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Abstraet: In order to explore the effect of okra powder on the rheological properties of wheat dough, the thermomechanical
properties, alveograph characteristics, rheofermentation and dynamic rheological properties of the mixture flour dough (the
addition amount of okra powder are 0, 1%, 3%, 5%, 7% and 9%) were measured by using Mixolab, Alveolab,
Rheofermentometer, rheometer and other technical methods. The results showed that the wet gluten content of the mixture
flour decreased by 79.96% under the incorporation of okra powder. Furthermore, with the increasing of okra powder
addition, the dough water absorption ratio increased from 63.30% to 65.90%, the dough development time and stability
decreased firstly and then increased, and the protein weakening was enhanced. The pasting peak viscosity and setback
decreased while the cooking stability showed no change. Meanwhile, the tenacity, extensibility and fermentation
performance of dough dropped, and the maximum fermentation height Hm value decreased by 39.80%. In addition, both the
storage modulus G' and the loss modulus G" of the dough increased significantly, and the increasing of G' was dominant. In
conclusion, the addition of okra powder significantly (#<0.05) changed the rheological properties of wheat dough, and the
rheological properties of the mixed flour dough were different under the each addition amount, The research results would
provide a theoretical basis for the development of okra composite dough products.
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Table 2 Influence of okra powder on the thermomechanical properties of the dough

SERAE RN (%) W) TR (min) W ESERSEN (min) C2(N-m) C3{N'm) C4/C3 C5-C4 (N-m)
0 63. 304013 3.400.00' 35240003 0494001 1.6540.01° 0,9540.02" 0.99:10,02°
1 64.000.11° 2.57+0.03* 3.6340,04" 0.3340,02" 1.5740.02° (. 94:40.03" 0,980,035
3 63.00£0.23° 2.7340.05" 2. 78005 .2520.01" 1.3740.01" (.93:40.04" 0.65+0.04°
5 635.20::0.15° 30840014 2834007 (0,270,035 1.31+0.03° (.9240.04" 0.4610.01"
7 63,5040, 10" 3004002 2,950,090 (264003 1.3040.02* 0.9240.06" 0.41:0.01"
9 635.9040.11° 3.20+0.01° 3. 28400047 0.300.05" 1.3040.05° 0.9340.05" 0.4540.02"
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Table 3  Influence of okra powder on the alveograph index of

the dough
TS s it (%) Plmm) Limm) WimJ}
0 102+0.20° 43::0.23° 171100
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Table 4 Influence of okra powder on the rheofermentation
properties of the dough

R SRR () Hm{ mm) Vo, {mL) R{%)
0 41.540.33°  1432£028°  79.62022°
1 4195124 143055660 7954028
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7 26.54021°  1380+£0.74° 7764007
9 25050410 129021270 T7.0:020°
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Fig.l Influence of okra powder on the dynamic rheological properties of the dough
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