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The bread-making quality of forty commercial winter wheat samples, grown in the western region of the Czech Republic, and their
flours (white flours with ash content of about 0.5%) prepared in a commercial mill was studied. Standard analytical methods (ash
and protein content, wet gluten), amylolytic activity measurement (falling number), rheological investigation (alveograph, gluten
index), sedimentation test and laboratory baking test were used for characterization of wheats and flours. In addition NIR method
was used to calculate ash, wet gluten, sedimentation value and protein content. Statistically significant correlations were found
practically between all tested quality parameters of wheat and corresponding flour samples. However, the strongest correlation
(r = 0.69–0.70) significant at 0.01 level exists between specific bread volume and protein and wet gluten content, determined
both by standard or by NIR methods.

Keywords: wheat quality; flour quality; flour characteristic; specific bread volume; NIR
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1. negative correlation between elasticity of wheat wet

gluten and extensibility of flour wet gluten (r = –0.53)

2. positive correlation between wheat GI and alveograph
ratio (r = 0.52)

3. positive correlation between wheat wet gluten accor-
ding to Glutomatic measurement and bread volume ac-
cording to NIR measurement (r = 0.54)

4. wheat ash content and bread volume from wheat groats
according to NIR measurement (r = 0.59)
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5. wheat wet gluten content and flour wet gluten con-
tent according to NIR measurement (r = 0.68)

6. wheat wet gluten content and bread volume accor-
ding to NIR measurement (r = 0.69)

7. flour protein and wet gluten content according to NIR
measurement (r = 0.69)

8. wheat wet gluten content and bread volume from gro-
ats according to NIR measurement (r = 0.70)

9. wheat protein content and bread volume from groats
according to NIR measurement (r = 0.71)

10. wheat wet gluten and bread volume from flour ac-
cording to NIR measurement (r = 0.71)

11. falling number of wheat and flour (r = 0.76).
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