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Tab.1 Quality characteristics of tested varieties (lines)

) TR R T A0 S
#Fx w(HEH) /% — — — -
o (MTEA) /% HAIHEE % Zeleny PLIEE/mL  WKFR/% t(JEJ8) /min+ ¢(F&5E ) /min
AT R / 33.9 89.6 33 66.3 8.0 12. 1
T 229 14.4 33.4 99 36.5 65.5 27.5 32.3
WM 126 16.7 33.4 97 42 61.2 3.2 45.8
8 2417 13.7 31.3 95 41 68.4 3.3 25.7
22 13.5 30.2 44.2 30. 1 63.6 3.5 4.0
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Tab.2 Different experimental treatment of bread making
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Tab.3  Quality of bread at different fermentation time

S BEE S SR g A

RCAYY 7/ h(HRDY 7 (B b(E)/ 4 \ . . . R
i Jisi ' WA oy WA S A
mm mm mm mm mL
1~5 1~5 2~10 8 ~35 0~45
I 82.01 104. 01 22.0 78.01 730 5 5 9 32 30. 8
| 83. 14 105. 38 22.24 78.31 715 5 5 9 32 29.6
R A
il| 83.92 82.62 -1.3 70. 06 575 3 4 7 28 17.9
\Y 94. 16 91.79 -2.37 80. 21 625 3 4 7 26 22.1
I 86. 51 86. 48 -0.03 72.21 605 2 3 7 28 20. 4
1 86.33 91.82 5.49 72.81 640 4 4 8 28 23.3
1832 2417
il 100. 01 103.52 3.51 75.65 740 4 5 8 28 31.7
\Y 101. 02 100. 08 -0.94 87.87 705 3 5 8 22 28.8
I 89.73 90. 57 0. 84 73.94 645 2 3 6 28 23.8
1 98. 32 106. 32 8.0 76. 02 785 5 5 9 32 35.4
rF 229
il| 103.32 107.71 4.39 76. 44 800 5 5 9 32 36.7
\1 104. 21 102. 54 -1.67 86. 02 780 3 5 8 28 35.0
| 84.57 90. 11 5.54 72.36 610 4 5 8 28 20.8
1 96. 21 95.91 -0.3 72.99 680 3 4 8 28 26.7
HMHZE 126
it 106. 09 107. 48 1.39 76. 11 785 5 5 9 32 35.4
\Y 102. 48 101. 64 -0.84 87.52 710 3 5 8 25 29.2
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Tab.4 Bread characters treated with different amount of yeast and sugar
Qb 350 A h/mm Y/ %o
1/mm Mg/ % b/mm K&/ %

V (xHi8) it ) 1 131. 36 — 110. 43 — 147.6 —
Vi 7 T 132.42 0.81 113.0 2.29 167.0 13.19
VI ) TR 134. 41 2.32 113.08 2.40 186.2 26. 19

VI X 1) prFR IR 133.26 — 110. 06 — 170.2 —
IX B 140. 95 5.77 126. 31 14.76 191.0 12.22
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AE B AR . 25 B A X T A R RO Y
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5 AN[EIECR AL BRI T LR
Tab.5 Bread characters of different flour blending treatments
Ab ¥ h/mm KR/ % SR ATRE 4
1/mm K=/ % b/mm e/ %

X 131.36 — 110. 43 147.55 — %N %

XI 132.76 1.07 112.88 2.22 150 1. 66 BN —

XI 132. 86 1. 14 111.76 1.20 173. 08 17.30 K by
X1 135. 54 3.18 111.85 1.29 184.22 24.85 FUpN 4
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Study on Bread-Baking Technology of Super Gluten Wheat Flour

MAO Fengxin'*,  WANG Canguo', LI Haosheng', CHENG Dungong', LIU Jianjun',
CAO Xinyou', GE Chao'?, WANG Kesen'?, LIU Aifeng"*, ZHAO Zhendong" *
(1. Crop Research Institute ,Shandong Academy of Agricultural Sciences ,Jinan 250100, China ;
2. Agronomy College , Qingdao Agricultural University , Qingdao 266109 , China)

Abstract: In order to bake out fine bread which can fully express the quality characteristics of super glu-
ten wheat Jimai 229, there are several techniques and methods were used including four time treatments
of fermentation, five dosage treatments of yeast and sugar, four flour blending treatments. The results are
as followings. Within the four treatments of fermentation time, the bread showed excellent quality when
the fermentation time of dough and bread dough were 30 min and 50 min, respectively. And for the five
dosage treatments of yeast and sugar, the bread has the best quality baked by toast procedure with amount
of dry yeast and sugar was 6 g and 24 g, respectively, and the bread showed excellent quality baked by
French bread procedure with amount of dry yeast and sugar was 3 g and 18 g, respectively. For the flour
blending treatments between Jimai 229 and Jimai 22, the bread quality was changed markedly, and the
bread showed the best quality when 100 g Jimai 22 flour was blended to 200 g Jimai 229 flour. Therefore,
for super gluten wheat proper adjustment dough and bread embryo wake up time, to adjust the material to

bake out of good quality bread.

Keywords : wheat; super-strong gluten; bread; baking; quality
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