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Table 1 Chemical test results for BarBari&Sangak flour storing in 4°c

Falling

Test Moisture Gluten Wet Index Acidity
number H
(%) (%) (%) (Se0) (ml) P
Time ™5 S* B S B S B S B S B S
13.71 12.73 29.7 27.9 60 61 335 295 1.6 21 64 62
Month 0 o
a a ab a a a a a a a a a
Month 1 11.72 11.13 29.6 28.1 60 58 343 336 1.8 25 62 6.0
b b ab a a a b b b b b C
10.64 1031 294 28.6 58 66 348 339 19 25 62 6.1
Month 2
C C ab b a b C C C b C b
Month 3 10.27 9.81 289 28.1 59 65 345 322 20 25 60 6.1
d d C C a C d d ed b d b
Month 4 10.02 9.60 29.8 28.1 63 65 344 313 20 26 60 59
e e a C a cb bec e de d d d
10.00 9.50 293 28.0 60 63 345 324 21 26 60 6.0
Month 5
e f bec ac a ac bec f e d C C
10.02 9.50 295 28.0 55 60 343 320 21 26 6.1 6.0
Month 6
e f ab ac a ac b d e d c c

Table 2 Microbial test results for BarBari&Sangak flour storing in 4°c

Test microorganisms Mold
Colony count(CFU/gr) (CFU/gr)
Time B S B S
7300
Month 0 3 12000 600 1800
a a a
67000
Month 1 szpo o 300 700
b c
8200 61000 400 680
Month 2 bo cd b c
9100 58000 450 1000
Month 3 bo be ab be
10000 52000 480 1200
Month 4 od b ab b
12000 55000 330 1100
Month 5 d be b b
10000 51000 350 1000
Month 6 d b b be

*B= Barbari S= Sangak
**Numbers are at least common in one letter indicate no significant differences
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Table 3 Chemical test results for BarBari&Sangak flour storing in 25°c

Test Moisture Gluten Wet Index  Falling number  Acidity o
Time (%) (%) (%) (Sec) (ml)
Flour Type B* S* B S B S B S B S B S
13.71 12.73 29.7 279 60 61 335 295 1.6 2.1 64 62
Month 0 ik
a a a a a ab a a a a a a
Month 1 9.21 9.33 29.5 283 65 65 312 305 1.8 27 62 59
b b a b ab be b b be b b b
8.82 8.44 30.0 283 68 70 345 338 20 29 60 59
Month 2
C C b b bec C C C b C C b
Month 3 8.91 8.47 29.2 28.0 70 65 340 330 2.1 29 6.1 5.8
d C C a b bec d d bed C d C
8.63 8.33 28.9 27.6 70 60 345 327 22d 3.1 59 58
Month 4
e d d C C ba C e e d e de
Month 5 8.40 8.00 29.5 27.2 69 58 350 310 2.1 32 58 57
f e a d bec a e f cde e f d
8.50 8.04 293 27.0 65 60 354 312 22 32 58 56
Month 6
g e e e ab ab f g e e f e

Table 4 Microbial test results for BarBari&Sangak flour storing in 25°c

Test microorganisms Mold
Colony count(CFU/gr) (CFU/gr)
Month 0 7300 1200 7300 1800
a a a a
Month 1 8000 44000 8000 2000
a b a ab
Month 2 8300 45000 8300 1900
a b a ab
9000 47000 9000 2200
Month 3 a b Ab ab
12000 50000 12000 2300
Month 4 b be be b
Month 5 13000 58000 13000 2300
b cd c b
Month 6 14000 59000 14000 2400
b d c b

*B= Barbari S= Sangak
**Numbers are at least common in one letter indicate no significant differences
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Table 5 Chemical test results for BarBari&Sangak flour storing in 35°c

Test Moisture Gluten Wet Index :jrllllgleg} Acidity pH
0 0 0
Time (%) (%) (%) (Sec) (ml)
Flour Type B* S* B S B S B S B S B S
13.71 12.73 29.7 27.9 60 61 335 295 1.6 21 64 62
Month 0
**q a a a ac  abd ac a a a a a
Month 1 8.75 841 292 27.2 68 65 357 318 1.8 32 62 59
b b bd be b be b b b b b b
7.68 7.12 299 274 70 67 355 360 20 34 62 59
Month 2
C C C b C C b C C C b b
Month 3 7.21 6.79 29.1 27.0 63 62 364 370 2.1 35 59 58
° d d bd c ab  bde ¢ d b ¢ ¢ ¢
Month 4 6.16 6.03 29.0 25.0 65 58 385 380 22 38 58 58
e e ed d b ab d e C d d C
6.02 592 295 24.5 60 55 380 385 23 41 58 55
Month 5
f f a e a a e f C e d d
5.80 5.75 28.8 243 59 48 390 385 24 45 55 53
Month 6
g g e e a e f f dc f e e

Table 6 Microbial test results for BarBari&Sangak flour storing in 35°c

Test microorganisms Mold
Colony count(CFU/gr) (CFU/gr)

Month 0 7300 12300 600 1800
a a abc
6300 38000 750 1500

Month 1 ab b ab ab
5500 45000 800 1900

Month 2 ab b ab be
Month 3 6000 42(b)00 650 2000

ab a c
Month 4 5280 39(b)00 830 1§b(20
Month 5 49bOO 40(b)00 730 14£O
Month 6 45bOO 44(b)00 9(b)0 lgb(zO

*B= Barbari S= Sangak
**Numbers are at least common in one letter indicate no significant differences
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Flour prevention is important aspects of economic, health and Bakery. Therefore, the effect of storage
time on flour will be necessary. Several factors such as the extraction rate and storage temperature affect
the shelf life. In this study, two types of flour barbari with 70% &sangak with 90.5% extraction rate was
preferred from vaziri factory And packaged in polypropylene bags, then were stored in three in
temperature 4,25 and 35 degrees Celsius over a period of 6 months. Then was investigated chemical,
rheological and microbial attributes, interval once months. The results were analyzed with spss software in
analysis of variance and Duncan's multiple range tests. The results can be realized from data, storage
temperature and the extraction rate effect on all tested variables were significant at 95% confidence level.
With the increase in flour extraction rate and temperature storage, shelf life is reduced in wheat flour.
Increased acidity and decreased pH in the flour stored at 35°C, causing chemical degradation in the flour.
Increase in the total number of microorganisms in 4°C causing microbial spoilage in the flour. Due to
theChanges Gluten quality,Best time flour consumption for Barbari flour stored in 4,25°C was in the
fourth month and barbari flour stored in 35°C was in the second month and for sangak flour stored in in
4,25,35°C was in the second month of storage. Shelf life of both type of flour stored in 4 and 25°C was
more than 6 months and in barbari flour stored in35°C for 6 month and sangak flour for 5 month observed
any chemical and microbial spoilage

Keywords: Wheat flour, Extraction rate, Storage temperature, Shelf life
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