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would sppesy probeble thet the proteine of the vheet sre in & pove

highly dispersed state then sre the proteine in the floure milled

sz the vhest. Some constituent present in the vheat to § greater
extent than in the flonr is affectine the reversitle dissocistiong
of the component syetems ypresent in such s woy thet the protein ie
more resdily peptized by Ha, 804 - |

This slterstion mey be due to ash., Therefore, %otsl szh
ené soluble sgh content were correlsied with pepiized wprotein, Then
protein is peptized by KI totel ash shows no relationship with vep-
tized profein, tut eoluble ash is nesealively correleted with the
veptized frsction. Vhen peptized by H HepBpg total esh ond. soluble
ash sre Loth poeitively correlated with pepiized protein. On snothey
series of flour solulle ssh was extrscted snd added to the selt in
peking vp the golution for peptizing. Ho ingresse in periiced %@ﬁ%ﬁﬁg
resulted when ask ves included in HapB0y g%ﬁﬁ@i@ﬁ; 8 glisht incresce -
in tre smount exbrvecied occurred vhen it wap eddcd %o Xl

It ie concluded thalie

Amount of vrotein peptized by eny one solution ie of less
voloe in estimeting beking etrength then ie %ﬁ%ﬁi vratein,. '

The protein of the whest i in & morve hirhly disversed state
then iz the protein of ithe flovy willed therefrom.

The relationship between soluile esh content end peptized
profein is not @i%@ég due %o on increzec in elegbroliyte content of the

pertizing solution.

, Aeh conlent ol vhest or flour or some Tasltosr o vhish 4% s
related affects an exchenpge hetween the verious complexes present, such
that the resulting eysten is more readily extrsoted 1y the wesk pep-

tizing folutions sné less resdily removed by the strome.
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