Comparison of protein content vs loaf volume
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Comparison of wet gluten content vs loaf volume
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Comparison of protein content vs dry gluten content

2009/2010
15.0 -
14.0 &
X
0 13.0 .
g ¢
< 12.0 e ’.e
5 R
é 11.0 .
= L4 *
2 100 L a4
4> 3
[a] [ X
9.0
o
8.0 +
80 90 100 110 120 130 14.0

Flour protein content, %

15.0

2010/2011
15.0 -
*
14.0 .
L 2
L 2
= 130 $
- 0’
S 120 s 000
€ '“ ¢ ’g"
o L 4 ‘
2110 4'_‘3_6‘ 0
o 1.
g *ea3 3
2 10.0 L
o * *®
b *
o 90 PaL
8.0 : : : : : : .
80 90 100 110 120 130 140 150

Flour protein content, %

17




