ISO 27971:2008-05 (E)

Cereals and cereal products - Common wheat (Triticum aestivum L.) - Determination
of alveograph properties of dough at constant hydration from commercial or test
flours and test milling methodology

Contents Page
0T =TT o iv
0 Yo 11T T o '
1 T o - 1
2 NOIrMAtive refErEeNCEeS ... s s n e mnn e s 1
3 T oo [ 1
4 =Y Vo 1= 1 2
5 N o o 2= T = 10 2
6 SAMPIING ceeeiiiiiiiir iR 3
7 Preparation of the wheat for test milling .......ccccviiiinin e —— 3
71 Cleaning the laboratory SamPpIe .........cccccciiiiiiiiicccsscrrrr s ssssse e es s s ssmns e s e e ss s s smn e e e e e e ssssnnnns 3
7.2 L5539 2o € o 7
7.3 Wheat moisture content determination ..o ——— 7
7.4 LTA" L T=T= T oo T T [ o 41T ' R 7
8 LI 1o T =1 o VA 1 11 1 T 10
8.1 =Y 0T - 10
8.2 Milling ProCedure ... ————————— 10
8.3 Expression of Milling results ..........ccciin e ———— 1
9 Preparation and alveograph test .......... i 12
9.1 Preliminary ChECKS ... 12
9.2 Preliminary operations ... s s neneessssssanann 12
9.3 g 1= T T T 14
9.4 Preparation of dough test pPieCes ........cccciiiiiiicccccr e 16
9.5 AIVEOgraph test ... s 18
9.6 Expression of the results of the alveograph test ..........ccoooccciis e e 20
10 e = o =] Lo o 22
10.1 Interlaboratory tests ... ——————————————————— 22
10.2 Repeatability lImits .......ccccoiiiiiiiii i ————— 22
10.3 Reproducibility iIMItS ... ————— 23
10.4 0T - 11 1 24
1 =53 S8 (=1 o T 25
Annex A (informative) Characteristics of the Chopin-Dubois CD1 mill ..........ccccoimririiinncccceecereeeee s 26
Annex B (normative) Quantity of water to be added to wheat for conditioning ............cccceriiicnnnninenn. 28
Annex C (informative) Sample milling sheet ........ccco i ————— 30
Annex D (informative) Conversion table for L to G ..o e 32



Annex E (informative) Interlaboratory data for commercial flour ... 34
Annex F (informative) Interlaboratory data for laboratory milled flour ...........ccccocimiiriiiiinnieees 37
Annex G (informative) Routine maintenance instructions for the alveograph .........ccccoevvciiiiiiiinninines 48

Annex H (informative) Assessment of proteolytic activity assessment in wheat or flour (T.
E= T3 Lo N O PR 50

=1 o7 [T Yo =T o 17/ 52



		2026-04-20T17:58:40+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




