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tives, such as oxidizers and gluten. Ascorbic acid strengthens the gluten network by creating disul-
phide bonds, while the hydrocolloids can increase water retention capacity influencing the water re-
distribution between starch and gluten. Gluten is used to ensure flour the required strength, gas reten-
tion capacity and fermentation time.

However, the third method requires the installation of additional equipment and the use of 
technological additives, but it is the least dependent on the quality of the initial grain. This direction 
can be implemented both in the grinding department and in the department of finished products.
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