£ OO0 http://www.cqvip.com|

>1-2k

e I [uip (T R S Val. 25 Na. 3
1997 f£ 6 H Acta Univ. Agric. Boreali-occidentalis Jun. 1997

)
NEEHRN R SUES S0

v
AR KEA K HE

CE AR A BB R BT AT 712100

# ¥ URHSELE.EREREG—NESPREE N HEREA SRR ER
BEHR.EFNME, EREAHSRMENMRESE R FEMNER RSN, &
B> AR R SR R RS R R AR X
EERNRXHHRER" P RRS".

E ] fl\iﬁm-ww

p %S TS211.7

Isel.7

MEFRHEAZHERMHS IR SEHIBAERERE. R/ EFRY
REIBFZESEHEIE, HRREE THEELS. Q. K> &R KEDEUHREY .
BE#RTFRMEDRIFRELGNERS, ERAENRFDEEFREENE LR
YRS ER . ERAEFRTURIRZHNEERESD RSB KERR. KR EH
EREFORHEALSTY, HRLES REIEFRAERREER KR AREZ M,
WCR D, T AR R SR, S B 2, O 2 VR R « YO I /) 3 N CPL 4 M B R K, IR AL P B
RAEREGRNEHE . MRTRRKOMN S, R LT LR 740 S 2 W B R
AR AR G WO, WSHHEF D . Amend T 55 A 34 7K M8 108 WOk 0 1T B 9 AT 4 A
. EREORNAERGHE. ERRREEILEEORARGHREZ T, BEHm
RENGHINEREKEGESHIEYN. EEATHAGIRYT. EARRRETUWE,
T R oy X e R L B AL M T o T AR R BEAR 0 AR S A R AR R 4
FERBROHWESAE, LR PRAREERMYNMES S HNAREE SR H
FRNER, BERAEHOESFNFRREEEEERNTIZSH.

1 MR
1.1 ##H
E T EAEE Y. IERE L
®1 SKERNA
RARS i R E T Foir8 EREE
T e Wk e 13 BFE M
2 wE R 10.0 b St 1
3 2 EE &6 42 L5 BEE R
4 de g R 1.5 H—0

B ER 1996-10-18
WEEN PEESHEREIA
fF'E‘mﬂ' ﬂﬁﬂ.ﬂ-l%?ﬁiﬂirﬁﬁ-ﬂi‘


http://www.cqvip.com

22 Ak KEEH - Has

1.2 A&

EMEFE LW EREREH L B & 1 g BT A £ 8 T RIEE SR 5 5
SLEHERIETHEEELYER 30 cm 22WH M. B AP EIKO IBION
COATER & Wi 14, H* HITACHI 5-540 MR i B RE i BR M2 # G20
WL RAR .

2 #ARS5aH

HAREERETA. FRRGKERE . DERNUESERENERERRA
AL SR (EAR 1 1A,1C,2A,2B; AR I 3A,3B,3C.4A,4B,4C). M ¥MRIEL
HETERENEREQFRAMER 1 2A,2B,2C:EAE 1 3B,3C,3D,4B,4D), H i —
ARBEHREMEEERTHEREARAMNER 1 1BAD)., EEHRERNSE.F
BB SR ENE . SHRRALETERBERRS FHRE . EOEMARKEH
B LRI T ot (B 1 2C,2D; IR T 3B,4B,4C).

HREETEREORMFERAR SR EBE I WER NS EH B (ER
I 2A,2B;ERET 3B, 3C, 4B IR M REHPNMIRELRERFEERHC
Bi(ERR T 2A,2B; R T 3C,4B), XV ESPERAZREMBHUERAR. BR/E
EHABRARE LR EEMRREZ . AFERAMARNYE L, 7 USRI
(ENE I 3A.4B), REAMAREENG  ENEL AR GRERERE B TAKERK,
KA EBRRGBIA MEEREZ D, EEBEUR T, RBRAHRNREHEN R
(B 1 1B,1D;EAE 1 3A) , BERRARESEMETENEREARBE.

