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The effect of ascorbic acic
rheological properties of w
dough from forty three wh
samples, represented twc
flours, characterised (accc
content, protein content at
sedimentation value) the r
flour type has been studie
analytical parameters (ast
contents, wet gluten, fallin
Zeleny sedimentation valt
Investigation (maturograpl
recorder), and laboratory |
used for the characterisati
doughs. It was stated that
the ascorbic acid addition
fermented dough behavio
the flour composition parti
proofing stage. Oven rise
of dough and specific bree
revealed smaller changes



significant differences bet
lower (up to 0.6%) and hig
0.7%) ash contents. An i
correlation (r = 0.51—0.6¢
0.01 level has been found



