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Analysis of Flour Gluten by Relying on the Physical Properties of

Bread
Seyede Maedeh Mousavi

M.A., Department of Food Industries, Savadkuh Branch, Islamic Azad University, Savadkuh, Iran.

Abstract

In terms of the area under cultivation and amounts of harvest, wheat is one of the most important crops in Iran.
Iran consumes 5.2% of global wheat despite constituting only 1% the world population. Consistent with
international figures, Iran ranks eighth among world wheat consumers, a major part of which is consumed in the
form of bread. Except for bread, which is the most conventional type of using this crop, wheat is also used in
making other products such as noodles, pasta, types of sweets, etc. On a daily basis, wheat accounts for a major
part of energy, proteins, mineral salts, and vitamins needed around the world, and because of its importance in
the food chain of Iranian people, it supplies around 40-45% calories and 50% of proteins needed by each person
daily. This study indicates that increasing the amount of gluten from zero (the control sample, which is the best
sample of the first stage) up until 40% in the bread formulation resulted in the significant increase of moisture.
Similar findings also revealed the addition of gluten to bakery products and its effects on moisture levels.
Meanwhile, researchers have considered the cause of quality to be the gluten’s absorption of water by 2.8 times
its dry density and its inhibition of it in the process of cooking.

Keywords: flour, gluten, bread, wheat, enzymes, quality.
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