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Study on the preparation and function of
a new plant capsule with modified wheat gluten
JIA Guang-feng'”’

(L.Institute of Natural Product Chemistry,, Department of Chemistry,Shaanxi Institute of Education,Xi” an 710061 , China;
2.Key Laboratory of Biomedical Information Engineering of Education Ministry,
School of Life Science and Technology,Xi’ an Jiaotong University ,Xi” an 710049 , China)

Abstract: In order to develop a new material which was prepared plant capsule, vital wheat gluten was modified by
transglutaminse. It was studied that the concentration of modified gluten solution effected on thickness of capsule.
Meanwhile, this new kind of capsule film was tested about its hydroscopicity, transparence and disintegrating
property.It was showed that plant capsule films with good function were formed at 16% of the concentration of
modified gluten solution. Compared with traditional capsule made from gelatin, this novel capsule made from
modified gluten has low hydroscopicity, prominent protection from light and drug controlled releasing.
Consequently, vital wheat gluten modified by transglutaminase will be a novel material which is made natural plant

capsule in the future.
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