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Highlights:

e Differences in product appearance were related to wheat gluten polymerization.

e Wheat gluten polymerization only took place in the screw section of the extruder.

e Thermal treatment was the major parameter influencing wheat gluten polymerization.

e Inthe range investigated, SME and pressure had no influence on wheat gluten polymerization.

e Determining polymerization behavior at high moisture extrusion conditions will enable a more

targeted design of the extrusion process for the production of meat analog products.
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