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Abstract

Wheat flour proteins linked together with disulfide bonds and making gluten structure. (reducing agent)
Cause to increase sulfidryl with effecting on sulfidryl bonds and reducing them which distinguished effect
on handling properties of the dough. In cooky products, reducing agents causes an increase in lamination
and better make-up of bough and modifying the rheological properties of dough. In this research, wheat
flour will be highlighted. Sodium metabisulfite; areducing agent, affects on disalfide bonds in gluten. For
this, it softendes gluten and modified its formability. The results of this study was showed that sodium
metabisulfite increased water absotption (%) Dough development time after 10 and 20 min and reducing
dough resistance and the rheological properties of wheat flour dough with high quantity and quality
gluten, have been modified at level 150 ppm sodium metabisulfite.



