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Abstract : With Hebei white wheat used as experimental material to research the influence of microwave irradiation on quality of

whole wheat flour like lipase activity, wet gluten content. The effects of moderate microwave irradiation on farinograph and

gelatinization properties of flour were investigated. The result showed that microwave irradiation could significantly reduce

(p <0.05) whole wheat flour lipase activity and wet gluten content. Moderate intensity of microwave irradiation ( microwave

power 420 W, irradiation time 90 s, conditioning moisture content 14% , conditioning moisture time 25 min) could significantly

reduce whole wheat flour lipase activity, at the same time, small damage for the content of wet gluten, prolong dough stability

time, reduce the weakening degree ,increase the peak viscosity and setback value of gelatinization,improve the gluten strength

and stability of batter,and delay the increase of the fatty acid value of whole wheat flour.
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Fig.1 Effects of microwave irradiation power
on wheat grain surface temperature, lipase activity
and wet gluten content of whole wheat flour
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Fig.2 Effects of irradiation time on wheat grain
surface temperature , lipase activity and wet
gluten content of whole wheat flour
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Fig.3 Effects of tempering methods moisture content before
microwave irradiation on wheat grain surface temperature,

lipase activity and wet gluten content of whole wheat flour
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Table 1  Farinograph properties of wheat flour before and after microwave irradiation treatment
iH k(%) WK (%) H I [H] (min) Fi S 15 18] ( min) 5546 (FU, 12 min)
Xt i 66.6 544 6.22 8.67 84
TR AL 66.7 53.2 1.7 11.78 38

2 R IR AR RS /N TR A AL

Table 2 Pasting properties of wheat flour before and after microwave irradiation treatment

LiH WLIRE (C) WEfE AL B2 (BU) JHf#{E (BU) [5A={H (BU)
X HR 60.0 £0.07° 1796 +0.71" 778 £7.07° 886 £4.95"
TR A PR 60.1 +0.00" 1832 +4.24* 740 +7.78" 908 +2.12°

TE A58 BRI FRERRTE p <0.05 KF EAATER 25
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B A G, IR L8 43 3T 8 (g 7K 40 188 2, 3 R R e IR
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Fig4 Effects of tempering methods moisture time before
microwave irradiation on wheat grain surface temperature,,

lipase activity and wet gluten content of whole wheat flour
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