M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.4

B SN € N2 Th A B S s

ik, FEF

CT i Tk K AR R S 5

e, FTé#R 450001)

HE: HIAE 9 ANE e 0 AN A ArE AR S, A AR ASUE AR @A RO AR, R BT R R AL
1309 @ A AR 5% F R R A5AR TPA X T2 (Hardness). "Bt (Chewiness) 7 0.05 K-FLEF A%, H@A58. @ H
A2 R BT PaEAR R, RERAGAR. R AL (Firmness). %% (Toughness)# & 0.01 49 /K-F L2 FARK; A 78% 5 @ A5 45
Ho Ao @ A LAEAPPE A2 0.01 K-F L2 FH K, HimpkiRiR, 5% (Toughness) & 0.05 #9K-F L RF Ak, LiR2EF & 8K AR MU
5E R AR Ay N SR A TR AR AT 1T BUR A B TR Ae AR LA — o B9 ATHE .

KHE: D EAy RN @A @A TR
XEES: 1673-9078(2013)4-903-906

Determination of Wheat Gluten Hardness and Springiness with Texture

Analyzer
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Abstract: This paper sampled 30 wheat varieties from 9 provinces, and the hardness and springiness of wet wheat gluten were

investigated with texture analyzer. The results showed that there was a highly significant positive correlation between gluten hardness and

chewiness, with hardness of TPA on 0.05 level. Also, gluten hardness showed highly significant correlations with gluten index, rough stable time,

relative extensibility, swelling test value and ratio of penetrable light on Q.01 levek. High significant positive correlation between gluten

springiness and gluten index, relative extensibility were also found on 0.01 levels. In addition, gluten springiness also showed clear correlations

with swelling test value and toughness on 0.05 level. Therefore, the gluten hardness can be used to determine the strength of gluten and

predictingthe texture quality of dump lingwrapper.
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Fig.1 Typical curve of gluten hardness and springiness
determined with texture analyzer
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Fig.2 The distribution of variation coefficients of gluten
hardness and springiness
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Table 1 The quality parameters of 30 wheat varieties
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A¥M% #/%  AE/mL E/min HE/(cm/min)  AR/mL /% Jlg %
1 "k 27.40 80.70 27.10 9.30 0.16 12.50 91.00 1479.28 57.97
2 JA % 16 35.80 58.40 23.50 2.90 2.80 5.00 47.20 951.25 53.87
3 8802 30.90 67.60 23.00 5.70 0.20 7.50 71.50 111348 60.37
4 KEx1l15 30.00 96.00 63.00 14.40 0.30 15.00 91.80 1299.61 55.55
5 #5335 25.20 14.00 45.00 1.40 0.64 5.00 38.00 807.96 53.21
6 R 979 28.80 88.00 66.00 18.40 0.22 9.00 98.50 1378.02 59.25
7 #4758 31.60 77.00 60.00 7.30 1.06 11.00 87.60 1265.06 54.04
8 A% 18 28.00 58.00 49.00 2.20 4.30 8.00 45.80 974.49 50.64
9 A% 9023 32.60 99.20 60.00 19.30 0.20 1450 90.40 1462.72 56.72
10 N4 49 31.10 98.90 46.00 5.30 1.21 9.50 48.60 1122.04 54.92
11 JA % 24 31.30 98.90 57.00 15.60 0.30 11.50 73.40 1425.94 53.95
12 Wk 14 35.70 81.70 76.00 7.50 0:55 10.00 50.20 1268.92 58.33
13 W4 13 31.30 80.40 40.00 2.80 0.28 9.00 41.00 1050.30 53.48
14 % 20 28.30 74.90 52.00 12.80 0.16 11.50 84.50 1249.59 59.57
15 2% 34.30 85.20 62.00 4.10 0.29 13.00 49.40 1082.00 57.68
16 %8 34.20 80.10 62.00 3.70 2.60 6.00 31.30 1030.50 52.48
17 TA12 32.40 65.60 38.00 2.00 1.21 5.00 38.70 913.84 56.63
18 KR 45 35.00 90.70 58.00 5.80 0.75 10.50 71.50 1334.55 60.00
19 Fk 22 34.10 91.50 65.00 7.00 0.78 7.50 60.30 1290.97 49.49
20 JA R 19 29.70 99.30 65.00 4.60 0.44 9.00 50.70 1127.04 67.17
21 JAKR 145 28.60 100.00 59.00 7.00 0.26 13.50 82.80 1266.11 57.80
22 KK 148 34.40 54.90 35.00 1.70 0.83 6.00 31.60 884.29 53.56
23 {R 9871 27.50 98.00 58.20 6.00 0.91 15.00 67.00 1425.07 57.44
24 MR 22 38.50 48.20 34.20 1.10 1.60 5.00 35.20 822.02 51.76
25 & % 54 29.00 91.00 57.80 6.10 0.93 11.00 65.60 1140.47 53.50
26 # & 17 27.90 97.00 62.30 11.70 0.33 8.50 79.40 1122.04 54.92
27 HRER 5316 34.60 22.00 27.80 1.40 5.00 4.00 27.40 853.03 44,76
28 #FR 12 26.00 74.00 38.80 2.10 1.26 8.00 31.60 962.38 63.47
29 #H & 18 28.50 98.00 51.50 8.10 0.28 16.50 87.50 1342.56 57.44
30 # & 22 25.30 71.00 61.70 11.60 0.15 14.00 80.00 1503.67 56.14

Table 2 The correlation coefficients of gluten hardness with springiness and other indexes
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Table 3 The classification of wheat gluten in different parameters
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Table 4 The correlation coefficients between texture gquality of

dumpling wrapper and other parameters
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