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Cereals and cereal products - Com mon 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 =T o '
Yo 11T T o vi
1 5 o o o - SRS 1
2 NOIrMAtiVe refErEeNCEeS .......coi i s e mmn s 1
3 PriNCIPIE oo nn e 1
4 REAGENES ..ot 1
5 Y o o 2= = 1 0 = 2
6 RS =T 01 o] 11 4T Y 9
7 Preparation of the wheat for laboratory milling ........ccocecccimiiii s 10
71 Cleaning the laboratory Sample ... e smn e e e e s annns 10
7.2 IS5 oo Y e o SR 10
7.3 Wheat moisture content determination ... 10
7.4 Wheat preparation ... ——————— 10
741 7= L= - | 10
7.4.2 Wheat with initial moisture content between 13 % and 15 % (one- stage moistening) ........ 10
743 Wheat with a moisture content less than 13 % (two-stage moistening) .........cccccccerriiinnrnnnn. 10
7.4.4 Wheat with a moisture content greater than 15 % (preliminary drying followed by
moistening, as described above) ... 1
8 [IRE=T o Yo =1 Lo o V0 4111113V P 1
8.1 =Y o 1= - | 11
8.2 1T 1T g Yo T o1 Yo7 =T o 11 ] o = PSP 1
8.2.1 T == 1L 3T 1
8.2.2 =Y o 11 o2 o S 1
8.2.3 Flour homogenization ... s 12
8.2.4 Storage of the floUr ... —————————— 12
8.3 Expression of Milling results .........cccccviiiimi e ———— 12
9 Preparation and alveograph test ... ————— 13
9.1 Preliminary CheCKS ... s s 13
9.2 Preliminary operations ... s e s 14
9.3 3 1= e 110V RS 15
9.4 Preparation of dough test Pi€Ces .......cccccciiiiiiiiccisiri s 16
9.5 AIVEOGraph test ... ————————————— 20
9.5.1 Initial Preparation ... ———————————————————— 20
9.5.2 First operation: Adjusting the dough test piece ........ccccriieiiiiricnicc 21
9.5.3 Second operation: biaxial eXtension ... —————— 22
9.6 Expression of alveograph test reSUltS ..........oo i 23
9.6.1 7= L= - | 23
9.6.2 Maximum pressure parameter, P ... er e s e e enene 23
9.6.3 Mean abscissa at rupture, L ... s s s s s s s s s s s e s s s e s s e e e e e e 23



9.6.4 SWelliNg INAEX, G ... s e mn e e e n e e nnnn e e 24

9.6.5 ElastiCity iNAeX ....occciiiiiir it 24
9.6.6 Curve configuration ratio, P/L ... e sssmr s s s s e s s e e s s smmn s snmn e s nnnnes 24
9.6.7 Deformation WOIK, W ......ciiiieeeiiiiiiiisiseeiiis s rssssssss e s s s s s s s s s s e s e s s s anssss s e e s s annsssssssessnsnnsnnsssssssensnnn 24
10 =T o7 T N 24
10.1 Interlaboratory teStS .........ccccccciir i e e s n e nnnnns 24
10.2 LY o L= 1 =T o1 1) 4V 11 4 S 25
10.2.1 Commercial flour: limits established by the interlaboratory test ..........cccoeciiiiiiciiiiiicnnincees 25
10.2.2 Flour obtained from laboratory milling .........cccoooiiiiniicic 25
10.3 Reproducibility iIMItS .......ccociiiiiiiiir 25
10.3.1 Commercial flour: Limits established by the proficiency tests .........ccccconviiiiiiiinniicenen, 25
10.3.2 Flour obtained from laboratory milling ... 26
104 01T o =T 7= 11 26
1 53 0 (= oo S 26
Annex A (informative) Characteristics of the Chopin-Dubois CD1 mill .........coccciriiiiiscccceeeeeeeee s 27
Annex B (normative) Quantity of water to be added to wheat for conditioning ..........ccccocevciiiiiicniinnnes 29
Annex C (informative) Sample milling sheet ... ———— 31
Annex D (informative) Conversion table from L t0 G ........cccccciiiiiimniniin s 32
Annex E (informative) Interlaboratory and proficiency test data for commercial flours ...................... 34
Annex F (informative) Interlaboratory data for laboratory milled flour .............cccoovimiiiiicccccereeeeeee 44
Annex G (informative) Routine maintenance instructions for the alveograph .......cccccceviccierveeennnnn. 61
Annex H (informative) Assessment of proteolytic activity in wheat (T. aestivum L.) or flour .............. 63
= T] o [To o = ] 13T/, 65



		2026-06-13T19:04:28+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




