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(HMW - GS)

Gluten proteins, especially high molecular wgight glutenin subunits (HMW - GS), played an important role in determining

the breadmaking quality and dough formation. This article summarized the studies on those above — mentioned proteins and tried to

establish the relationship between the composition of each class of gluten proteins and breadmaking quality.
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The surface cementation technology could improve wear ability and corrosion — resistance. It would be es-

pecially useful to apply surface treatment for the foodstuff machineries.

Key words

Surface treatment

Cementation

Wear ability

Corrosionresistance



