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Abstract: Thi i flern trends in the development of flour baking technology
t i Kain. The rheological properties of dough prepared with
ing water absorption capacity, gluten content,
and starch retrogifadat{@ig ntal results show that a 70:30 ratio of triticale
i/, further research is recommended on the high
protein and amino aci i
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The relevant treng af flour baking technology are realized
through the i ent' _ eth@ds, the production of products with
high biologi [
advanced ssl nology.

Experimental results frdm bakir? rificale flour show that, despite
its good gas-producing ability, triticalg . aves with a lower volume
compared to those made wit : )ense and adheres well to
itself. Aside from TS-1, all SWi ' 1N be applied in the baking
industry. Additionally, it is rea research on the
development of methods for prodt d from triticale
grain, which has therapemev

The bread made accordi
indicators: .

Comparative volume: 2.

Porosity: 58% and 5

Acidity: 3.0 and grees;

Total compre’ssibility of the crumb: 55 and 53.5 penetrometer units;

The content of lysine and tryptophan is 2% higher compared to bread made
from traditional wheat flour.

When studying the freshness index of bread made from flours of similar yield
from triticale and wheat, it was found that bread made from triticale flour has a
longer shelf life. The aging process of bread products made from wheat flour was
found to depend on the gluten content and its conditional unit indicators.

has the following
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The rheological properties of triticale flour were studied in comparison with
wheat and traditional flours, as well as their mixtures in various percentages using a
microlab system. According to the experimental results, satisfactory rheological
properties were observed in samp@ﬁade from high-grade wheat flour with an
addition of 20-50% triticale flour.

To enhar]ce thggbakingms

Bs of triticale flour, the effect of adding gluten
. ¥ of wheat grain on the baking and rheological
properties was ied.§ e %, 2%, 3%, 4%, and 5% wheat gluten on

triticale flour™ ed. It was found that the falling number
decreases, th f| the retrogradation process slows down.

Based on the ghj evant to experimentally analyze the effects
of different compo our from locally sourced triticale grain and
wheat on the rheolod

Its water absd@gti dered an important economic indicator
that affects the v gh&This indicator was determined using
the Mixolab uipment according to the NF ISO

5725 starqar ;
The c: f | conducted based on the

"Chopin+" protocol, which includes fijisse rgmptervals, using the Mixolab
device from CHOPIN (France). The m easured at the points of
interest on the graph describes. bio p es.

Results and Discussion: jecti i
quality of various grains and t
rheological properties. Thﬁ‘pre, thi
evaluation of the rheologlCal
triticale and wheat flour samples,
against a sample of flour der

essment of the
based on their
searchj,ulved a comparative
S ” and “Sila” varieties of
ositional blends,
triticale using the
“Chopint+” mixolab equipm
During the conduct
properties were regor

. the following indicators of dough rheological
r all tested samples.
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Profile indices of the mixolab.

Whreat Samle Qurlity Indes

" Starch Retrogegrevation (0123%)

t the "Water Absorption Index" (WAI) for
ly high. This is attributed to the abundance
of peripheral parts ten Index" reflects the stability of the
protein structure o etween 30-60 °C. The interpretation
of the "Gluten | eXity, as the heating of the dough from
30 °C to 60 The "Gluten Index" for the wheat
flour sa IS € ; I jce indicators, it falls into Group
I, indi%satisfact ry slness C units). Additionally, the
"Gluten Index" for the sample of flou icale is equal to 4; the IDC
device reading is 95 units.

The highest "Viscosity m
triticale flour, with a value ofs,
of 4, and other samples had val rtant to note that
when considering other iggises, p Amylas@ex" and "Viscous
Index," the viscosity is depend S Bty but also on the state
of starch, its quality characteristic polysaccharides
in the peripheral parts. l

The "Starch Retrogr nd to be slightly higher in the
sample of “Dauren” triticale, which is linked to the amount of
mechanically dameged starch and other structural properties as shown in Table 1.

Analysis of the obtained results and comparison with mixolab indices
demonstrated that the activity of neutral proteases correlates with the "Viscous
Index" relative to the "Gluten Index." It is noteworthy that no clear correlation was
identified between the "Viscosity Index" (which describes the phase where
physicochemical and biochemical parameters interact) and amylase activity. This
may be due to the structural characteristics of starch in various types and varieties

for‘@ “Dauren” (Kazakhstan)
showed a value
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of flour and the presence of non-starch polysaccharides.

The mixolab profile indices for the compositional blends of local “Sardor”
triticale and wheat flour in a 70:30 ratio showed higher values compared to other
samples. The compatibility of otheﬁerimental results obtained during the study
with the rheological propertles wasWfSo investigated. Accordingly, the rheological
properties of the dous folab Chopin+) are detailed in

Main Parg ) poical Properties of Flour Samples (According

hgpin+)

Whx 1X boar meat sample

Wnast imts tndre

. - - -

T DO Ma' oo W'h- now -Ic- 20 Dusurur: Trrtinle
100%

ecreases with the increasing
proportion of triticale flour in the ble Jo hen 10% triticale flour is
added, the 'Mixing Index' de a n, the 'Water Absorption
Capacity Index' is also redi%ﬁw [ ; Aﬁ/lase Index' and 'Starch
Retrogradation Index' remai#% low amylolytic
activity of the endosperm flour g Icale grain. Even
when 60% of triticale flo r, 1t dosgggt affect the overall
amylolytic activity of the ble i0 city of the starch. The
experimental results indicated that a00i neration triticale
flour to first-generation wh on the rheological
properties of the dough.
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