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THE INFLUENCE OF GROWING CONDIDIONS AND STORAGE
PERIODS OF WINTER WHEAT ON RHEOLOGICAL AND BAKING

PROPERTIES OF FLOUR

V. N SIKOVSKIY

The influence of growing conditions and shelf life of winter wheat on
rheological and baking properties of flour. Optimal performance alveohrafa was
observed after six months of storage of grain grown for all farming systems. The
highest rheological and baking properties throughout the storage period was
characterized by wheat grown after peas for industrial and ecological farming
systems.
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