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Elucidation of basic characteristics of domestic parleg flour and influence of
preparation condition on swelling property of various barley foods
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We investigated various conditions for easily preparing puffed foods with
only barley flour. The barley flour had flour characteristics suitable for producing puffed food.
Also, barley starch gelatinizes at lower temperatures than that of wheat one. However, despite the
unheated state, the barley flour dough had a high viscosity, suggesting that the expression factor
of this property was B -glucan contained in barley.

In order to increase the volume of the porous food such as steamed bread and bread, it was
effective to decrease the viscoelasticity of the flour dough by increasing the water addition
amount. In the production of barley choux, starch and oil were homogeneously dispersed, and high
viscosity barley flour dough was suitable for inclusion of water vapor. Therefore, increase of the
baking temperature rather than adjusting the water content was important for improving the swelling
property of the barley choux.
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