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10 And it's very pleasant tasting: not too salty, lots of body, and lots of semolina flavor.
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201 Breakfast in Vietnam& usually consists of some meaty treat dropped in a semolina/
porridge mixture.
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30 Several centuries later, a string-like pasta called itrium, made of semolina and dried
before cooking, was described by Syrian physicians.
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47 All quality parameters between semolina and flour were significantly ( P < 0.001)
different.
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50 This paper expounds the definition and application of semolina and farina;
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601 Finally, the quality of semolina, especially the effect of granularity distribution on
pasta processing.
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70 The quality differences between semolina and flour and the relationship between the
intensity of the amber to other components were analyzed.
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801 Higher tempered wheat moisture content resulted in significantly lower yields and
lower protein and damaged starch contents of both semolina and flour.
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