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Abstract: Mixing wheat flour and water to form dough is an important link of flour processing, which will directly affect the
quality of processed products. Dough is a dispersed system formed by a variety of food components through complex
interactions, and its stability is affected by the structure of the gluten network. It is reviewed the relationship between gluten-
forming wheat protein components, gluten network and the processing quality of dough. The gluten network formed by gluten
and gliadin through disulfide bonds is an important factor which affecting the viscoelasticity and stability of dough. Starch acts

as an important filling material in the gluten network and maintains the integrity of the dough morphology. Lipids can improve
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the softness of the dough. Sugar can enhance the shear resistance of the dough, delay the ageing of the products, and improve

product quality. Other food components, such as phenols, enzymes, inorganic salts and water, may also affect on the formation

of gluten and improve the rheological properties of dough. In this paper, the influence of food components on gluten network

and the processing quality of dough are expounded in order to provide theoretical basis and research ideas for improving the

adaptability of dough processing and product quality in flour product processing.

Key words: dough; wheat protein; gluten network; starch; processing quality
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Fig.1 Schematic diagram of the dough and gluten network structural model
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Table 2  Effects of some phenolic compounds on gluten network and product quality
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