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Research progress on the effects of processing methods

on gluten protein structure and properties
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Abstract: Steamed bread, noodles, deep-fried dough sticks and
other noodle foods are an important part of our diet, and gluten
protein is an important component of noodle foods. Common food
processing techniques used to prepare noodles. including heating,
freezing, mechanical processing, fermentation, and electric field
treatment, alter the hydrophobic disulfide bond of the protein,
denature and aggregate the protein, and cause other intricate
physical and chemical changes, all of which have an impact on the
texture and flavor of the finished noodle product. This paper
mainly introduces the current research status of the influence of
processing methods such as heating, freezing, crushing,
kneading, extrusion, fermentation, and electric field processing
on the structure and properties of the gluten protein.
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Table 1 Effects of temperature on structure and properties of gluten protein
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Table 2 Effects of freezing on structure and properties of gluten protein
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Table 3 Effects of mechanical treatment on structure and properties of gluten protein
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Table 4 Effects of fermentation on structure and properties of gluten protein
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