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INTRODUCTION

Triticale (Triticosecale Wittmack) i1s a man-made cereal formed by crossing wheat with rye. It possesses the genomes of the genus
Triticum and Secale ssp., and thus the advantageous properties of wheat grain with the features of rye, such as resistance to abiotic
and biotic stresses (Ukalska and Kociuba, 2013). The ability of triticale to perform under stress and its versatility of usage
underscore its importance as a feed/food cereal. Currently, triticale has limited utilisation, primarily as an animal feedstuff, but it

can also be used in baking by supplementing with wheat due to its low gluten content (McGoverin et al., 2011). The farinograph is
a dynamic physical dough testing instrument involving the measurement of torque. The results of farinograph are analysed
primarily in the aspect of the dynamics of changes in the consistency of dough during mixing (Sabovics and Straumite, 2012).

The aim of research was to evaluate the rheological properties of triticale grown in conventional and biological condition using
Brabender Farinograph.
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Figure 1. Moisture content of anlysed samples. -
Moisture content in the studied triticale grain samples was from 8.94+0.04% (‘Inarta’, organic 0314-29  ‘Inarta’ 'Ruja’ 'Dinaro’ 9405-23 9405-23  ‘lnarta’  'Ruja’

farming) to 9.34+0.02% (Figure 1).
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The farinograph is a dynamic physical dough testing instrument involving the measurement of
torque. The results of farinograph tests are analysed primarily in the aspect of the dynamics of
changes in the consistency of dough during its mixing

— -organic farming = - conventional farming

Figure 4. Water absorbtion of analysed triticale samples.

Water absorption of analysed triticale grain samples was in the range from 60.0+0.1% to
64.9+0.7%, and the growing condition have not influence (p>0.05) on grains water
absorbtion.
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