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Determinatin of suitable storage time for some kind of

wheat for improving baking quality
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In tropical and dry farming areas, in some seasons, whesat use after harvesting with out any delay to obtain it's
optimum quality. This wheat can’t be used industrialy, because have no essential gluten matrix. Furthermore
flour and bread which is made, have no enough quality and a lot of it will be wasted. During this project five
kind wheat [Azar2, Dez, Sardari, Showa and Star] is tested. The results shown that the storage of them for 50-60
day after harvesting can improve qualitative specifications.of this kind such as; zeleny, gluten index, dough
resistance, water absorption, valori-metric value and bread volume. According to this, storing wheat for 50 — 60

day after harvesting is essential for having optimum.gluten matrix and wheat quality for baking and is offered.

Keywords: Wheat , Baking quality , Storage time
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