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Abstract

Heat-treated wheat flour has various functional characteristics, and compare with traditional
wheat flour, its application is wide. With people’s gradual deepening understanding of heat-treated
wheat flour’s functional characteristics, the production and application of heat-treated wheat flour
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have been paid more and more attention. In this paper, the processing technology of heat-treated
wheat flour and its application in food industry were studied and summarized, and the develop-
ment prospect of heat-treated wheat flour was prospected, so as to promote product consumption
and promote industrial development.
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