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Abstract : Wheat gluten was a nutritious and abundant plant protein. However, its molecular structure prevented

the wide application of wheat gluten. The solubility , emulsibility and foaming properties of modified wheat glu-

ten were much improved , which greatly expanded its application in food. The recent research progress of three

kinds of modification technologies for wheat gluten was reviewed, including physical, chemical and enzymatic

methods. Based on the above, it is suggested that the combined modification technologyies of meat gluten could

be more effective due to the limitations of single modification technology.
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