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Table3 Effects of high-temperature heat treatment of oat kernel
on viscosity properties of oat flour
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Effects of high-temperature heat treatment of oat kernel on viscosity
properties of oat flour

Wei Yimin?, Ren Jiajia!, Zhang Bo!, Chen Fengliang!, Hu XinZhong?
(1. Institute of Agro-Food Science and Technology, Chinese Academy of Agricultural Sciences, Key Laboratory of
Agricultural Product Processing and Quality Control, Ministry of Agriculture, Beijing 100193, China;
2. College of Food Science and Engineering, Northwest Agriculture and Forestry University, Yangling 712100, China)

Abstract: In order to provide experimental data on viscosity properties of oats after high-temperature treatment, the oat (Avena Nuda.) seed
was milled into four components such as bran, shorts, break flour and middling flour after air-heating at 140, 155 and 170°C for 30 min and
far-infrared heating at 200, 220 and 240°C for 15 min respectively. The viscosity properties of break flour, middling flour, and oat flour
(mixture of break flour and middling flour with nature milling ratio) were investigated. The results showed that after high-temperature
treatment, the average gelatinization temperature of break flour, middling flour and oat flour decreased significantly, which were lower than
that of oat without high-temperature treatment. Their peak viscosity, fina viscosity and hold viscosity increased both under air-heating
(240°C, 155C) and far-infrared heating (200°C), compared with non-treated samples. With the temperature of high-temperature effects
treatment increasing gradually, their viscosity properties decreased. Proper treatment temperature, such as 140~155°C air heating or 200°C
far-infrared heating can decrease the gelatinization temperature and increase the viscosity of oat flour.

Key words: heat treatment, high-temperature effects, viscosity, milling, oat(Avena Sativa L), flour



