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Millers in Japan are aware that the apparent viscosity of heat-treated wheat flour paste is 
higher than that of untreated flour. Factors affecting flour paste viscosity must be known to 
obtain replicable viscosity data. Heat treatment was most effective at 110°C for 15 min 
using an autoclave. The apparent flour paste viscosity under specific conditions decreased 
as measurement time increased. 

Keywords: viscosity, wheat flour, batter, heat treatment

[PDF (140K)] [References]   

Download Meta of Article[Help] 

RIS 

BibTeX 



To cite this article:

Factors Affecting Apparent Viscosity of Heat-Treated Wheat Flour Paste Norio 
IRIKI, Hiroaki YAMAUCHI, Kanenori TAKATA, Zenta NISHIO and Yasunori 
ICHINOSE, FSTR. Vol. 8, 169-171. (2002) .

doi:10.3136/fstr.8.169

JOI  JST.JSTAGE/fstr/8.169

Copyright (c) 2007 by Japanese Society for Food Science and Technology

Japan Science and Technology Information Aggregator, Electronic


