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Results — Wheat matrices

Effect of AX addition and incorporation on mixing Study of protein fractions
properties by SDS-PAGE in model dough

800

700 AN v R0 Rea0x*

600 — e
i 500
> 400
c
2 300
@
2 200
@]
O 100

0
10 12
Time (min)
——Base dough 1% AX 3% AX
- - Red-Ox - = 1%AX + Red-Ox - - 3% AX + Red-Ox SDS PAGE of normal wheat model dough
BD: base dough '
L: ladder AN

Incorporation

Németh, R. et al., 2022 5 Q) >

e



Results — Gluten-free matrices

Effect of AX addition and POx treatment on technological
properties
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Results — Gluten-free matrices

Study of macromolecular changes in white millet doughs
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Summary and future plans

Role of arabinoxylans were investigated

In wheat- based and gluten-free matrices
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Thank you for your attention!
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