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Research progress of wheat gluten protein
WANG An —na ,CHEN Cong - cong ,WU Li — gen
( College of Food Science and Technology, Henan University of Technology, Zhengzhou Henan 450001 )

Abstract; Wheat gluten protein is a nutrient — rich and inexpensive vegetal protein source, and it has
wide applications in the food and non — food areas. The rheology and thermal stability of the natural wheat
gluten protein is relatively poor, which has some restrictions to some extent in its scope of applications.
Therefore, it is particularly important for the development of its new application value. The effects of

some factors on wheat gluten protein structure and functional properties were summarized, and several

modification methods of wheat gluten protein were discussed to improve its application value.
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