Science Phd, Member of Food Science & Technology Department, TarbiatModarresUniversity
4. M.Sc. Food Science & Technology, Sabzevar Branch, Islamic Azad University
(Received: 91/7/17 Accepted: 94/3/7)

Quality of food products depends upon the quality of the raw materials and pasta as an important food
product which is commonly used is not except from this rule. Nowadays pasta is consumed as one of
the most favorite food around the world and is considered to be a constant food in the list of the
Iranian families’ main meal gradually. In the most countries, pasta is produced from semolina, but in
our country normally is produced from white flour that causes lower quality in final product. The goal
of this research is considering the effects of using the white flour, semolina and mixture of these
flours on the quality of pasta. Five types of white flour, semolina, mixed white flour and semolina
with different ratios, including 50% white flour- 50% semolina, 75% white flour- 25% semolina, 75%
semolina - 25% white flour were used in producing of pasta. The content of moisture, ash, protein, dry
and moist gluten and gluten index was determined. Pasta samples quality were assessed through
cooking, cooking loss & color tests. The results showed that the quality of pasta with ratio 75%
semolina-25% white flour is similar to the quality of pasta which is produced from 100% semolina.
Therefore, regarding the high price of durum wheat; manufacturer could use such flour instead of
100% semolina to produce high quality product

Key Words: White flour, Semolina, Durum wheat, Macaroni
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