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Lipid is a major cause of both undesirable colour and flavour in wheat gluten and modified products made from it. Removal 
or reduction of the lipid content improves the products.

Lipid can be removed from the flour used for preparing gluten by extraction with solvents. The gluten thus prepared has 
greatly improved colour and flavour. Enzymatic digests of this defatted gluten also had a lighter colour than digests of the 
normal gluten.

As solvent extraction of lipid on an industrial scale would require special equipment, alternative approaches were considered. 
One successful approach was to use salt in the water used to separate starch and gluten. Inclusion of 2% salt resulted in 
gluten with a greatly improved colour, and lower lipid content. This salt concentration could be reduced while retaining most 
of the reduction in lipid content.

An additional advantage of including salt in the wash water was that the gluten product was found to have improved 
rheological properties. For gluten produced from high quality flour, the improvement in rheological properties was only 
marginal. However, when applied to poor quality flour, there was a marked improvement in the quality of the gluten 
produced. In many instances, it would have been possible to have produced gluten for a very discerning market using a 
poorer grade of flour with salt in the extraction solution.

The possibility of patenting this method is being considered by the Value Added Wheat Cooperative Research Centre (CRC) 
and a provisional application has been lodged.

Report Disclaimer
This document has been prepared in good faith on the basis of information available at the date of publication without any 
independent verification. Grains Research & Development Corporation (GRDC) does not guarantee or warrant the accuracy, 
reliability, completeness or currency of the information in this publication nor its usefulness in achieving any purpose. 
Readers are responsible for assessing the relevance and accuracy of the content of this publication. GRDC will not be liable for 
any loss, damage, cost or expense incurred or arising by reason of any person using or relying on information in this 
publication. Products may be identified by proprietary or trade names to help readers identify particular types of products 
but this is not, and is not intended to be, an endorsement or recommendation of any product or manufacturer referred to. 
Other products may perform as well or better than those specifically referred to. Check www.apvma.gov.au and select 
product registrations listed in PUBCRIS for current information relating to product registration.

Copyright
Grains Research and Development Corporation. This publication is copyright. Apart from any use as permitted under the 
Copyright Act 1968, no part may be reproduced in any form without written permission from the GRDC.

Old or Archival Reports (Projects that concluded in 2007 or earlier)
The information contained in these older reports is now several years old, and may have been wholly or partially superseded 
or built upon in subsequent work funded by GRDC or others. Readers should be aware that more recent research may be 
more useful for their needs. Findings related to agricultural chemical use are also potentially out of date and are not to be 
taken as a recommendation for their use.
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Long-term research expertise for the Australian wheat industry.

A broader knowledge base for ongoing wheat research on protein-function relationships.

New products based on wheat protein for novel ingredients in food and industrial processes.

Intellectual property summary
Intellectual Property (IP) is being managed by the Value Added Wheat CRC. A process to prepare lipid-reduced gluten has 
potential for commercialisation, and negotiations with a potential commercial partner (Manildra Milling Corp) are underway. 
A provisional patent has been filed.

Patent:
Novel method for treating flour or a fraction thereof
Filed February 2005
Inventors: Day, L., Batey, I.L., Wrigley, C.W., and Augustin, M.A.
Refiled November 2005
Status: Filed
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