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Effects of barley B-glucan on pasting and rheological properties of wheat flour
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Abstract: In the present study. the influence was investigated from
water extracted barley g-glucan (BBG) on the pasting and rheological
properties of wheat flour. Results showed that the values of wet glu-
ten content decreased with the addition ratio of BBG increased. The
presence of BBG induced an increase of peak viscosity, trough viscos-
ity, breakdown and peak viscosity, while the setback value showed a
decreasing tendency. Compared with the control, with increasing of
the water absorption of dough, the development time, the stability
and the weakening value reduced. Lower modulus (G', G") and tan &
values were observed in dynamic viscoelasticity measurements.
Keywords: barley f-glucan; pasting properties; thermomechanical

properties; rheology
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The content of wet gluten/%

Effects of barley g-glucan on the wet gluten

content of wheat flour
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Table 1  Effects of barley f-glucan on the pasting properties of wheat flour
Wt/ % V& ERG B2 / P fRA R BE / P i fif¢ {E/ cP LA RE /P [l A A/ cP
0.0 2 736.047.1¢ 1837.0+52. 3 899. 0445, 3> 3 138.5+43.1° 1301.5409. 2
0.2 2 767.5429.0b 1 838.546. 4" 929. 0435, 42 3137.5£17.7" 1299.0+11. 3¢
0.6 2802.5+7.8" 1874.0%11.3" 928.5419. 1 3139.5+4. 9" 1 265.546. 4
1.0 2977.0+2. 8" 1979.0+8.5° 998.0+11. 3° 3207.5+10.6° 1228.5+2.1°
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Table 2 Effects of barley g-glucan on the thermomechanical properties of wheat dough

BBG @/ % oK/ % JE J8 I (8] / min o€ B ] /min Cy /(N + m) C3/(N + m) C;—Cy/(N+m)
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Figure 2 Effects of barley p-glucan on the rheological properties of wheat dough
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