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Abstract:The effects of the wheat malt powder on the
bread quality and flour’s rheological properties as
well as the optimum processing conditions of the
wheat malt powder bread were studied in this
paper. The result showed that the optimum
dosage of wheat powder is 6%~8% of the flour’s
weight. In addition, the amount of Iron and Zinc
and Selenium in bread is increased greatly by
proper addition of the wheat malt powder.
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1 1 1 3 2 3.88 73
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5 2 2 3 3 3.80 63
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7 1 3 1 3 427 78
8 2 3 2 2 4.07 73
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