Flour Quality
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Ash: AACCI Method 08-01.01
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* Ash is the mineral content in flour. The ash content of flour is atfected by the
wheat from which it was milled and its milling extraction. Ash can also be

determined by NIR.

Color: AACCI Method 14-22.01
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* Flour color is influenced by the wheat's endosperm color, particle size and
ash content. Color is a numerical system to measure a sample’s lightness
(L*) on a scale of 0 to 100 and hue on two scales each running from -60 fo

+60 for green-red (a*) and blue-yellow (©b*).

Starch Damage: AACCI Method 76-31.01
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Protein: AACCI Methods 76-31.01 and 39-11.01

Leco 628
AACCI Method 76-31.01
Combustion method of predicting total
profein by determining nifrogen percent
of the sample. Considered a standard
method of predicting protein %.

* Flour profein con
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determined by NIR.

Near Infrared (NIR)
AACCI Method 39-11.01

Rapidly predicts protein by near-infrared
spectroscopy based on standard method

curves previously determined.

ent IS an important parameter for bread flour. There is

ways, a good correlation between protein content and
Flour and wheat profein can also be




