Gluten

· Protein made from 2 other proteins – glutenin + gliadin

· Gluten is elastic and will stretch to hold air + gas

· More protein more water it will absorb > very elastic gluten development

· Strong flour > more gluten > light open textures > bread

· Less gluten for shorter, finer textures > cakes, pastries

· At high temperature gluten coagulates (sets) 

· Gluten is strengthened by beating in eggs

· Salt strengthens gluten

· Sugar softens gluten 

· Forms framework

Starch

· Turns to dextrin on baking

· Brown colour on outside of baked goods

