Characterization of wheat gluten modified or not by the content
ratio of water soluble protein measurements.
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A method for discrimination between the modified gluten "LMG" and commercial gluten was studied. The
content ratio of water soluble protein (S.P.) to total protein (T.P.) measured and calculated by kjeldahl
method was investigated. It found that the ratio of "LMG" was greater than of commercial products.
Wheat gluten was rough identifie modified or not compared by the ratio of S.P. to T.P.
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TP.(%) SPG SP/TP.G)
commercial
product A 718.39 3.73 48
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product B 79.10 2.20 28
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Table2 Comparison between ACID gluten and SWP gluten
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