ISO 5530-1:2025-01 (E)

Wheat flour - Physical characteristics of doughs - Part 1: Determination of water
absorption and rheological properties using a farinograph

Contents Page
0T =TT o iv
1 £ o o o - OSSR 1
2 NOIrMAtive refEreNCEeS .......coi i e e e mmn s 1
3 Terms and definitioNs ... nas 1
4 0T o 3
5 REAGENT ...t 3
6 Y o 0T 1= 1 {0 = 3
7 8= T3 ] o 11 4T R Y 4
8 g (oY o= o 11 ] 4
8.1 Determination of the moisture content of the flour ............cccoornc e, 4
8.2 Preparation of the farinograph ... —————————— 4
8.3 TSt POrtION ... ————— 5
8.3.1 7= T - | N 5
8.3.2 Constant flour mass Procedure ... s 5
8.3.3 Constant dough mass ProCedUre ... ————— 7
8.4 Common rules of determination ... e e e 8
9 Evaluation of the farinogram and calculation of the derived rheological characteristics ..... 9
9.1 7= o = - | 9
9.2 Water absorption of fIOUT .........ooi et rsce e s snme e e e e s s snmmn e e e e e e e nas 9
9.3 Characteristics relating to the consistency of dough ... s 10
10 (= 3 Lo T 1
10.1 Interlaboratory tests ... —————————————— 1
10.2 Repeatability ... —————————— 1
10.3 ReproducCibility .......cccovviimiiiniii i ————— 12
104 Comparison of two groups of measurements in two laboratories ............ccccceiiiiiiiiiiiiccinees 12
1 =53 S8 (=1 o T 13
Annex A (informative) Description of the farinograph ... e 14
Annex B (informative) Examples of farinogram types .........ccccoiimiiniicnncin e 19
Annex C (informative) Results of interlaboratory test ..........cccciiiiiniccc 25
Annex D (informative) Critical difference data ............cccciriiiiiniiic e ——— 36
7] o1 o =T ] 13/ 39



		2026-04-20T06:29:12+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




