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Table 1 Physicochemical properties of two cultivars of wheat (Chamran and Sardari)

Physicochemical properties Chamran Sardari
pH () 6.5 6.4
Acidity (%) 0.11 0.12
Protein (%) 12.50 10.08
Wet Gluten (%) 23.0 17.0
Zeleny (ml) 23.0 17.0
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Table 2 Effect of cultivars of wheat, temperature and storage time on pH and acidity of wheat flour

Cultivars of Temperature Storage time pH Acidity
wheat (°C) (days) (-) (%)
15 6.76+0.01° 0.11x0.01¢
25 30 6.59+0.01° 0.13+0.00°
45 6.52+0.00° 0.14+0.00*
15 6.79+0.02° 0.11+0.00¢
Chamran 30 30 6.61+0.02° 0.14+0.01°
45 6.53+0.02° 0.14+0.01°
15 6.51+0.02° 0.13+0.01%
35 30 6.46+0.01% 0.14+0.01°
45 6.33+0.01¢ 0.16+0.01°
15 6.72+0.02° 0.11+0.01¢
25 30 6.61+0.01° 0.13+0.00°
45 6.50+0.02° 0.14+0.01°
15 6.77+0.02° 0.12+0.01°
Sardari 30 30 6.59+0.00° 0.14+0.00*
45 6.51+£0.01° 0.14+0.01°
15 6.50+0.02° 0.13+0.01%
35 30 6.45+0.02cd 0.14+0.00bc
45 6.36+0.03d 0.15+0.01a

(Means + SD in each column with different letters differ significantly in p<0.05)

Table 3 Effect of cultivars of wheat, temperature and storage time on protein, wet gluten and zeleny
of wheat flour

Cultivars of ~ Temperature Storage time Protein Wet gluten Zeleny
wheat (°C) (days) (%)™ (%) (ml)
15 12.53+0.12 33.39+0.14™ 24.48+0.14°
25 30 12.48+0.21 35.25+0.28° 25.02+0.21%
45 12.5240.18 31.82+0.39° 24.04+0.16°
15 12.48+0.32 34.87+0.68® 25.38+0.08
Chamran 30 30 12.57+0.51 35.76+0.21° 26.66+0.19°
45 12.40+0.16 33.2240.52%® 24.11+0.25"
15 12.51+0.19 32.1140.29° 23.30+0.22>
35 30 12.55+0.28 34.47+0.90® 24.5240.18°
45 12.49+0.31 30.19+0.16" 22.98+0.20°
15 10.114+0.33 23.18+0.25% 18.84+0.20%
25 30 10.12+0.28 23.75+0.09% 19.67+0.12%
45 10.08+0.17 22.9840.25% 18.13+0.12°
15 10.11+0.24 23.7540.16% 19.14+0.18%
Sardari 30 30 10.1340.08 22.8340.67 18.03+0.14°
45 10.11£0.11 27.20+0.36% 21.65+0.12¢
15 10.09+0.10 22.2240.23¢ 17.82+0.02°F
35 30 10.14+0.14 21.60+0.23° 17.03+0.00"
45 10.11£0.22 25.37+0.35° 18.16+0.09°

(Means + SD in each column with different letters differ significantly in p<0.05)
(ns: not significantly different)
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Wheat flour may change during storage. Biochemical changes in proteins cause gluten ageing and
improve the quality of flour. While biochemical changes in fats increase the acidity of the flour and
spoilage happening. Therefore, the control of the conditions and the duration of flour storage play a
decisive role on flour quality. Therefore, in this study, the effect of the storage time of wheat flour
from two cultivars of Chamran and Sardari during 15, 30 and 45 days at 25, 30 and 35 °C on flour
qualitative properties in a completely randomized design with Factorial arrangement by three factors
were studied (P<0.05). The results showed the amount of pH and acidity were decreased and
increased respectively by increasing the temperature and storage time. While protein of samples
didn’t change significantly (P<0.05). On the other hand, in samples kept at 30 °C for 30 days for
Chamran and 45 days for Sardari cultivar, had the highest amount of wet gluten and Zeleny. This
indicates a significant effect of ageing processing for improvement bakery properties of wheat flour
and by controlling simple factors such as temperature and storage time, flour can be given to bakers
and industrial factories with more favorable characteristics.

Key words: Baking Properties, Flour ageing processing, Qualitative characteristics, Storage
conditions, Wheat Cultivar.
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