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Benefits of Dough Softening

Proofing  and End

Wheat Flour Kneading Shaping Baking  Product

Improves Higher flexibility

machinability Easier stretching and
o - Reduces dough
Reduces mixing dividing

Compensates too strong of ime Less wear and tear toughening Uniformity
flours with high protein 5 mproves  Volume

contentsReduces energy  on the equipment
tolerance Texture
input Prevents shrinking
Facilitates rising
Lowers dough and snap-back

temperature Improves uniformity
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Figure 1: Mechanism of Dough Softening by L-Cysteine
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Cysteine reduces the disulfide bonds (S-S) within the gluten network. The interaction of cysteine with the
disulfide bonds increases the flexibility of the gluten network during kneading.
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