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Abstract The proteicontenbfwheatisl2l1 % andwheatproteinsainlycontaimgliadiand glutenifWheat proteiis
degradedintanicro-moleculasolublsubstanceby microbesand enzymes underpropertemperaturand aciditynliquor
production Such solubleubstanceareinvolvedinmaillardeactiortoproducearoma-producingubstances which
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