
Accepted Manuscript

Assessment of molecular weight distribution of wheat gluten proteins for cha-
patti quality

Nisha Chaudhary, Priya Dangi, B.S. Khatkar

PII: S0308-8146(15)30251-X
DOI: http://dx.doi.org/10.1016/j.foodchem.2015.11.106
Reference: FOCH 18447

To appear in: Food Chemistry

Received Date: 17 July 2015
Revised Date: 19 November 2015
Accepted Date: 20 November 2015

Please cite this article as: Chaudhary, N., Dangi, P., Khatkar, B.S., Assessment of molecular weight distribution of
wheat gluten proteins for chapatti quality, Food Chemistry (2015), doi: http://dx.doi.org/10.1016/j.foodchem.
2015.11.106

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to our customers
we are providing this early version of the manuscript. The manuscript will undergo copyediting, typesetting, and
review of the resulting proof before it is published in its final form. Please note that during the production process
errors may be discovered which could affect the content, and all legal disclaimers that apply to the journal pertain.

http://dx.doi.org/10.1016/j.foodchem.2015.11.106
http://dx.doi.org/http://dx.doi.org/10.1016/j.foodchem.2015.11.106
http://dx.doi.org/http://dx.doi.org/10.1016/j.foodchem.2015.11.106


  

 

1 

 

Assessment of molecular weight distribution of wheat gluten proteins for 1 

chapatti quality 2 

Nisha Chaudhary, Priya Dangi, B. S. Khatkar* 3 

Department of Food Technology, Guru Jambheshwar University of Science and Technology, 4 

Hisar 125001, Haryana, India 5 

*Corresponding Author. Phone No: +91-1662-263313 6 

*E-mail address: bhupendarkhatkar@gmail.com 7 

ABSTRACT 8 

Size Exclusion Chromatography (SEC) was used to characterize molecular weight 9 

distribution pattern of gluten proteins of four Indian commercial wheat varieties in order to 10 

elucidate their influence on flour physicochemical, dough rheology and quality characteristics 11 

of chapatti. SEC profile of a wheat variety was segregated into five domains: peak I (130-30 12 

kDa; glutenins), peak II (55-20 kDa; gliadins), peak III (28-10 kDa; low molecular weight 13 

gliadins), peak IV and V (<10 kDa; albumins and globulins). SEC results indicated that R/E 14 

ratio (r=0.745** and r=-0.869**), gluten index (r=0.959** and r=-0.994**), dough development 15 

time (r=0.830** and r=-0.930**) and dough stability (r=0.901** and r=-0.979**) were 16 

positively and negatively altered by peak I and II, respectively. Peak I (r=0.879
**

 and r=-17 

0.981
**

) and peak II (r=-0.744
**

 and r=0.995
**

) substantially influenced the chapatti hardness 18 

and overall score, respectively. 19 

 20 

Keywords: Size exclusion chromatography, dough rheology, chapatti, molecular weight 21 

distribution, gliadins, glutenins. 22 

 23 

1. Introduction  24 



Download English Version:

https://daneshyari.com/en/article/7589652

Download Persian Version:

https://daneshyari.com/article/7589652

Daneshyari.com

https://daneshyari.com/en/article/7589652
https://daneshyari.com/article/7589652
https://daneshyari.com

