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Effect of heat-moisture and hydrocolloid on
functionalities of wheat gluten protein
XU Hui BAO Hai-rong" DENG Yi-shu QI Zhi-geng

( College of Food Science and Technology Shanghai Ocean University Shanghai 201306 China)

Abstract: Wheat gluten was heat- moisture treated at first and then of carboxymethyl cellulose sodium( CMC)
gelatin sodium alginate pectin and guar gum were added in.The influences on wheat gluten performance were
studied. Solubility foaming emulsifying and emulsifying stability stickiness of gluten were evaluated after
hydrocolloids added. Compared with simple mixed carboxymethyl cellulose sodium ( CMC) gelatin sodium
alginate pectin in heat-moisture conditions made the solubility emulsifying and stickiness of wheat gluten certain
increase but on the foaming and emulsifying stability of wheat gluten was not significant. Guar gum in heat -
moisture conditions on the properties of wheat protein compared with the simple mixed was basically the same.
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