Beccari

100

DOT :10. 14028/j. crki. 1008 3726. 2007. (5. 001
5
FEML AT ,ENF
(HEIXFHEEREARE LFRE, J M 510640)
20
glE
( ) . 1728
;1907 , Oshome”
( )
,2001
80 /-,
2010 ,

B

1

A ek g s 4R

cemail; shyfu @scut. edu. cn.

(1981—),

(25, 000— 80, 000Da)

(

2

2

2005B33302016) ;

)

—S—s—,

80%



2 2007 5

, . (80,000Da ), HMW IMW
; —s—S—, —S—s—, . —S—S—
EX
B_ ) N ) 9 9
1" ( 35%),
. ( . .
) D) ) 14%7 ( ) ) D)
@ 151
[q o 2 o
1 . (mg-g ")

Table 1 The amino acid composition of gluten, glutenin and gliadin( mg° g ")
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Figure 1 'The process of guten doughs
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Figure 2 The mechanism of catalysis by transglutaminase (1)
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(MnP tyrosine oxidation was derived from the general MoP mechanism postulated by Kuan!®' ).

Ci: compound 1; Cy: compound 2
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Figure 7 The conversion between disulphide bonds and sulphydiyl groups
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Development in the Modification of Gluten and its Application

YIN Qin-wei, FU Shi-yu, ZHAN Huai-yu
( State Key Laboratary of Pulp and Paper Engineering , South China University of Technology, Guangzhou 510640, China)

Abstract: For the last twenty years, research interested into the use of natural biopolymers, which was a way of
preventing environment pollution, putting into effect of green chemistry and development of human being in perfect
hamony. Glutenwas a byproduct of cereal industry which was abundant, biodegradable and reproducible biopolymer.
Because of its viscoelasticity, extensibility, film-forming and thermosetting, people paid more attention to gluten,
which could be used as raw materials for polymer products in technical applications as well as food additives. The
present paper reviewed the composition of wheat gluten, the principles and methods for chemical modification,
physical changing and erzyme reaction of wheat gluten. Besides, the application and prospect of gluten was also
described.

Key words: Renewable resources; Gluten; Modification; Application



