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Abstract: Wheat gluten is an abundant protein resource, and extrusion treatment is a common modification
method of wheat gluten. Thus, it is significant to study the impact mechanism underlying the conformational
changes and functional properties of wheat gluten during extrusion and promote the innovative development of
wheat gluten processing. Based on the composition and function of wheat gluten, this paper analyzed the con-
formational changes and functional properties of wheat gluten during extrusion from extrusion shear force , ex-
trusion temperature and regulating agent, which provided reference for the development and utilization of

wheat gluten.
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Fig.1 Schematic diagrams of denaturation, arrangement and

cross-linking of protein molecules with another protein or cysteine
molecules through hydrophobic interactions and disulfide bonds

during extrusion
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Fig.2 Polymerization-depolymerization model of gluten with and

without extrusion shear
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