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Structure of xyloglucan and new application in gluten-free bread

Ito, Seiko
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The purpose of this stud% was to investigate a new application for
xyloglucan in gluten-free bread. We focused on the gelation properties of xyloglucan, which are
influenced by its molecular structure. A comparison of xyloglucan and enzyme-added bread suggested
that partial degradation of xyloglucan by the pectinase, as well as cellulase, may improve
bread-making properties. The viscosity characteristics of the dough and the fermentation volume test
showed that the cellulase-degraded product has more stable dough physical properties. Adding a
partially degraded product of xyloglucan gave gluten-free bread dough with an appropriate viscosity
that positively affects gas retention during fermentation and firing, contributing to the
improvement of specific volume.
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