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Table 1 Effect conditioning by ultra sound in differnt intensisties and times of dough farinograph

properties
farinograph properties
Dough stability WA Ultrasound Ultrasound
development (min) oD intensity (%)  time (min)
(min) time ’
2.120.01% 9.8+0.01° 58.33+0.017® 20
2.5+0.01° 10.4+0.01° 57.13+0.81° 50 |
4.1x0.01" 11.440.05" 62.11+0.35¢ 70
4.140.00" 10.4+0.08° 7.055+0.07¢ 90
2.2+0.01° 0.2+0.089 60.23+0.17° 20
3.1+ 0.01° 10.5+0.041 59.63+0.33¢ 50 3
5.0£0.01™ 12.040.05' 65.224+0.25° 70
2.3+0.01% 10.240.05¢ 70.33+£0.21 & 90
2.440.00% 10.3+£0.06% 60.22+0.08° 20
3.540.01¢ 1.1+0.028 63.68+0.00° 50 s
4.5+0.011 12.0+0.02! 67.71+0.45" 70
2.0+0.01° 9.2+0.02° 74.54+0.33" 90

Different letters indicate sinificant differencec (p<0.05)
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Fig 1 Effect conditioning by ultra sound in differnt
intensisties and times of ash value
Different letters indicate sinificant differencec
(p<0.05)
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Fig 2 Effect conditioning by ultra sound in differnt
intensisties and times of Barbari breads prosity
value
Different letters indicate sinificant differencec
(p<0.05)
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Table 2effect conditioning by ultrasound in different in tensities and times of Barbari breads crust
1* b* & a* value

Ultrasound Ultrasound
b* a* L* intensity (%) time (min)
25.21+0.33% 18.0£0.05"¢ 53.36+0.01° 20
27.12+0.11° 15.5+0.21% 56.55+0.082 50 1
29.09+0.86¢ 15.040.15% 58.21+0.85% 70
30.11£0.23¢ 13.5+0.18% 60.13+0.23¢ 90
26.33+0.20° 17.0+0.36% 53.63+0.07" 20
27.33£0.31° 15.540.44°%¢ 57.22+0.87* 50 3
29.18+0.35¢ 14.54+0.35% 59.41+0.25% 70
30.32+0.01° 11.0£0.26% 61.00£0.63° 90
26.44+0.00° 16.0+£0.05%® 55.24+0.71%° 20
27.07+0.09° 15.5+0.12°%¢ 57.3240.44% 50
30.33+0.08° 14.0+0.10% 59.22+0.62% 70 5
31.00+0.00" 1107y 61.78+0.81° 90

Different letters indicate sinificant differencec (p<0.05)
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Evaluation of wheat grains conditioning by ultrasound and
effection on dough farinograph and Barbari bread visual
properties

Shirzaiy, Sh. **, Sheikh Oleslami, Z. 2, Ataye Salehi, E.
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3. Department of food science & Technology,Quchan branch, Islamic Azad University, Quchan, Iran.
(Received: 2016/04/03 Accepted: 2016/12/05)

In order to improvement milling properties of wheat and flour rheological characteristics,
redistribution of moisture in internal layer of wheat grains is so important. This moisture
redistribution is dependent on wheat conditioning methods. Actually by quick and modern physical
methods such as ultrasound, prepared optimization moisture redistribution. So the aim of this study
was evaluation the effect of wheat grains conditioning by ultrasound 20, 50, 70 and 90% intensity
during 1, 3 and 5 minutes on dough farinograph properties and visual characteristics of Barbari bread
in completely randomized design by factorial arrangment (p<0.05). the results showed farinograph
properties were improved by using ultrasound. Although rheological properties were decreased in
higher than 70% intensity. On the other hand using ultrasound the porosity and crust L* and b* values
were increased and a* was decreased. So ultrasound is an appropriate method for improving wheat
grains conditioning process in milling.

Key Words: Wheat, Conditioning, Ultrasound, Farinograph, Visual properties.
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