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(54) Title: WHEAT FLOUR PREPARATION AND METHOD FOR PRODUCING SAME, AND BISCUIT CON-
TAINING WHEAT FLOUR PREPARATION AND METHOD FOR PRODUCING SAME
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(57) Abstract: The purpose of the present invention is to provide a method for producing a wheat flour preparation or
biscuit by using a biscuit production method which uses the flour-batter method, which is favorable in terms of labor
efficiency, said method of the present invention being capable of producing the same quality as a biscuit obtained via the
sugar-batter method, a characteristic of which is the crispy texture thereof. The wheat flour preparation is characterized in
that the weight ratio of roasted wheat flour, which has a gluten vitality of 75-90%, to fat is 10:90-80:20, at least 50 vol%
of the roasted wheat flour particles have a diameter in the range of 50-200um, and the particle size distribution thereof
does not include any particles having a diameter of 250pum or higher.

GHEN: ARPOEMIE. FEMNEORVWIFIT—Ny s —HILLBERT Yy NEORES S
T. B I9H I LEBBRPRHETHEZ L2 H— Ny I —FKILLYUBLNhBERTy MEEREZOR
BAB2IENAMED NERARKNEIECR Ty NEOREAFERBRTEIETHD, ¥
WFYNRAHYF4NTE~90%THBO—ANNEH: MFE=10:90~80:200F
EETEBAL, O—RAMNNEPOHFENAE0~200umT5 OGBS EAD25 O0pm
DLEOHFAEZRVWNEDHRTH S &5 HHET B/ NENTEE M,

Lin3A]



WO 20207196300 A9 {10} 1IN0 000 S 00T 0D

N NN E-E

— EFERATE®RE (F5E21%03)

— 3RBI9T.3(b) DIREICET < HBRIREDETIE
DOFFICET 2188, (37R148.2(i))

(48) ZDETIEFRDARA :
20213 B 18H(18.03.2021)

(15) ETIETER :
20213 A 18H(18.03.2021) DEHFIEIR
(Notice) #5R
SEDETIE :
2021 F1H21H21.01.2021) OEFIER
(Notice) #5018



