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Determination for contents of wheat flour and acetylated tapioca starch in
the wheat flour preparation by examing starch content
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1 3 10, Nishikaigan, Moji  ku, Kitakyusyu shi, Fukuoka ken, 801, JAPAN
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531, lwase, Matsudo shi, Chiba ken, 271, JAPAN

Determination for contents of wheat flour and acetylated tapioka starch in the wheat flour
preparation was studied by examining starch content.

Total reducing sugar content after enzymolysis of starch was determined by Lane Eynon
method and designated as glucose content.

It was found that there was correlation berween glucose content of the mixture and the
mixing ratio of wheat flour. This methood is available for the determination for contents of
wheat flour and acetylated tapioca starch in the wheat flour preparation, when each is
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Tablel Wheat flour content calculated by the equation@

34

1995

[Lane-Eynon method]

Wheat flour content  Acetylated tapioca  Glucose  ¥Wheat flour content
(actual) (%) starch content % (calculated) (%)
(actual) (%)
100 0 80. 96 —_—
0 100 97. 66
82. 78 17. 22 83. 98 81. 92
83. 02 16. 74 84. 03 81. 62
83. 26 16. 938 83. 97 81. 98
83. 91 16. 09 83. 62 84. 07

Table 2 Wheat flour content calculated by the equation®

Table 2

[Lane—Eynon method}

2.3

Yheat flour Acetylated tapioka  Glucose Wheat flour Difference
content starch content % content &%
(actual) (%) (actual) (%) (calculated)(%)
100 0 80. 11 —_ B
0 100 96. 16 _—
90. 42 9. 58 81. 55 91. 03 +0. 61
830. 02 19. 98 83. 39 79. 56 —0. 54
69. 71 30. 29 85. 15 68. 60 —-1. 11
61. 94 38. 06 86. 08 62. 08 +0. 86
100 0 80. 28 —_— _—
0 100 97. 71 —_— —_—
49. 31 50. 69 89. 29 48. 31 —-1. 00
39. 75 60. 25 90. 88 39. 19 —0. 56
30. 02 69. 98 92. 45 30. 18 +0. 16
20. 19 79. 81 94. 03 21. 11 +0. 92
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Fig. 1 Rerationship between wheat flour content and glucose content in mixture

[Lane Eynon method]



VYheat flour content in mixture calculated

by equation(1) (%)
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Fig.2 Relationship between actual wheat flour content and wheat flour content
in mixture calculated by the eqgation Lane Eynon method
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Table 3 Wheat flour content calculated by the equation® [Kjeldahl method]}

Wheat flour content

(actual) (%)

Acetylated tapioca Nitrogen Yheat flour content

starch content €9 (calculated) (%)
(actual) (%)

100 0 1. 536 ——
0 100 0. 015
81. 97 18. 03 1. 254 81. 46
82. 95 17. 095 1. 286 83. 56
83. 90 16. 50 1. 266 82. 25
84. 217 19. 73 1. 276 82. 91
51. 04 48. 96 0. 746 48. 98
Table 3 Table 4
Table 1

Table4 Comparison of wheat flour content by Lane—Eynon method and by Kjeldahl method

Lane-Eynon method Kjeldahl method
Wheat flour VWheat flour  Difference Wheat flour  Wheat flour Difference
content content &% content content &%
(actua)(%®)  (calculated)(%) (actua)(%)  (calculated)(%)
82. 78 81.92 —0. 86 81. 97 81. 46 -0.51
83. 02 81. 62 -1.40 82.95 83. 56 +0. 61
83. 26 81.98 -1.28 83. 50 82.25 -1.25
83.91 84. 07 +0.16 84. 27 82.91 -1. 36

01.04 48.98 -2.06

Table
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