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Fig 1 The effects of moisture content, time, and storage temperature on moisture content of wheat flour.
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Fig 2 The effects of moisture content, temperature, and storage time of wheat on wheat flour protein.
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Fig 3 The effects of moisture content, temperature, and storage time of wheat on wheat flour ash.
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Fig 4 The effects of moisture content, temperature, and storage time of wheat on wheat flour wet gluten.
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Fig 5 The effects of moisture content, temperature, and storage time of wheat on wheat flour pH.

3T Kb sae Jlie Jall el Jole 53 pl 56 ces
Sl oo Loy (il 2o S (s 6 nl 48 A2 S
GRIP L s sl e Dl W T ke Vb
5 S8l Al puS )T Kb sde Jltde asb; (gl
oS ok Sk lgme lBl LSl s 4
sde SialS Sl ant 3 5 SRl el WH o 5T el
(] Ahmed cliis wlis mls cpl 335 o S
53 Y] oLea 5 Lukows WV olas 5 (6 g
Sl kS s ke s IS kil Ll asdlas

Yve

(F.N) KJb sue —¥-1

(et Ol sles sl &S das e Ol Y Jsd
oS 3T KJBsde e (golsbae hilize SERESE
G by 5 Cushy Slsme Sl I s ol
e lsbae Jlize U (65l0eSS Olej s lslms 56
Azl oS 5,1 S sae

sles nlpl oo 8 e edalie 1SS s &S skiles
Lol Kb sae e Sl Sl a8 ol IS
a0 Ml W 0 5T e 2als OF s a8 458 sb 5 o
Ol Giulil copaman il o (10K slos il s

28 el i b arle ) Gl Eel (eSS



\Yav 8> Ao 09 (/\Vo)w

One Factor

Warning! Factor invalved in an interaction

670 —

5875 —

2 505 —
'8

4225 |

340 —|

T T T T T
16.00 17.00 18.00 19.00 20.00

A Moisture content(%)

ey

et

W etsyttog e,

640 | #"Z"f""
L2

et

7

g g
YL IAL 1T

OOttt I

Aot

LR AL AL

2oy

Vostes bt

brottae
Ay o
5675 | LR
R
R L L LA T AL o T
ooy s e e e I oy gy
e e o P L
P A Al o P P T LA I AT AL £
S s

2T I 27
! e oo o oo o
4225 ey ey Y e
g S
5L

350 |

800 s : = 5000
o il
=y 45.00

4000
35.00

C: Time (Day) 250 B: Temperature(oC)

200 30.00
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optimization of the influence of accelerated aging condition on
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Wheat grain is commonly stored for a period of several months from harvest up to processing.
Duringstorage grain can experience variations in composition and quality, especially if ambient
conditions areunfavorable.In this study,First, accelerated aging of freshly harvested wheat grainswas
carried out by increasing moisture content 16, 18 and 20% and keeping the samples in different
temperatures 30, 40 and 50°C for different periods 2, 5 and 8 days.Samples were then milled and
physicochemical properties including moisture content, protein, ash, wet gluten, pH and falling
number were determined. Response surface methodology with the central composite design was
applied to minimize total numbers of experimental runs and to determine the significance of the
factors.Results showed that increasing storage temperature and time resulted in increasing protein,
falling number, and ash, while wet gluten, pH and moisture content decreased. By increasing moisture
content, wet gluten, protein, ash and falling number decreased while moisture content and pH
increased. Optimization using response surface methodology showed that the optimum condition for
accelerated aging of wheat grain contained 16% moisture content, storage temperature of 30°C for
2.87 days.

Keywords: Wheat flour, Accelerated aging, Storage time and Temperature, Falling number,
Wet gluten.
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