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Abstract: 12 kinds of commercial whea gluten were collected from the domestic whea gluten manufacturers. Based on the analysis of
the basic components, the enzymatic hydrolysis and glutamine peptide release were studied. The results showed that average protein content of
these 12 samples was 77.6%, and there were little differences’in protein level between these samples, with the coefficient of variation (CV) of
2.7%. Significant difference in starch contents was found with CV value of 21.65%. The fat content was very low with an average value of 1.1%,
but was evidently varied in different samples tested (CV: 69.6%). Analysis of amino acid composition of different wheat gluten samples showe
that glutamate/glutamine content was-412.58 mg/g protein with their proportion up to 39.38%. Considering protein recovery, degree of
hydrolysis and glutamine peptide content, No.1 (Binzhou, Shandong), No.9 (Baoji, Shanxi) and No.12 (Xingtai, Hebei) were chosen as ideal
raw materials for preparation of glutamine peptide. In‘the hydrolysates of the three samp les, the highest glutamine content, degree of hydrolysis
and protein recovery were up t0.22%, >15% and >90%, respectively.
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Table 2 Main nutritional components of wheat gluten samples

ey Ko Eam & W7 VT B Ay
1 6.2640.02°  79.7140.37°  0.1040.07"7  1.2240.14 13.19+40.25¢
2 6.6340.117  73.5740.18"  1.5240.02°  1.7240.06®°  11.4940.25°f
3 0.2340.11°  75.6740.70°  0.5320.02°  1.2440.03° 16.51+0.38°
4 6.4640.07"  79.8740.30°  1.0420.01%  0.84+0.01 9.37+40.379
5 6.5240.051  77.5140.43°  0.8640.13°  0.9440.01° 12.0540.19¢
6 6.9740.05°  79.6140.09%°  0.2440.06"  0.98+40.00' 13.5140.44°
7 11.8740.08°  78.8240.13°  1.3640.16°  1.0840.09°  15.0540.39°
8 6.8240.01°  77.6240.49°  1.1340.01°  1.0040.03°  13.2240.19¢
9 0.0940.00°  77.1940.16°  2.9740.14°  1.69+0.00% 8.7840.449
10 6.3540.02"  79.1440.12%®  15140.01°  0.9640.00° 11.1940.37"
11 12.8640.00°  77.8440.15°  1.1340.14° 0.7840.01°  16.1620.40°
12 8.8540.18%  74.4740.31°  0.6240.01° 1.7340.01°  18/1440.38°
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Table 3 Compositions and contents of amino acids of wheat
gluten (mg/g protein)
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oL % AR
HiRBER Lys 17.27 14.14~2057 9.78
R AR Phe 51.07 48.21~53.13 298
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7 FBR Thr 2417 21.96~26.19 4.52
5T 2R Leu 68.89 65.20~71.48 3.14
F % AR lle 36.62 34.55~37.85 3.07
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FobE AR
A AR Arg 34.46 29.97~39.33  7.39
EEN Gly 33.54 30.46~36.35 4.81
“ AR Ser 4366 40.81~4555 3.75
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5 AR Glu 41258 391.65~439.85 3.52
KOERA Pro  121.30 111.97~133.62 6.13
PS4 Asp 3161 27.63~35.16 - 6.17
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4 R AR His 20.76-°19.45~22.10  4.06
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Fig.1 Degree of hydrolysisof the different sources of wheat
gluten hydrolysates
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Fig.2 The protein recovery of hydrolysis of the different sources
of wheat gluten hydrolysates
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Fig.3 Glutamine of hydrolysis of the different sources of wheat
gluten hydrolysates
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