MAENFETEE R ER S O W B 0] LIE W T 5 WOR Y 5 1R 40 78 78 T ¥ b
RZEMA—-ENER. | SABRAEREENDRE LR EREFEEEARE(E
1 1A,1C),2 B 4 ERSEEER(ER I 2A.2B;EAK T 4B,4C,4D),3 S MUK
BRER L, X SRR ES TN ELSH RN EHAX.

b2 R BB, AR E B I SR O R BRI S A BB (MK 1 1B, 1D, 2C,
D;ER T AD), MR R FRLAEE(EE 1,18,1D), 3 M HH B B 25 R4
JEHE (ERR 1 1B.1C,2B,2C; M 1 3D.4D) X A BETE R #9208 I R R e i W b iy “ 41
17 TR TR M S, EfFiA B—iERRE AR ZP BN —#HEEEH,. 4%
LRI b AR (ER D 2C,2D;AM I 3C.3D), EMENRP X
WREER/NEEN ST PR, R (ER 1 2C,2D), M RIESH R R FRNE
HT R S, EREL B AMRE (IR 1B WEERRRRRO
8 R TR Rm A E B R A MM =41 .

3 /hESHHE

R 4 HE BB NESNRE SN E,/DE IR PR E L AR
PSR AR R AR, AU b E m— TR B R EER LOE
T B Tk A B e A 1R BT TG B W L B & X et W i B IR B R R R TET 4
FR OB SRR E —SE R X 0 A5 DL ¥ 3 SRR 60 R R IR B 175 34

£ OO0 http://www.cqvip.com|



http://www.cqvip.com

5% 34 NEREF NMEERH RN ERES T 23

£ OO0 http://www.cqvip.com|

X BREOABRAEMENGE B RRASEHNISENZREARBE. R
EHPN R £ BN, AR REREEERDA R NRETIERR, EFBEA D&
R e BT , R K & TP T 7 TR IR — i SE DR R “HT R K
ZRHEREOFRRL ) EFRAEEA S EREORNRERER L. C5EH
B2 R E T AL B AT L E L.

# % I W

1 Lupwe F G H. Wheat breeding. I1a ScientifigiBasia. New Yarlt,Chanan and hall Led 1987, 455~ 484

2 Gregary M,Glenn,Robin M et al. Phyzical -snd structural properries of wheat endosperm associsted with grain tex-
ture. Cereal Chem ,1990,67(2),176-~132

BEE NP EZAF MBRFLENMRERERENTRE R4+ ERE R4, 1988.21(1).88~93
NER.EUE XPIERHNITRTESEGRE LR HILARL ¥ ,1993,2(2).65—68
ITUE.ARRFFW. AFIFEENL M RAN SR KX R TR Hlth 2 1.1993,13(2) 1150~153

Kulp K,Olewnik M,Lorena K et al. Starch functionality in cookie sysrem. Starch/Staerke,1991,43(2),53~57

- g e W

Amend T.,Belitz H-D. The formation of dough and gluren—— A study by scanning electron microscopy. Z Lebensm
Unvrers Forsch,1990,190,401~— 409

& Blokama A H. Dough atructure,dough rheology and baking quality. Cereal Fouds World,1990,35(2),237~244

9 Amend T,Belits H-D, Microstroctural studida of gluten and hyporhesis on dough formation. Food Structure . 1991,
10,277~288"

Observation and Analysis on the Micro-
Structure of Wheat Flour

Wei Yimin Zhang Guoquan Ouyang Shaohui
{ Department of Food Science, Nerthwestern Agricultural University ,Yangling ,Shaanxi 712100 )

Abstract The observation on the wheat flour shows that flour particle consists of
single starch grain or of some starch grains that are adhered to the matrix protein with
irregular shades, like a kind of “framework” in architecture, Between starch grains exist
some “globular mushroom shades™ as “rivets”, which make the starch grains inlayed and
form a stable structure, And the matrix protein only serves as “a Lilling” in the “frame-
work”.
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