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Effects of coconut powder on thermomechanical rheology

properties of wheat flour
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Abstract: Objective: In order to develop coconut utilization in
wheat dough products, the effects of coconut powder on the ther-
momechanical rheology properties of wheat flour was studied.
Methods: Freeze dried coconut flour and wheat flour were mixed
in different proportions. then mixed flour was analyzed by GB/T
37511-—2019 of Mixolab mixing instrument. Results: The
changes of the properties of gluten and starch in wheat flour were
analyzed and discussed respectively. It was found that coconut
powder had great effects on the properties of both starch and glu-
ten. As the increase of coconut powder, the water absorption of
mixed powder decreased and the dough stability time decreased,
and the weakening degree of gluten protein, peak viscosity and
retrogradation degree of starch decreased. Conclusion: Coconut
powder was not good for gluten formation, but it can improve the
stability of the network, and promote the gelatinization and ret-
rogradation inhibition of starch.
dough; gluten; starch; pasting

Keywords: coconut;

HEWB /A EE T EARMHE H (4% Hnky2022ZD-27)

TEE BN 2250, T, = W P 56N A SR 2 o @ oz

BISEE IR 1982—) , 2, WiTL AR MR R 25098 2, -
E-mail: hhzhang@zafu.edu.cn

s B H#5:2022-03-14 28 H A :2022-06-27

properties; retrogradation

TR CE R T A REART AR A
JIE Y 18 Fh A AR . H o 7 2 SE R T L & 30 R R
I B B AR T A AR L AR R R B T A i i
AR R R A YE AR T 25 7T R O R A AR I
ZEVQ UK T AR BURE 1 A LR B TR T I RS SR ALY
PR 7 2 15 /N bR & T T 0T H A A A KUK
IR, TR EAM T 2w T
SR B ey X /N 22 My 14 9 A ARV T R D R TAT 24 T G R
VR PSS IEE 1

TR R SR /N A2 W o T Y AR 2 e T A
sy 0 Y R S B R o R O U S R T T T I R A
FOIN TP RE L A0 T A% AN BT A5 LR B 4 L B O A L LT
ity A A SO S 0T A% 5 L B RE TR S /N A T M
AR 0 2 R /0N 22 T AT ) T U
A6 1 TR B KA S5 TR BT A 0 4 B AR, R
RN 22 8B o> T TR MR R 4y T R A R BT B E
(L SR, T TR b 6 T AT I AR R R /N A R A A
W32 B EE T HAB L 2> B se i Ik B IR VR VAT E R
. WRIET TRELL KRR AR 4 R R 2R E T
TE 23 52 WA T A3 26 1 09 7K A FE T A3 ) 4% g R 1 oK R T
I 5 s ) e UK 2 152 W 1T AT 5 ) R 86 A /D RS
LR 40T LY BT 4 3 — 2 SR 2 ] 19 559 1 AN 2R
YR A GV R 3 B e 45 A A R T T A R

WF AR ] Mixolab 1R & 52 56 {75 ¢ [ iE L 6 5
X /NFE R KLU 7 A R A R WL LY SR O A 5 R
TAR B4 T 5 A S A

1 MESJk
1.1 #R5iRF
Gt Z AN PN By . 25w B A e



F&M | Vol.38, No.8

A SR BR A

T3 « SEI  E ] R e o 45 8 SR 0 2R 1R R0
SATHR GV O T R4S, Hoh & M i 7 69% . & B ;0
8Uo YR 18%0),
1.2 NFE5EE

IRA S AL Mixolab2 B, 2 [ 1 30 R 7 5

BT T R HZ2002A 7Y, 2608 21 44 45 28 % 45 A
B 5

B, P R B KU T R 46 DHG-9053A %Y, |- 1 4 2 52
WA RAH .,
1.3 FHik
1.3.1 K& ENE # GB5009.3—2016¢ & 5% 4 H
FARUE B TR AR B E ) T B TR E AT
1.3.2 EECK A LI/NZE R R 3 H 5 L5 05
WIM 0% ,1% 3% .5 % MART #1541 & BI A A7 4 —
INZERY SRS A I ARIE R Oyl y3 Ay B E R .
1.3.3  HAMIMIR AR EW E  KHE GB/T 375112019,
% ] Mixolab ¥R & 525 A B 58 52 e ¥ 75 30 1 F0 i #4 Sz v
A0 g A v T AT B AL B AR R ISR SRR E L R
Chopin-+ B 18, # 1 J] %% 3 80 r/min, Y3 1 1 & & K
75.0 g, [\ L AHREE LL(1.10£0.05) N« m gAR#E, /K46 IR
FEfEE 30 °C . R0 AR P 8 58 30 ‘CHEES min;
4 °C/min B3 E TR E] 90 C ,4#4F 7 min; FLL 4 °C/min
BB R B 50 CL R FE 5 ming AW E T R AL
45 min,
1.4 #HELE

BARE G E I 3 W O AE N B A& BT
$EFR R . R Origin 2021 BE47 R &L i A SPSS 25.0
ST #AE#E P <<0.05 KP T HEAT B4 1) B M2 R
ST
2 RS
2.1 SEHE YL T i £

& B G R 4 B R T HEAT PO AR R R I
g5 0L 5 B LT L3R AR T TR R ) L R B

7100
23 80
- z
®E 60 2
== ‘E: 140 ;é”l\a.
E s
0
10 15 20 2§ 30 35 40 45 50
|
Time/min
B 1 ZAaHe R AT wi
Figure 1 Thermomechanical rheology of wheat flour

mixing coconut flour
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Figure 2 Effects of coconut powder on flour properties of wheat flour
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Figure 3 Effects of coconut powder on gelatinization characteristics of wheat flour
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Figure 4 Effect of coconut powder on profile of wheat flour
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