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Abstract:

Response surface methodology is a widely used method to find the best formula for producing food. Due
to the development of breads based on the increasing demand for their varieties by consumers, in this
research, various additives were used to improve the rheological properties of the dough with the aim of
making soft flour. The aim of this study was to evaluate the effect of ascorbic acid in the range of 0.1 to 0.5g
and Diacetyl Tartaric Acid Esters of Monoglycerides (DATEM) in the range of 0.2 to 0.6% in wheat flour
formulation. The results showed that increasing the concentration of ascorbic acid and DATEM had
significant effect on farinograph parameters and dough texture analyze (dough extensibility) (P<0.01).
Optimization of dough rheological tests were showed for 0.3% of ascorbic acid and 0.6% of DATEM; water
absorption 50.7%, dough development time 1.55 minute, dough stability 2.5 minute, mixing tolerance index
165.8 FU, farinograph quality number 26.22, toughness (area under curve) 3.48 N/mm, maximum resistance

0.023 N and dough extensibility 23.48 mm.
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