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Standardization of flour
16 analyses + test baking
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X:
Soluble fibers
Insoluble fibers
Polar lipid concentration
Gluten composition
Mixolab data Y:
NIR spectrum = Bread volyme
Starch composition

Wet gluten ratio
Falling number
Amylogram
Farinogram
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Thank you for your attention!

Questions or comments?
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