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Functional Properties of Wheat Gluten

Tomomi TsuTsul

Glutens were obtained from nine varieties of wheat. These glutens diffred in amino acid

composition. Gluten of american durum and canadian western No 1 wheat indicated higher

emulsifying properties. On the contrary, gluten of hard winter indicated higher forming

properties. But these functional properties were not correrated to the content of hydrophobic

amino acid of gluten.
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Rl KREISIT VDT 37 BBER

A s American yow by W ASW  HP  vmax WW
H H Duram
Asp 3.92 444 404 3.8 4.04 3.91 4.07 4.19 4.01
Thr 2.76  2.84 2.7 2.72 2.81 272 281 2.8 2.69
Ser 5.13 5.30 5.16 5.17 5.35 508 542 5.4 4.96
Glu 38.40 39.11 39.50 38.94 38.58 37.01 40.69 39.16  36.49
Gly 3.50 3.27 3.48 3.51 3.5 3.47 3.67 3.57 3.34
Ala 2.68 2.64 266 2.61 2.8 266 270 2.78 2.61
Val 4.84 4.38 4.93 4.45 504 4.87 502 5.09 4.87
Met - - - - - - - - -
Tle 3.51 3.8 3.48 3.52 3.5 3.44 3.67 3.57 3.51
Lue 7.08 7.66 7.29 T7.15 7.38 7.06 7.52 7.43 7.00
Tyr 3.60 3.79 3.61 3.68 369 364 3.90 3.69 3.44
Phe 518 5.42 555 520 516 4.8 539 5.42 5.07
Lys 2.11  2.40 222 212 221 230 2.26 2.40 2.33
His 2.62 2.59 2.66 2.39 264 25 272 271 2.61
Arg 3.53 4.10 3.63 3.51 3.64 359 3.61 3.83 3.62
Trp - - - - - - - - -
Cys - - - - - - - - -
Plo 12.84 13.17 13.43 13.05 12.76 12.43 13.46 12.96  11.83
HES % 78.55 T76.67 75.92 75.47 75.30 75.24 74.96 72.45  72.39
@ ¥ 9% 13.78 13.45 13.32 13.24 13.21 13.20 13.15 12.71 = 12.70
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