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The presence of endogeneous a-amylase strongly
affected the pasting profiles of the native and
treated flours.
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Flour heat treatment (FHT) is an effective process

that aims to modify the functional properties of flour.

These processed flours are considered as natural
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As the injected volume increased, the residual a-

Using an effective pilot-scale process, the present -8
amylase activity of the flour decreased.

study aimed to assess the effect of the injected
steam volume and the endogeneous amylase
activity on wheat flour functional properties.

As the injected steam volume increased, WAI
increased for both flours (V1 and V2) => positive

Thermal properties correlation between WAI and gelatinization
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With AgNO;, WAI values were similair for samples
=> impact of a-amylase activity.
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Conclusion
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A safe control of the setting parameters of this
technology can lead to ingredients with different
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