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Yoshihiro Konpa, Hiroki YAMAMOTO, Takayoshi AKINAGA,
Hiromi Izumi, Masami UEgNo: Thermorheological behavior
of wheat flour dough—Generalization of dynamic viscoelas-
ticity of wheat dough -

Summary

In order to know thermdrheological behavior of wheat flour dough, dynamic vis-

coelasticity of the soft and hard wheat at several temperature and oscillation speeds
. were measured. Results were as follows.

1. Viscoelastic values of the dough showed the minimum value at a temperature,
and were plotted on folded lines. Temperature at the minimum value of the soft wheat
dough was 20 C, and that of the hard wheat dough was 25 C. _

2. It was found that the wheat dough was thermorheologically simple, because
those lines could be superposed each other by parallel movement.

3. Quantitative expression of the viscoelasticity of those doughs was generalized
concerning the temperature and oscillation speed. This made possible to exchange
temperature and oscillation speed each other.
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Fig. 1. Relation between temperature and Fig.2. Relation between temperature and
dynamic elasticity (G’)of soft wheat dynamic elasticity (G’) of hard wheat
flour dough at several oscillation flour dough at several oscillation
speed (N). speed (N).
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Fig.3. Minimum value of dynamic elasticity Fig. 4. Master curves of dynamic viscoela-
of wheat flour dough and oscillation sticity of wheat flour dough.
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Fig.5. Relation between temperature and Fig. 6. Relation between temperature and dy-
dynamic viscosity ( 7) of soft wheat namic viscosity (7) of hard wheat
flour dough at several osc_illat_ion flour dough at several oscillation
speed (N). speed (N).
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