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Status of research on the influence of dough composition and environmental
factors on the formation of disulfide bonds in dough
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Tianjin University of Commerce, Tianjin 300134, China)

ABSTRACT: The essence of processing flour products such as bread, steamed bread and noodles is that the protein
in wheat flour interacts with water to form a gluten network structure coated with starch and fat, which is transformed
into a fixed form of food after heating. The amount of disulfide bond formation in dough plays a decisive role in the
quality of gluten network structure and the quality of final food, while the protein, starch and other components in
dough and environmental factors affect the amount of disulfide bond formation in dough. This paper reviewed the
effects of gluten protein composition, starch composition and types, environmental factors such as dough pH,
fermentation and dough ripening temperature on the formation of disulfide bonds in dough in recent years, and put
forward the possible exploration direction of this research in the future and the possible development trend of related
industries. This review provided theoretical support for researchers and food producers to analyze the quality change
of flour products. Also, the review will promote the formation and establishment of disulfide bond regulation theory
to improve the quality of dough and flour products.
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Fig.1 Schematic diagram of disulfide bond formation in protein and
its promoting and inhibiting environmental conditions
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