Acetylated gluetnins and their functional properties
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Glutenins and gliadins are the main storage proteins of wheat grains. When hydrated, these two proteins form a viscoelastic mass called gluten. The elasticity of the gluten is related to the glutenins while gliadins are responsible for the viscosity of the gluten.The physicochemical properties of the glutenins have been studied in some details1,2. Glutenins are highly aggregated proteins separated from wheat gluten. These proteins are known for their viscoelastic characteristics while other functional properties of these proteins including water solubility, emulsifying and foaming are poor2. The main of this study was to improve these properties by acetylation and to study the functional properties of the acetylated glutenins at varying pH values of 3, 6 and 9. Despite the publication of many papers on the physicochemical properties of acetylated gluten (see e.g. Kathleen et al., 1982; Saberi et al. 2008; Zukowska et al. 2008) little information is available on acetylated glutenins and its functional characteristics. The resulting product can find a place as an alternative for some chemical surfactants and stabilizers. Under the conditions used about 53.88% of the glutenins were acetylated. The results of the SDS-PAGE electrophoresis showed that acetylation reduced the aggregation of the glutenins, while pH changes had no significant effect on the electrophoretic pattern of the samples. Upon acetylation water solubility, water holding capacity, emulsifying capacity, emulsion stability, foaming and foam stability increased, significantly. Changes of the pH had great influence on the functional properties of the acetylated glutenins. At pH 9, these properties were at their maximum, versa at pH 6, they were at their minimum value.
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