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Fig 1 Changes infalling number in wheat grain for
90 days. Different letters indicate significant
differences (p<0.05).
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Fig 3 Changes in moisture in wheat grain for 90
days.
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Fig 2 Changes ingluten (a) and gluten index (b) in
wheat grain for 90 days. Different letters in the
same category indicate significant differences
(p<0.05).
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Fig 5 Changes inzeleny sedimentation in wheat
grain for 90 days. Different letters indicate
significant differences (p<0.05).
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Fig 4 Changes inpH (a) and acidity (b) in wheat
grain for 90 days. Different letters indicate
significant differences (p<0.05).
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Table 1 The results of farinograph tests during wheat storage.

Degree of

Water absorption  Time

Farinograph quality number softening(BU) Stability(min) (%) (day)
42+1.42° 79+1.41° 2.36+0.02° 65.46+1.01° 0
45.5+0.70° 67+1.40 2.48+0.01° 66.20+0.65" 45
68.5+0.81° 47+2.82° 3.41+0.02° 67.95+0.90° 90

Different letters indicate significant differences (p<0.05).
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Fig 6 Flour Farinogram chart for zero, 45, and 90
days wheat storage (A-C).
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Wheat is one of the most important food products in the world. That's why production is needed all
year round. The process of ripening fresh wheat during storage causes changes that improve its
characteristics. The effect of time storage wheat for 90 days (0, 45 and 90) at the Temperature 30 ° C
and relative humidity 45% on the chemical and rheological properties flour by farinograph test were
analyzed. completely randomized design was used to perform the tests. The comparison of the
averages was done by Duncan’s multiple-range test at a probability level of 95%. The results of this
study showed that wheat dormancy for 90 days increased wheat quality indices such as gluten index
and Zeleny sedimentation volume, but pH decreased and acidity increased (p <0.05) .Percentage of
gluten, moisture and ash did not change significantly during storage. storage time was effective on
enzymatic activity, so that the activity of a-amylase decreased significantly (p<0.05) .Also, wheat
storage improves the significance the farinographi properties of the dough, such as Water Absorption,
Dough stability, Degree of softening and Farinograph Quality Number (FQN).

According To improve properties quality and rheological flour, freshly harvested grain storage for 90
days is suggested.
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