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Abstract: Protein crosslinking plays an important role in cereal
food processing. In recent years, many studies have been carried
out on the crosslinking of cereal proteins. However, it is not clear
about the principles and molecular mechanisms of crosslinking of
cereal proteins. In this review, three kinds of different methods,
including physical cross-linking, chemical cross-linking and
enzymatic cross-linking, for enhancing the crosslinking of cereal
proteins in cereal food processing were summarized, and their
recent advances were discussed. Moreover, the effects of the
three kinds of protein crosslinking methods on the structural
properties of cereal proteins and related products were analyzed.
Finally, the possible problems in these three kinds of protein
crosslinking methods were discussed and prospected.
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Table 1  Application of other physical crossing-linking methods in cereal foods processing
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Speculation on the mechanism of citric acid promoting grain protein cross-linking
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Table 2 Molecular mechanism of other enzymatic cross-linking agents in cereal food processing
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