The Baking Suitability of the Yukichikara and Nanbukomugi Flour

SEKIMURA Teruyoshi and TOYAMARYyo0

The baking suitability of the wheat flour Yukichikara and Nanbukomugi were
compared with those of market-sold flour. As the result, the protein content was 2 to 3
percent lower and categorizedmediumtypeflour. Thebreadmade out ofmarket-soldflour
was evaluated 'A' in total test, however Yukichikara was 'B', Nanbukomugi was 'C'. The
specific volume of Yukichikara and Nanbukomugi bread were the largest and became soft
without high-speed mixing. The bread made of additional reduce water decreased the
specific volume, and became hard, however the dough handling was improved. After
storage, Yukichikara breadkeptenoughsoftassameasmarket-soldflourbread.
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