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Analysis of gluten & gluten free raw materials

IAOM Meeting, Dubai 2019

Applications Dptm. ƅ Food Application Lab ƅ Jessica Wiertz 
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Analysis of gluten
new methods & industry application

V1, Last modification: October 2015
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Analysis of gluten & gluten free raw materials

Analysis of gluten

GlutoPeak Gluten Method

ü Rheologicalmeasurement

ü High-speed-mixing

ü Torque measurement

ü Measurement of gluten-

aggregation

ü Analysis of flour and

gluten
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Analysis of gluten & gluten free raw materials

Analysis of gluten

applied by industry and research

Rapid Gluten Check Rapid Flour Check

Klaas, E. (2019)
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Analysis of glutenfree raw materials

water absorption // gelatinization // extrusion

V1, Last modification: October 2015
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Analysis of gluten & gluten free raw materials

Analysis of glutenfree raw materials

Farinograph for water absorption
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Analysis of gluten & gluten free raw materials

Analysis of glutenfree raw materials

Farinograph for water absorption
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Analysis of gluten & gluten free raw materials

Analysis of glutenfree raw materials

ViscoQuick for gelatinization properties

ü Rheological

ü Quick method

ü Torque

measurement

ü Starchgelatinization

ü Analysis of starch

and other raw

materials
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Analysis of gluten & gluten free raw materials

Extrusion

TwinLab-F for food & feed extrusion



Copyright ©  Brabender ® GmbH & Co. KG, 12.11.2019

éwhere quality is measured.

10

Analysis of gluten & gluten free raw materials

Extrusion

application: meat substitutes



Copyright ©  Brabender ® GmbH & Co. KG, 12.11.2019

éwhere quality is measured.

11

Analysis of gluten & gluten free raw materials

Extrusion

applications: pretzel snacks & pasta


