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TREATMENT OF WHEAT GRAIN BY OZONE AND STUDY THE
PHSIOCHEMICAL PROPERTIES OF ITS PRODUCED FLOUR.
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Abstract

The aim of this study was to observe the effects of ozone on wheat grain and study the
physiochemical properties of its produced flour. Water was treated by ozone with the concentrations
80,95,110 gm/m? for wetting wheat grains samples and the blank sample(control treatment) had zero
ozone ( untreated distilled water ).All samples left for 24 hours inorder to reach 15% moisture and
then milled by laboratory miller with the extraction ratio of 70% . The results showed that ozone had
an effect on the physiochemical properties of wheat flour,whereas the absorption of water was
increased with the increase of ozone concentrations and it ranged from 46.2-60.2% in comparison
with control treatment . Also viscosity was increased and ranged from 816.3-860.7 B.U. while the
falling number was decreased with the increase of ozone concentration and ranged from 404-372 sec.
compared with blank sample(control treatment).There was no effect noticed of ozone concentrations
on protein ratio which was 11.84% ,while the wet gluten ratio was increased with the increase of
ozone concentration and ranged from 32.1- 41.1% and there was no effect found on dry gluten and
ranged from 9.2-9.3%. In addition Bread size was increased with the increase of ozone
concentration and ranged from 134.3-148.3 cm®in comparison with control treatment while cake size
was decreased and ranged from 96.0-86.7 cm® and no effect was observed with ozone concentration
on flour color and the results ranged from 96.67- 96.33.
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