e 10 258 10 REWARSAR —
BT T IASN R N ZE BBl RS
PO T FEDY
YEE B, TEH, T8, FTEH"

(1. JfdbgR b K2 B SR 2EBe , Ml HE R A2 071000;2. 43 RRESh A FRA 7l DR 3L T,
WL IR & 054000)

# E.AFAE 2018 26 15 b S AHHE, B 2 XA, AT b, St HERRES T a2
BT RARR, RAMEEPERS SN F RS D ESF SRR TF SRS Hrh R 0. 15#
D EB AR AR YR A A S T R RN Y R R PR A M2 X BAES
ML M AE R ARk, BANAEEE S Edak BEMAL R E E4AX Skt P £ 155,894 700 o 7
T AREDESMA;FHAETHEH T IELARERA . BOHESF<31.46%, BEHMA <531 s, BAKE<
334 min, $. 8 5 <297 min, B R F 45808 B 36 mm~52.5 mm; > & B 654615 45 B <1 240 BU, & 4§54 <2 004.5 BU,
#i ##4E <386 BU, w1t {ii<1024.5 BU,

KB BMEHT RS AN EAS S B FL

Comprehensive Quality Evaluation of Semi—hard Biscuits of Different Wheat Varieties Based on
Principal Components Analysis
LIU Meng-yi', TIAN Bo-yu', WANG Ying-ying', WANG Chao?, LI Hui—jing'"
(1. College of Food Science and Technology, Hebei Agricultural University, Baoding 071000, Hebei, China;
2. Flour Division of Jinmailang Foad Co., Ltd., Xingtai 054000, Hebei, China)

Abstract: Fifteen wheat varieties produced in 2018 in the Hebei Province, China were used as materials, and
their physical, chemical, rheological, gelatinization indicators were determined. The texture characteristics of
semi—hard biscuits made from the different wheat varieties were also measured. Additionally, correlation and
principal component analyses were used to determine the effects of the wheat varieties on the quality of the
prepared semi —hard biscuits. The maximum viscosity, degree of softening, development time, and falling
number of the 15 wheat flours had a greater effect on the quality of the semi—hard biscuits. The maximum
viscosity and recovery were positively correlated, while the degree of softening was negatively correlated with
brittleness, elasticity, and chewiness. Moreover, the development time was positively correlated with the
hardness, and the falling number was positively correlated with the brittleness. Based on the abave results, the
wheat varieties Zhongmai 155, Yingho 700, and Jinghua 11 were identified as the most suitable to prepare semi—
hard biscuits. Of note, the parameters suitable for semi—hard biscuits were as follows: wet gluten content <
31.46%, falling number <531 s, development time <3.34 min, stability time =<2.97 min, farinograph quality
number ranging between 36.0 mm-52.5 mm, maximum viscosity =1 240 BU, final viscosity <2 004.5 BU,
breakdown <386 BU, and setback <1 024.5 BU.

Key words: semi—hard biscuits; wheat varieties; processing property correlation; principal component analy—

sis; variety screening
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Fig5 Texture results of semi-hard biscuits
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