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55% 45°C pH4.0 2h

Abstract:The project of this study was to determine the
optimum extract process of gluten from wheat
flour with alcohol solution. The effects of alcohol

pH and time on the

gluten extraction were carried out. Then, the
gluten  was
determined with orthogonal experiments Ls 3* .The
extract

parameters were alcohol concentration 55% ,

pH 4.0 and extract time 2h

concentration ,temperature,

optimum  extract process  of

results showed that the  optimal
temperature 45°C,
respectively.
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% 50 55 60 65 70 75 80
g 0.87 0.89 0.80 0.81 0.75 0.63 0.52
2 pH
pH 4.0 5.0 6.0 7.0 8.0 9.0
g 0.84 0.85 0.81 0.76 0.82 0.87
3
C 40 50 60 70 80
% 49.63 56.26 47.35 42.14 29.87
4
h 1 2 4 6 8
g 0.76 0.79 0.75 0.77 0.84
% 83.21 84.38 85.29 84.10 84.87
2h > 45°C  50°C
8h 1.8%
2h 45°C
2.2 55% 45°C pH4.0
pH 2h
2.3
L, 3¢
5 60% 50g
L 4
5 o 3 . .
85.33%
A B D
%
% (o M N o 87.66% 2.33%
1 50 45 4.0 15 54.29 3
2 50 50 45 2.0 56.13 6
3 50 55 5.0 25 51.64
4 55 45 45 25 56.42 1 2 3 4
5 55 50 5.0 1.5 52.06 % 6127 7375 8533  87.66
6 55 55 4.0 2.0 60.62
7 60 45 5.0 2.0 51.85 3
8 60 50 4.0 25 59.72
9 60 55 45 15 52.38
K, 16206 16256 174.63 158.73 =495.11 550, 45°C. pH4.0 h
K, 169.10 167.91 164.93 168.60
K, 16395 164.64 15555 167.78 3 85.33%
k, 5402 5417 5821 5291
ks 5637 5597 5498  56.20
ks 5465 5488 51.85 5593
R 235 180 636 3.29 1] . 1. ,1998.35(5):
729~736.
e N 2] 1.2)[J].
P ,1996,23(3):29~33.
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