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USING THE
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THE CHOPIN ALVEOGRAPH
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INTRODUCTION OF SALT WATER

BASED ON THE MOISTURE OF THE
SAMPLE

NaCl 25g/ L
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1 MINUTE TO CLEAN THE
MIXER

PLASTIC SPATULA ONLY
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EXTRUSION OF THE DOUGH
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LAMINATING

ROLLER
LAMINATING PLATE DOUGH
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CUT AND TRANSFER THE
PATTIES
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RESTING/RELAXATION TIME
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AIR CIRCUIT

MANOMETER
O PUMP

PRESS
| (D]%‘ FLOWMETER
EXPANSION
TANK

TRIPETTE & RENAUD




/

SOOIy

VIEW OF THE ALVEOGRAPH
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AIR FLOW ADJUSTMENT

BASE LINE
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/ TYPICAL CURVE

Average taken of 5 curves
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BLOWING THE BUBBLE
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STARTING POSITION
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BLOWING THE BUBBLE

DOUGH RESISTS THE AIR COMING FROM THE
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BUBBLE BURSTS, TEST ENDS
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AVERAGE OF 5 CURVES
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PART 2

ALVEOGRAPH
CURVES AND
APPLICATIONS
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/ MEAN CURVE

Average taken of 5 curves
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2 FLOURS WITH P/L = 1.35
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2 FLOURS WITH W = 220
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INFESTED WHEAT
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DAMAGED STARCH

C + 10 REDUCTIONS

C + 5 REDUCTIONS

FLOUR C

A : NATIVE STARCH
B : DAMAGED STARCH
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DIFFERENT TYPES OF WHEAT
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HOW TO EVALUATE FLOUR
WITH THE ALVEOGRAPH
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MICHEL DUBOIS 1988
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DANISH PASTRY
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COOKIES
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BLENDING WHEAT OR FLOUR
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FLOUR CHARACTERISTICS

= 1989 CROP

TYPES OF FLOUR W P G P/L
wewm L | o |0
BISCUIT! IHH 0.37

FRENCH BR EHH 0.51
LONG TIME PRO iHH 0.54
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BRIOCHE 27.4
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Alveograph Summary

? m Measure the strength of wheat and flour
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