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Summary

Effct of electrostatical Separation on the quality of wheat flour were studied to
evaluate a potential for making a various type of bread.

Commarcial wheat flour were separated into 3 fractions and collected at anode,
neutral and cathode side.

Measurement of particle size destribution revealed that the major components of
the flour were ranging from 17 to 30 g m in diameter and the contents of
neutral flour was highest among 3 fractions, which were partry responsible for
baking property and sensory evaluation of the bread.

Sensory elauation indicated that textural properties of the bread made from 3
fractions were different from each other and they had their own charactaristics,

however, anode fraraction was excellent at total score.
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