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Effect of ozone on functional and rheological
properties of wheat gluten protein

QIAN Jianya WU Qiuyan GAO Xiaoyan

( School of Food Science and Engineering Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: Ozone was used to whiten wheat flour. The effect of ozone on the functional and rheological proper—
ties of wheat gluten protein was investigated. The results showed that ozone made gluten protein molecules un—
folded and the hydrophilic and hydrophobic groups exposed causing increased solubility foamability foam
stability water holding capacity and oil holding capacity. The elastic modulus viscosity modulus and com-—
pound viscosity of gluten protein increased with intensity of ozone treatment. The shear stress stability of gluten

protein dispersion being a thixotropic fluid declined for ozone treatment.

Key words: ozone treatment; wheat gluten protein; functional properties; rheological properties

( : )



