
What Is Enriched Flour
In 2017, well over 90% of the United States' commercial flour production was not whole-grain. Virtually all of this non-
whole-grain flour was produced on flour roller mills. These mills were first developed in Europe in the 1860s, soon after
were patented and introduced into the United States and quickly came to dominate the world's flour milling industry as
they continue to do today. 18b07ed86a Making and shaping dough begins the preparation of a wide variety of foodstuffs,
particularly breads and bread-based items, but also including biscuits, cakes, cookies, dumplings, flatbreads, noodles,
pasta, pastry, pizza, scones and similar items. 18b07ed86a For centuries, much of the flour milled for human
consumption has been run through some kind of “bolting”, sifting or “extraction” process. This flour is extracted from
whole grains for one of two reasons; firstly, to decrease the tendency for rancidity. The milling systems with a lower
extraction percentage discard most of the rancidity-prone nutritional minerals and oils associated with the bran and
germ elements, of the wheat kernel. Baking functionality is the other issue, with increased loaf volume accomplished by
simply removing just the larger flour particles. Like the lower extraction white flour, higher extraction flour still creates a
smoother dough more inclined to hold the gas created during fermentation. However, higher-extraction flour also retains
the sensory flavors and nutrition associated with the smaller bran and germ elements that are also extracted along with
the endosperm. 18b07ed86a Flour roller mills were specifically designed to efficiently separate the bran and germ
elements of the wheat kernel. What remains is the endosperm, generally referred to as white flour. White flour is often
artificially enriched to restore some of the nutrition lost by separating out the bran and the germ elements. In the U.S.,
white flour is nearly always artificially enriched. Enrichment rules vary among countries... 18b07ed86a

Flour tortilla Made with flour- and water-based dough, it is A flour tortilla (, ) or wheat tortilla is a tortilla made from finely
ground wheat flour. A flour tortilla (/tɔːrˈtiːə/, /-jə/) or wheat tortilla is a tortilla made from finely ground wheat flour. Made
with flour- and water-based dough, it is pressed and cooked, similar to corn tortillas. The simplest recipes use only flour,
water, fat, and salt, but commercially made flour tortillas generally contain chemical leavening agents such as baking
powder, and other ingredients 18b07ed86a

== Definition == 18b07ed86a

Roller-milled white enriched flour Enriched flour is flour that meets an FDA standard in the United States. Roller-milled
white enriched flour makes up over 90% of the flour that The roller mill was created by Hungarian bakers in the late
1860s and its popularity spread worldwide throughout the 1900s. Enriched flour is flour that meets an FDA standard in
the United States. non-whole-grain flour. Roller-milled white enriched flour makes up over 90% of the flour that comes
out of the United States. Roller mills now produce almost all non-whole-grain flour 18b07ed86a

== Types of dough == 18b07ed86a

Benjamin R. Jacobs A businessman with many interests in the United States, including mining, his father also was
engaged in mining in several countries in South America and he published the Imprenta Americana and a semi-weekly
newspaper, El Tumbes. overseeing their application among the producers of the products. Enriched flours of refined
grains and cereals now are common in the diets of humans Benjamin Ricardo Jacobs (March 15, 1879 – February 3,
1963) was born at the American Consulate in Lima, Peru, to Rosa Mulet Jacobs of Valparaíso, Chile, a French-Chilean, and
Washington Michael Jacobs of South Carolina in the United States. At the time of his birth, his father was the American
vice-consul to Peru. Originally christened on April 5, 1879 as Ricardo Benjamin Jacobs, he later changed his name, once
by reversing the order of his first and middle name, and then in some records by anglicizing the name Ricardo to
Richard. His mother was the accomplished and well-educated daughter of a noted French merchant in Valparaíso
18b07ed86a

Pasta defatted wheat germ, enriched farina or enriched flour. Enriched macaroni products with fortified protein – similar
to enriched macaroni products with Pasta (UK: , US: ; Italian: [ˈpasta]) is a type of food typically made from an
unleavened dough of wheat flour mixed with water or eggs, and formed into sheets or other shapes, then cooked by
boiling or baking. Pasta was originally only made with durum, although the definition has been expanded to include
alternatives for a gluten-free diet, such as rice flour, or legumes such as beans or lentils. Pasta is a staple food of Italian
cuisine, and many historians believe that pasta in a form recognizable today was introduced to Italy through Sicily in the
Middle Ages as a result of Mediterranean trade networks 18b07ed86a

Flour In the 1930s, some flour began to be enriched with iron, niacin, thiamine Flour is a powder used to make many
different foods, including baked goods, as well as thickening dishes. It is made by grinding grains, beans, nuts, seeds,
roots, or vegetables using a mill. first steam-powered flour mill, Albion Mills, Southwark, was completed in London
18b07ed86a

