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Conclusion 

Reducing agents interfered with the gluten network formation, therefore the 
percentage of wet and dry gluten recovery was reduced. It was observed that 
reducing agents reduced dough strength and increased the extensibility of dough. 

Glutathione was found to be most effective reducing agent in comparison to L-
cysteine hydrochloride and protease enzyme.  

Spread factor of cookies increased upon addition of reducing agents, whereas 
hardness decreased. It can be therefore concluded that reducing agents are useful in 
the reduction of dough strength and increasing the extensibility of the dough. 
Moreover the reducing agents increased the spread factor of cookies and reduced 
the hardness, which is considered desirable for processing of wheat flour for 
cookies and biscuits. 
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