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Rheological Mechanisms and Measurements of Stickiness in Food/Dough System
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Abstract; The studies of mechanism and measurement of food/dough stickiness have been one of
the frontier areas with great concern in the field of cereal chemistry and biotechnology research
during past decades, The rheological mechanisms of dough stickiness, their corresponding
instrumental measurements, and influencing factors were reviewed in this paper. Three major
theories elucidating dough stickiness were highlighted, including peeling energy theory,
pressuresensitive adhesive (PSA) theory, and Hoseney theory, Instrumental measurements of

dough stickiness discussed were peeling test, dynamic mechanical rheological test, suarface

tension test, and probe test.
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