

	Type of Flour
	Gluten Content
	Added Raising Agent

	Plain flour
	Low
	-

	Wholemeal flour
	Low
	-

	S R flour
	Low
	Yes

	Bread flour
	High
	-

	Cornflour
	Very Low
	-

	Cake flour
	Low
	-


What is gluten?

Gluten is a protein found in flour.  When mixed with liquid it forms an elastic/stretchy substance. Gluten forms the structure of bread, pasta and cakes: when the flour mixture is heated it pushes up (rises) and the gluten strands set – providing the structure of the baked goods.


The starch is flour turns to dextrin on baking – this forms the brown colour on the outside of baked goods.

Different types of flour


(Placing the correct type of flour as a heading, copy down the following descriptions)

______ ______

Made from winter wheat – it has a low protein (gluten) content.  Normally used for cakes, pastries and biscuits: this type of flour produces a fine crumb and texture.

___________  ______

Also made from winter wheat – but instead of being sieved to produce white flour, all parts of the original grain are left.  The brown colouring is due to the bran. 

As for plain flour, wholemeal also has a low gluten level.  However wholemeal does not have such good baking qualities – it produces a heavy, close texture due to the germ reducing the rise.  Wholemeal flour can also be very dry with a slight nutty flavour.  When baking with wholemeal flour extra liquid is often needed.

____ _____ ______

Self raising flour has the same properties as plain flour e.g. low gluten content. However SR flour has had a raising agent added into it.

_______ _______

Has the same properties as plain flour but has been super sifted to produce a very light, extra fine flour.  Excellent for making cakes.

________ ________

This type of flour is usually known as ‘strong’ white flour.  It contains high levels of the protein gluten.   The gluten helps to produce a very elastic/stretchy dough which provides the structure on bread.  This type of flour comes from spring wheat.

____________

Made from Maize (sweet corn) using the same milling process as wheat flour.  Cornflour is almost 100% starch.  It is not suitable for making cakes, biscuits or pastry because it has a very low gluten content therefore can not hold structures very well.  Instead cornflour is often used as a thickening agent e.g. in custard.
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