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Foreword

ISO (the International Organization for Standardization) is a woridwide federation of
national standards bodies (SO member bodies). The work of preparing International
Standards is normally carried out through 1SO technical committees. Each member
body interested in a subject for which a technical committee has been established has
the right to be represented on that committee. International organizations, govern-
mental and non-governmental, in liaison with I1SO, also take part in the work. ISO
collaborates closely with the International Electrotechnical Commission (IEC) on all
matters of electrotechnical standardization.

Draft International Standards adopted by the technical committees are circulated to
the member bodies for approval before their acceptance as International Standards by
the ISO Council. They are approved in accordance with ISO procedures requiring at
least 75 % approval by the member bodies voting.

International Standard ISO 5530-3 was prepared by Technical Committee ISO/TC 34,
Agricultural food products.

This part of 1SO 5530 is based on Standard No. 115 of the International Association for
Cereal Science and Technology (ICC).

1SO 5530 consists of the following parts, under the general title Wheat flour — Physical
characteristics of doughs:

— Part 1: Determination of water absorption and rheological properties using a
farinograph

—  Part 2: Determination of rheological properties using an extensograph

— Part 3: Determination of water absorption and rheological properties using a
valorigraph

— Part 4: Determination of rheological properties using an alveograph

Annex A of this part of 1ISO 5530 is for information only.
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INTERNATIONAL STANDARD

1SO 5530-3 : 1988 (E)

Wheat flour — Physical characteristics of doughs —

Part 3:

Determination of water absorption and rheological properties

using a valorigraph

1 Scope

This part of ISO 5530 specifies a method, using a valorigraph 1),
for the determination of the water absorption of flours and the
mixing behaviour of doughs made from them.

The method is applicable to flour from wheat (7riticum
aestivum Linnaeus).

2 Normative references

The following standards contain provisions which, through
reference in this text, constitute provisions of this part of
ISO 5530. At the time of publication, the editions indicated
were valid. All standards are subject to revision, and parties to
agreements based on this part of ISO 5530 are encouraged to
investigate the possibility of applying the most recent editions
of the standards listed below. Members of IEC and ISO main-
tain registers of currently valid International Standards.

ISO 712 : 1985, Cereals and cereal products — Determination
of moisture content (Routine reference method).

ISO 2170 : 1980, Cereals and pulses — Sampling of milled
products.

3 Definitions

For the purposes of this part of ISO 5530, the following defi-
nitions apply.

3.1 consistency: The resistance, expressed in arbitrary
units (valorigraph units, VU), of a dough to being mixed in the
valorigraph at a specified constant speed.

3.2 water absorption (of flour): The volume of water,
expressed in millilitres per 100 g of flour at 14 % (m/m)
moisture content, required to produce a dough with a maxi-
mum consistency of 500 VU, under the operating conditions
specified in this part of 1ISO 5530.

4 Principle
Measurement and recording, by means of a valorigraph, of the

consistency of a dough as it is formed from flour and water, as
it is developed, and as it is broken down.

NOTE — The maximum consistency of the dough is adjusted to a fixed
value by adapting the quantity of water added. The correct water
addition, which is called the water absorption, is used to obtain a com-
plete mixing curve, the various features of which are a guide to the
strength of the flour.

5 Reagent

Distilled water, or water of equivalent purity.

6 Apparatus

Usual laboratory equipment and, in particular, the following.
6.1 Valorigraph (see annex A).

6.1.1 Operating characteristics
— Slow blade rotational frequency: (64 + 2) min—!

The ratio of the rotational frequencies of the mixing blades shall
be 1,50 £ 0,01.

1) This part of ISO 5530 has been drawn up on the basis of the Labor-MIiM Valorigraph.

This information is given for the convenience of users of this part of ISO 5530 and does not constitute an endorsement
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