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Abstract:

This research was conducted at the laboratories of (Food Sciences
Department, Faculty of Agriculture, Damascus University, and the Central
Grain Laboratory, Ministry of Internal Trade and Consumer Protection),
with the aim of studying the changes in the physicochemical and thermal
properties (amylograph properties) of two types of locally produced flour
(high-quality flour and standard flour) when adding two types of surfactants
(monoglyceride and sodium sterol lactate) by different ratios (0, 0.2, 0.4 and
0.6%).

The analysis results of the flour physicochemical properties showed that
there were no significant differences between the two types of surfactants for
each flour type, as the addition of surfactants did not lead to any change in
both moisture content and total protein content. On the contrary, the addition
of surfactants resulted in a significant increase in the quantitative and
qualitative indices of gluten, where wet gluten content in high-quality flour
increased from (28.25%) to (29.37% and 29.61%), dry gluten content from
(7.30%) to (8.65% and 8.52%) and the gluten index from (64.40%) to
(65.30% and 65.50%) upon addition of monoglyceride and sodium sterol
lactate, respectively. Moreover, ash content and flour colour degree. On the
other hand, the effect degree of the two studied types of surfactants differed
on the thermal properties of flour. The gelatinization onset time decreased
when monoglyceride was added, while it increased when sodium sterol
lactate was added. In addition, changing the flour type did not change the
mechanism of qualitative effect of the surfactants used in this research on the
thermal properties of the wheat flour suspension, and thus the similarities
between the two types of flour confirm the fact that the starch fraction, which
constitutes 65% of the wheat grain weight, exerted a main effect on the hot
flour suspension viscosity. The differences between the two types of the
studied surfactants in the pasting properties were due to the interactions
between these substances and the starch molecule, which was mainly
attributed to the length of the carbon chain of the surfactants that determined
the type of effect observed in the studied properties.

Keywords: High Quality Flour, standard flour, monoglyceride, sodium
sterol lactate, thermal properties.
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21.10-20.00) spmalad) golal (0 %0.6 d8ln) vie ilaill ey g0y G2lidd) (7) dsaadl Gan G el Gy (lad]
Lasill §5bh (505 «(BU 570.00-540.00) alsall dng3l) o(3 64.20-61.00) cilaill e sl e JS 2Ll oA

(5 91.30-85.10) alaall da g3 yic 5))all; (4as 45.00-41.00) asal

o yelad) alaly asaall bl mall) (3841 4y ad) pailaddl 1(7) Jgaad

St ol S T paall cpdipall
%0.6 %0.4 %0.2 %0
0.20°+20.00 0.26°+20.20 0.11%+21.00 21.10 +0.50° (3) Ciladl g2y csa
64.20 +0.20° 66.00 + 0.25° 0.15°+62.40 61.00 +0.10% (3) cAlad s
570.00 + 5.20° 585.50 + 2.40° 1.40°+555.00 540.00 + 2.15° (BU) (pakiall A3t
45.00 £ 0.25° 43.00 +0.10° 0.21%+41.20 41.00 +0.40° (3) cralinl) Aag 3l £l 0ha
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