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Fig.1 GlutoPeak graph
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Fig.2 GlutoPeak graph during storage of newly harvested wheat under four storage conditions
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Table 1 Changes in PMT during storage of newly harvested wheat

X ‘ PMT/s

R /R (15 °C, RH 50%) (20 °C, RH 65%) (28 °C, RH 75%) (35 °C, RH 85%)
0 103. 00+12. 49° 103. 00+12. 49° 103. 00+ 12. 49° 103. 00+12. 49°
2 114.33+3.79" 114.3324. 04 131.67+6. 51" 117.33+6. 81*"
4 123.33+2. 08" 121. 67=4. 6271 129. 67+14.01" 117.67+15. 63™
6 122.67+3. 79" 122. 67+4. 16" 129. 00+3. 46" 130. 00+4. 00*
8 129. 00+4. 00° 125.33+5. 51 153.00+11. 36° 135. 00+25. 24"
10 115.33%1. 15" 138.33+23. 86" 217.67x16. 50" 160. 00+9. 171
12 125. 67+4.73° 123. 335, 03" 195.33+11.02° 132. 67+1.53"
14 127.67+3.21° 104.33+3. 51 155.67£9.07° 142. 67+7. 09
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Table 2 Changes in BEM during storage of newly harvested wheat

et i/ BENZBU
(15 °C ,RH 50%) (20 °C ,RH 65%) (28 °C ,RH 75%) (35 °C ,RH 85%)
0 46.00+1. 00 46.00£1. 00 46.00£1. 00 46. 00+ 1. 00"
2 44.33+1.15™ 43.00+1. 00" 44.00+1. 00" 40.67+3.21"
4 41.33+1. 53 41.33+1.53" 42.00+1. 00" 44.33+0. 58"
6 43.67+1. 53" 42.67+1. 15" 55.00+0. 00" 42.67+0. 58"
8 42.67+1. 53" 42.33+0. 58" 37.00+2. 65° 40. 67+6. 35"
10 43.33+0. 58" 42.00+1. 00" 38.00£1. 00° 39.33%1.53"
12 41.33£0. 58 44.00£1. 00 41.00£1.73° 43.00+0. 00"
14 40.67+1. 53¢ 45.67+1.53° 46.00+1. 73" 40. 67+0. 58"
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Table 3 Changes in EnMT during storage of newly harvested wheat

EnMT/GPI

i JRE I ]/ JH]

(15 °C ,RH 50%)

(20 °C ,RH 65%)

(28 °C ,RH 75%)

(35 °C ,RH 85%)

0 1 528. 00+25. 53 1 528.00£25. 53"
2 1 513.00£56. 93 1 528.67+126.91%
4 1 479.33+81. 30 1 476. 00+41. 94°

6 1 620.33+6. 66™ 1597.67+112.61™
8 1 674.33£62.01° 1 637. 00+37. 24
10 1 478.00+27. 62° 1 595.33+140. 36™
12 1528.33262.75% 1681.67+28. 11"
14 1 670. 67+144.59° 1 755.33+42. 03¢

1 528.00+25. 53°
1 717.00+43. 55"
1 535. 67+94. 30°
2 674.00+88. 61°

1 873.67+143.51°

2 408. 00+75. 15¢

2 638.00+291.77°

2 285. 00+60. 02°

1 528.00+25. 53*

1 566. 67+154. 45*
1 572.67+83.94"
1589.67+21.01"

1 743.00£215. 17"
1 835.00+41. 94"

1 741.00£72.77*
1 870.00£122. 65"
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Study on Gluten Aggregation Characteristics of
Newly Harvested Wheat During Storage

GENG Ruidie, ZHANG Xia, WANG Qi, LI Jinhe, WANG Jinshui
( College of Biological Engineering, Henan University of Technology, Zhengzhou 450001, China)

Abstract; The newly harvested wheat has a distinct post-maturing period, and its quality will be significant-
ly improved after storage in the post-maturing period. The purpose of this study was to find a simple and
quick way to detect the quality changes during the storage of newly harvested wheat, and to expand the ap-
plication of newly harvested wheat. GlutoPeak is an instrument that uses the principle of high shear force to
quickly measure gluten strength and reflect gluten aggregation characteristics. Therefore, the method used in
this paper was to use the GlutoPeak to determine the aggregation characteristics of gluten in the storage
process of the newly harvested Fanmai 8§ medium gluten wheat, which was planted in the simulated four
main grain storage areas in China, so as to judge the quality changes of wheat. The results showed that dur-
ing the short-term storage, Peak Maximum Time ( PMT) provided by the GlutoPeak gradually increased;
Torque Maximum ( BEM) did not change much; Energy to Maximum Time ( EnMT) gradually increased.
This indicated that the aggregation time of the gluten gradually increased, and the rheological properties
were improved; the resistance of the dough tendon increased, the extension was lowered, and the gluten
strength was improved. Therefore, it was concluded that the GlutoPeak could be used to judge the quality of
the newly harvested wheat during storage; and the gluten aggregation characteristics were the best when
stored in the simulated Central China ecological region (28 C, 75% RH) until the 10th week. At the same
time, the quality was the best.

Key words:newly harvested wheat; storage; gluten aggregation characteristics



