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Abstract: Inthis study, three solvents (chloroform, petroleum ether and n-hexane) were used to exact the free lipids fromthe wheat flour.
The quality differences between original and reconstituted flours were investigated. The results showed that, among the three solvents, the oil
extraction yield by chloroform was the highest (0.94%, 1.18% respectively), followed by n-hexane (0.71%) and petroleum ether (0.77%).
Compared with the control flour, the gluten index and farinograph properties of the reconstituted flour which free lipids were extracted by
chloroform with soxhlet extraction changed significantly (developmenttime and stability time increased from 5.65 min and 9 min to13 min and
18.8 min, respectively). The flour extracted by petroleum ether with soxhlet extraction was reconstituted with the extracted lipids. This
reconstitution process had little effects on the wheat flour properties such as gluten index, development time, stability time and viscosity
properties (except the Setback). Compared with the noodles which were prepared by control flour, noodles prepared by the reconstituted flour
had similar cohesiveness and springiness. T herefore, ‘using petroleum ether with soxhlet extraction to exact free lipids of wheat flour was an
ideal method which would not destroy the propertiesof wheat flour.
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Fig.1 Effect of solventsand extracted methods on yield of fatty
acids in flour

KRS A EEFIE e =Fha7R, % R
AP SR FPT V55 B 2R kb (e B AR .
1AL, ANE KRR TS, SOTHI3RIN A e fe
X AT RESE R HAR M s G At — AR =
R A P T Dok e, X ARe SRR
AR A R o A7 &R IRHHR A 5 il R e ik 3 1
1.18%, 1A IR PR SR SR iR ik, HA 0.71%.
2.2 B oy BS B TR R P ) e
2.2.1 US4 SRR TRV T A PR 5

x 1 FEESBEENEHRFIE

Table 1 Effect of reconstitution of wheatflour free lipids on‘the

E: FIPRFEFFESRFTHEATERFEE (p<005);
TRl

RS ArEERIIE CUoe =FPIE7, 4 R
PR AR AN ER Db P A7 V27> B R e il 250
PR AN e R B 2H, LA SR AF R R JER T A 11 THT
R 2 5 o

W2 1A, SR AR, HEDTER Kl
73 S AL T RS I, TERY PRI TR 5 S ik
/N, T A R G I, 3R] e S S AR IR o
A PRI [FRAT 50 AR5 2R A 2 Tk £
T T & B AR R AN B 5 SRR AR T
A TR BT R RS S22 RN
2.2.2 JiE B AR 3 S E AL G THR A AR MR 20

=2 HFEES BEAXEHH RFE N
Table 2 Effect of reconstitutionof wheatflourfree lipids on the

properties of the flour
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Table 3 Effect of reconstitution of wheat flour free lipids on the gelatinization prosperity of the flour
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Table 4 TPAproperties of the raw noodles made with different flour
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