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Utilisation of Multivariate Statistical Analysisin
Sudying Chemical, Rheological and Processing
Properties of Wheat Flour Fortified by Oat Flour

H. Habbal® and J. Samaan®

ABSTRACT

The aim of this research was to employ multivariate atistical
analysis(cluster analysis) to examine the chemical, rheological and processing
properties of high quality wheat flour (72% extraction rate) which fortified by
0%, 5%, 10% and 15% of oat flour.

Results of chemical analysis of flour showed that there were significant
reductions in moisture content and wet and dry gluten contents accompanied
with significant increase in ash content, colour and protein content asthe level
of oat flour increased in wheat flour. Farinograph parameters revealed a
significant increase as oat flour was added to wheat flour. On the other hand,
maximum resistance to extension and elasticity increased where area,
resstance to extenson and extensbility decreased as measured by the
extensograph technique. Furthermore, chemical analysis of biscuit samples
showed significant increase in fibre and iron concentrations as the oat flour
increased.

Cluster analysis revealed the degree of similarity in the chemical,
rheological and processing properties between the samples contain 0%, 5% and
10% oat flour, and the response variables could be classified into three groups
retain the same properties.

Key words: Wheat flour, Oat flour, Rheologica characteristics,
Cluster Analysis.
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Dendrogram with Complete Linkage and Correlation Coefficient Distance
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