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Effects of different soybean powder on farinograph and

gelatinization characteristics of wheat flour
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Abstract: The soybean powder and wheat powder were mixed in
different proportions, and the effect of different soybean powder
on the farinograph and gelatinization characteristics of wheat
powder were analyzed using Mixolab hybrid experiment
instrument and rapid viscosity analyzer. The result showed that
as the amount of soybean powder added increased, the
stabilization time and formation time of the dough reduced, the
weakening degree of dough protein increased, and peak viscosity,
and regenerative value con-

the trough viscosity, final viscosity,

tinued to decrease. The C2 value, peak viscosity, trough
viscosity, final viscosity, gelatinization temperature and gelatini-
zation time were significantly negatively correlated (P <C0.05)
with the addition amount of the five kinds of soybean powder. A-
mong the five types of soybean powder, mung bean powder had a
greater influence on the farinograph characteristics of wheat pow-
der, while soybean powder and black bean powder had a greater
influence on the gelatinization characteristics of wheat powder.
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Table 1 Basic nutrients of the five kinds of
soybean powder %
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Figure 1 Effect of soybean powder addition on water ab-

sorption rate of wheat powder
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Figure 2

Effect of soybean powder addition on develop-

ment time of wheat powder
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Figure 3  Effect of soybean powder addition on

stability time of wheat powder
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Figure 4 Effect of soybean powder addition on the weak-

ening degree of wheat powder protein
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Table 2 Correlation between the amount of soybean

powder added and the farinograph characteris-
tics of wheat powder
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Figure 5 Effect of soybean powder addition on peak

viscosity ofwheat powder
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Figure 7 Effect of soybean powder addition on

breakdown value of wheat powder
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Figure 9 Effect of soybean powder addition on setback

of wheat powder
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zation temperature of wheat powder
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Table 3 Correlation between the amount of soybean powder added and the gelatinization

characteristics of wheat powder
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