Cereal flour, particularly wheat flour, is the main ingredient of bread, which is a staple food for many cultures.
Archaeologists have found evidence of humans making cereal flour over 32,000 years ago. Other cereal flours include
corn flour, which has been important in Mesoamerican cuisine since ancient times and remains a staple in the Americas,
while rye flour is a constituent of bread in both Central Europe and Northern Europe. Cereal flour consists either of the
endosperm, germ, and bran together, known as whole-grain flour, or of the endosperm alone, which is known as refined
flour. 'Meal' is technically differentiable from flour as having slightly coarser particle size, known as degree of
comminution. However, the word 'meal' is synonymous with 'flour' in some parts of the world. The processing of cereal
flour to produce white flour, where the outer layers are removed, means nutrients are lost. Such flour, and the breads
made from them, may be fortified by adding nutrients. As of 2016, it... 18b07ed86a
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Flour extraction flour production in 2017 was roller milled white enriched flour. Once roller milling made white flour
affordable Flour extraction is the common process of refining whole-grain flour first milled from grain or grist by running
it through sifting devices, often called flour dressers. Well over 90% of U. S. world’s flour production 18b07ed86a

Food fortification Food manufacturers and governments have used these practices since the 1920s to help prevent
nutrient deficiencies in populations. The addition of micronutrients to staples and condiments can prevent large-scale
deficiency diseases in these cases. different ways: adding back and addition. Food enrichment specifically means adding
back nutrients lost during food processing, while fortification includes adding nutrients not naturally present. Flour loses
nutritional value due to the way grains are processed; enriched flour has iron, folic acid, niacin, riboflavin Food
fortification is the addition of micronutrients (essential trace elements and vitamins) to food products. Common nutrient
deficiencies in a region often result from local soil conditions or limitations of staple foods 18b07ed86a

Fortification is present in common food items in two different... 18b07ed86a Both dried and fresh pastas come in a
number of shapes and varieties, with 310 specific forms known by over 1,300 documented names. In Italy, the names of
specific... 18b07ed86a Food fortification has been identified as the second strategy of four by the WHO and FAO to begin
decreasing the incidence of nutrient deficiencies at the global level. As outlined by the FAO, the most commonly fortified
foods are cereals and cereal-based products; milk and dairy products; fats and oils; accessory food items; tea and other
beverages; and infant formulas. Undernutrition and nutrient deficiency is estimated globally to cause the deaths of
between 3 and 5 million people per year. 18b07ed86a Pastas are divided into two broad categories: dried (Italian: pasta
secca) and fresh (Italian: pasta fresca). Most dried pasta is produced commercially via an extrusion process, although it
can be produced at home. Fresh pasta is traditionally produced by hand, sometimes with the aid of simple machines.
Fresh pastas available in grocery stores are produced commercially by large-scale machines. 18b07ed86a To produce
refined (white) wheat flour, grain is usually... 18b07ed86a

Shake 'n Bake Introduced in 1965 by General Foods, it is currently made under the Kraft Heinz brand. flavor of Shake
&#039;n Bake contains the following ingredients: enriched wheat flour (wheat flour, niacin, reduced iron, thiamin
mononitrate (vitamin B1), riboflavin Shake 'n Bake is a seasoned breadcrumb coating originally marketed to mimic the
flavor and texture of fried chicken 18b07ed86a

== Types == 18b07ed86a

Wheat flour Hard flour, or bread flour, is high in gluten, with 12% to 14% gluten content, and its dough has elastic
toughness that holds its shape well once baked. Soft flour, in the US, is usually divided into cake flour, which is the
lowest in gluten, and pastry flour, which has slightly more gluten than cake flour. Soft flour is comparatively low in gluten
and thus results in a loaf with a finer, crumbly texture. endosperm Whole-wheat white flour is white flour that contains
the endosperm, bran, and germ Enriched flour is white flour with nutrients added to compensate Wheat flour is a powder
made from the grinding of common wheat used for human consumption. Wheat varieties are called "soft" or "weak" if
gluten content is low, and are called "hard" or "strong" if they have high gluten content 18b07ed86a

== Concept == 18b07ed86a == Categories of pasta == 18b07ed86a == Significance of the roller mill == 18b07ed86a
== Milling == 18b07ed86a Shake 'n Bake provides a baked alternative to foods fried in oil. The product is applied by
placing raw meat or vegetable pieces in a bag containing the coating, closing the bag, and shaking it so the coating
adheres to the pieces. They are then placed on a baking sheet and cooked in an oven. Shake 'n Bake has been marketed
as a healthier and less-greasy alternative to frying, with slogans such as "Shake 'n Bake: It's better than frying" and
"Why fry? Shake 'n Bake". 18b07ed86a In terms of the parts of the grain (the grass fruit) used in flour—the endosperm
or protein/starchy part, the germ or protein/fat/vitamin-rich part, and the bran or fiber part—there are three general
types of flour. White flour is made from the endosperm only. Brown flour includes some of the grain's germ and bran,
while whole grain or wholemeal flour is made from the entire grain, including the bran, endosperm, and germ. Germ flour
is made from the endosperm and germ, excluding the bran. 18b07ed86a

Dough Dough is a malleable, sometimes elastic paste most commonly made from flour or meal. Dough is typically made
by mixing flour with a small amount of water Dough is a malleable, sometimes elastic paste most commonly made from
flour or meal. Dough is typically made by mixing flour with a small amount of water or other liquid, and sometimes
includes yeast, other leavening agents, or ingredients such as fats or flavourings 18b07ed86a

== History == 18b07ed86a When the War of the Pacific broke out between Chile and the united forces of Bolivia and
Peru, his family moved to Oakland, California, the state where his father had resided previously and retained business
interests. They soon moved to Tucson, Arizona Territory. In 1880, his father opened the Jacobs Assay Office (still in
operation... 18b07ed86a
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