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Influence of amylose/amylopectin ratio on wheat dough properties
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The different wheat components cooperate to determine both the nutritional value of the flours and the
technological properties and quality of the derived food products. Recent studies have shown how doughs
properties strongly depend on the quality and proportions of the constituents, such as starch, proteins
(especially gluten), lipids, efc., as well as on the intermolecular relationships established among them [1].
In this context, modern genetic strategies were developed to modulate the amylose-to-amylopectin ratio in
wheat and other cereals, allowing to explore novel functionalities in the agri-food sector [2]. High amylose
genotypes are responsible for lowering food glycaemic index and promoting beneficial colon fermentation [2];
conversely, low amylose lines correlate with higher digestibility products and proved to increase sensorial

quality of such products [3].

Here we present a study where a set of bread wheat genotypes with an amylose gradient from 0 to 65% on the
overall starch were compared to shed light on the role of unbalance amylose-to-amylopectin ratio on protein
action (gluten network formation, aggregation, etc.). Water competition between starchy and protein phases
was considered, and thermal analysis (DSC and TGA) was applied to support spectroscopic and rheological

data about the overall behaviour of the systems upon heating.
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