Types of Flour

C------ are a form of cultivated grass with nutritious, edible seeds. They contain a lot of carbohydrate in the form of ----ch. They can be prepared in a number of ways and are used as part of our basic ----. 

W----, o---, barley and rye are the main cereals grown in temperate climates like Northern Europe. Maize, r--- and millet require hot, wet conditions like in India or China.

F---- can be made from most cereals but only ----- grains contain gluten-forming proteins. ------ wheat has smaller grains due to a shorter growing season. This grain has more ----ei- and less starch than w----- wheat. The pr-----s when mixed with water form –lu---. This has stretchy and elastic properties and helps bread to ----. F---- made from spring wheat is often called s----g flour.

--ft flour is usually made from ----er wheat. The extra ripening time allows for the en-----rm to develop. This means extra starch. The lower gl---- content makes it more suitable for baking ----s.

A ----t grain is made up of 3 important parts. The outside (13%), provides dietary fibre. It is called ----. The ----sperm is 85% and provides the st----y carb------- and ---tein. The smallest part (2%) is the wh—t----. It provides vitamins and oils.

W---t is turned into –-ou- by m-----g. The grains are sieved, rubbed clean and aerated to rid it of unwanted parts. It is then wa----, conditioned and –ill--. The g----s pass through rollers of st--- to crush them. The bran can be separated from the endosperm. Further milling on metal rollers and sieving continues until the correct grade of white flour is produced.

Different kinds of milling produce different ----r. 

White p---- flour is made from just the inner grain, endosperm.  It is winter wheat with a low pr----- content. It produces a fine crumb and texture and is therefore good for c----.

W----- wh--- is also used for wh---m--- flour where all parts of the grain are left in. This makes it darker and coarser and in baking produces a heavy, close texture.

Self ------- flour is made by adding raising agents to the flour during processing. 

Cake flour has the same properties as plain flour but has been super s-f--- to produce a very fine and light flour, excellent for cakes.

Strong flour or b---- flour is made from sp---- wheat. It’s higher ---ten content produces the stretchy dough that provides the str------ of bread.

----flour from maize is almost 100% starch. The properties of starch make it useful as a thickening agent. 

