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Abstract Based on analyzing actuality and practical
problems at present of tailored wheat flour
production, an approach to several practical 1993
problems in the production of tailored flour is
given, which involves the varieties and quality of GB1355-86
wheat necessary conditions of producing
technology ,quality checking for the finished
products, the establishment of the baking lab, the
application of flour improvers as well as the
development of human resources . At the same
time, authors clarity some facts in the production
of tailored flour.
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