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The Relationship between Gluten Moisture
Absorption and Extensibility

KANG Zhi-yu, WANG Jian-jun, CHEN Jia-hong, LIU An
( College of Agronomy and Biotechnology, Y A U, Kunming 650201, China )

Abstract; Based on twenty-two varieties of flour from Kunming market in Yunnan province, tested wet
gluten content, dry gluten content, gluten moisture absorption and extensibility by using hand-wash-
ing, to study on the relationship between gluten moisture absorption and extensibility by using correlate
analysis, path analysis and multiple regression analysis. The results indicated that the variation of wet
gluten content, dry gluten content, gluten moisture absorption and extensibility among different materi-
als was obviously. Gluten moisture absorption had significant correlation with gluten extensibility, the
correlation coefficient is 0. 782" ™. It was shown that wet gluten content, dry gluten content and mois-
ture absorption had direct and indirect effect to gluten extensibility obviously by the path analysis. On
the other hand, the multiple regression equation between gluten extensibility and gluten quality was
reasonable and practicable. Gluten moisture absorption should be regard as one of the indexes to scale
flour quality.
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Tab.1 The quality characters’ variation of the materials
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Tab.1 Simple correlation coefficient and significance
among gluten quality characters
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Tab.3  Direct and indirect effect of gluten content absorption to extensibility
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Tab.4 Multiple regression between gluten extensibility and gluten content, absorption
— IERIESEY ; %
LRIy IR A YRR

test of regression coefficient
7 [ s
y= -3.411x, +7.983x, +3. 402x, —126. 129 0. 101 1.118"° " 1.669 " " 0. 639

?f:i0_05,1g =0.108; Lo o1 18 =1.114; y jﬂﬁﬁﬁﬂ}%‘@, X jﬂff’kﬁﬁﬁ/ﬂ\i, X, jﬂ?ﬁﬁﬁ/ﬂ\i, X3 Ay THI AT IR K 2

multiple regression equation decision coefficient

H1 220 [T U215 ] A0 I 5 R 7
R RIS 2R A o 0058 73 531 80 20K A e =5 R A =
IR, P Bk 0. 639, BRI A5 Z2 e 4 1mT 1
5 R BRSO A 14 2 0k 0 TR A e | TR

A ARE 7K A TP A R R B S AR BT — E R ]
ET

(T%EEEE 209 T0)



ST S ZWE S LT

209

nase C in NR8383 alveolar macrophages[J]. J. Cell
Biochem. ,2000,78 :131 - 140.

J— AL AR R B LB T ] v A
24kt 2000,20(4) ;233 -235.

(24]  FHETL, B . 75 6 2008/ BUIL 3 | g it et e [31] EEE, WRIE, K. =2 28X B i A i
cAMP,cGMP F MR [ 1], 7422 BE R R 727 4R LDL M/ 5 iNOS JEPH 23K [ )] 8 —ZE =k
1997,18(6) :58 - 59. 2R 1999,19(4) 125 - 28.

[25] AT, TRME. WERTE i 22 WX /I BG40 i rp 200 4 [32] MCANALLEY H,CARPENTER B,MCDANIEL H R,
TR EE I [ J]. R EEEZj2E 2%, 1999,19(1) . et al.. [ P]. United States Patent, 1988, Patent NO.
17 -20. 5106616.

[26] T8, TRAR, FE/NHE. HIAC ZBE0T /N BRI L0 40 i A5 [33] CAOP J K, AUSTEN K F. A beta-glucan inhibitable
SRGENRN[]]. T EAER R, 1997,13(5) receptor on human monocytes: its identity with the
289 -292. phagocytic receptor for particulate activators of the al-

[27] NOSE M,TERAWAKI K,OGURI K, et al.. Activation ternative complement pathway [ J ]. J. Immunol. ,
of macrophages by crude polysaccharide fractions ob- 1985,134 :2588 —2593.
tained from shoots of Glycyrrhiza glabra and hairy roots [34] CISNEROS R L,GIBSON F C,TZIANABOS A O. Pas-
of Glycyrrhiza uralensis in vitro [ J ]. Biol. Pharm. sive transfer of poly-(1-6) -beta-glucotriosyl-( 1-3) -be-
Bull. , 1998,21.1110 - 1112. ta- glucopyranose glucan protection against lethal infec-

(28] Hiiipd , ERL, PLHEE. 45 L0t/ BUE I B 140 tion in an animal model of intra-abdominal sepsis[ J].
i — S A R B s ) R L[ T]. B R S Infect. Immun. ,1996,64 ;2201 —2205.

B, 1999,19(3) ;43 - 47. [35] KONOPSKI Z,SELJELID R, ESKELAND T. Cytokines

[20] ML, PR RNFRIF L] REB and PGE, modulate the phagocytic function of the beta-
ZiZRi, 1999 8(11) 721 —724. glucan receptor in macrophages[ J]. Scand. J. Immu-

[30] AR, Bahp, BLILEE. A2 M0/ BUS T F w2 nol. ,1993,37:587 - 592.

(E#EF 174 )

3 Fig5iig [ &%)

SISO BT ST AT (1] MERER. T CRE SRR R Rt X

T3 SRR AR KR LA W R 22 40K R[], ZHAEPF,2003,23(2) :3 -6.

T K 2 5 T A0 2 R (R A e M b 2 A e e (2] ARMEEL i /N G R (M. et P

RCREGEE] 0. 782", EAIHTLREN, 1T AL 1994 N

il b T Rk ey AR L s TR

N b L, , .

fﬁ%?E@%@E*”"E”*iﬁﬁﬁjf’fﬁﬂi@f% 4] AL W R ORI R

BT 28] %) T A A F v S M AT A B L T IR S T PEEV/NE[ ], PERHZER 1999, (6) :6 7.

AR K AR ] ) 22 TS [T VA 5 R R T (5] 4 hEVNEZIM]. Jbst PEAl TR 1993,

DIREXSHIAR A, SR &k S8 (6] st mEHRBMSINkIM]. S R

B IEne S NN S e SRR (ESECpaiak bt
iRz —.

#t,1998.
TR, BOKE, BRETE, 25 SPSS 10.0 for Windows
et M]. dbat. A RMEE H Rt ,2001.



	0602008.PS
	08-1.PS

