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M.A. Thesis:

Evaluation physicochemical and Rheological properties
dough of wheat

Despite the quantitative increase in wheat production in the country, an effective and
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targeted research on the production and purchase of wheat based on its quality, has not
been conducted.

This research examines the qualitative characteristics of three wheat cultivars, the Falat,
Pishtaz, and Gascogen produced from Jovein County, which can be used as a basis for
cereal products. Tests for three types of flour obtained from three Falat, Pishtaz, and
Gascogen cultivars of Jovein area were carried out in two chemical and rheological groups
in three replications and the results were analyzed in a completely randomized design.
Duncan's multiple range test was used to compare the mean of treatments.

The results of chemical tests showed that chemical properties such as wet gluten in
Gascogene variety are better than other cultivars. The results of rheological experiments
showed that the quality of the treatments is different. Pishtaz variety is in terms of the
qualitative number of the farinograph, the resistance of the dough, the degree of softness,
the extensographic coefficient has the best conditions. In terms of Falenig number, all three
types of flour produced from Falat, Pishtaz, and Gascogen have relatively low values, and
the results of sensory testing showed that Pishtaz has the highest score and Gascogen has
lowest score respectively. Also, the results of the Farinography showed that for the
production of bread with better quality, the Pishtaz variety should be mixed with Gascogen
in a ratio of 2 to 1.



