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Analysisof gluten

GlutoPeak

Gluten Method

Rheologicalmeasurement
High-speed mixing
Torgue measurement

Measurementof gluten-
aggregation

Analysisof flour and
gluten

method seting

sample weight 2,1g

(solid)

sample weight 441g

(liquid)

temperature 36°C

speed (profile) 500rmp (60s)
Orpm (120s)

3300rpm (600s)
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Analysisof gluten

applied by industry and research
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Analysisof glutenfree raw materials
water absorption // gelatinization// extrusion
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Farinograph for water absorption
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Analysisof glutenfree raw materials

Farinograph for water absorption
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Analysisof glutenfree raw materials

ViscoQuick for gelatinization properties

. . 4uu‘ / b‘-\\ ,// V ::
U Rheological e, — H——H -
|::--* o 7 I AN | A == ]|
- U Quick method fmf el o
---- 150 “J | | 30
i Torque 1 1 |
: measurement 0:00:00 0:10:00 0:20:00 0:30:00 O0: 0()) ((’)]hﬁ(r)monﬂ S]]0(]00 :10:00 1:20:00 30:00
@ B b éggg . . . T A :
e . U Starchgelatinization
i Analysisof starch el
= i and other raw o /
materials '
éwhere quality is measured. Bra‘be|nd‘er\




Analysisof gluten & gluten free raw materials

Extrusion

TwinLab-F for food & feed extrusion
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Extrusion

application: meat substitutes
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Extrusion

applications: pretzel snacks & pasta
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