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Effect of Resistant Dextrin on Rheological Properties of Flour and Gelatinized Gel
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ABSTRACT: The work aims to explore the effect of resistant dextrin on the quality characteristics of flour to expand the
application of resistant dextrin in flour products. In this work, resistant dextrin was added to flour in different proportions
(2.5%-10%). The effects of resistant dextrin on the rheological properties of flour were investigated by farinograph and
extensometer. The effects of gelatinization properties and gel structure of flour were investigated by RVA gelatinizer and
scanning electron microscope. The results showed that compared with flour without resistant dextrin, the addition of re-
sistant dextrin could significantly prolong the flour stability time and significantly reduce the degree of weakening, im-
prove the overall tensile properties of the wheat dough, and enhance the gluten effect of flour; The characteristics of gela-
tinization viscosity showed that resistant dextrin could increase the gelatinization temperature of flour, reduce the peak
gelatinization viscosity, disintegration value and retrogradation value of flour, improve the thermal stability of flour gela-
tinization, and delay the short-term retrogradation of gel. It is concluded that resistant dextrin can be used as flour im-
prover to improve the rheological, pasting and gel retrogradation characteristics of flour.
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Tab.1 Effect of different proportion of resistant
dextrin on powder properties
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Fig.1 Effect of resistant dextrin on the maximum
tensile resistance of wheat dough

180 45 min
160 90 min
r a .
b b b b 2 b 135 min
140—‘1“;713_1_ b | s T2 ¢
5 9 Q 7§-%%c
: 120 H ﬁ
& 100 H
#
80 H
60
40 |
20 H
0
0 25 5.0 7.5 10.0
BRI R0 %

P2 U X T DA SEE fif 4 14 52
Fig.2 Effect of resistant dextrin on extensibility of
wheat dough

2.2.3 UM 3T E B R EE = A BT
TE—EJERIN, T A i 26 RE S T A TR
1EEE, AR T AT SRR EE KN, FEL 3 AT
MEEK 45, 90, 135 min BF, FRIFTHAIRS R ECh
10%I1}, 1 AP ERAE S 9N 146.0.169.3 .165.7 cm?,
A EE R B BT M RS B T AT $ AR B 43 0 3 R



+ 256 -

(-

2023 41 A

57.5%. 71.5%. 76.2%. MZEFE—HFH0, BEHTHERW
KO AR WIRE N, 18 AR e R g, A F5E
MVER . IEAh, Ke ZEPYMISCHISR K BLhRENE R K 2
W TR, WK ST SO, B 35 5 i i A b
ReEAE o TR TV R /N3 8 70 e 1
WIE EER 45, 51 A & B R AR E R, TR AR
FaE MLk, k3 5m Ak A 1 1 RO,

200

180 a

160 |-

140 - c . NN El
120 - c7§

d g4
100—d%d _%_?§

80 H

PR /cm?

60 -
40 H
20 F

0

0 2.5 5.0 7.5
PRI B 240 %

10.0

P03 BT RIRS X T AT BE 14 52 W)
Fig.3 Effect of resistant dextrin on tensile
energy of wheat dough
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Fig.4 Effect of resistant dextrin on gelatinization viscosity of flour
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Fig.5 SEM images of effect of different addition
ratios of resistant dextrin on flour gelatinization gel
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