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Influence of water and barley b-glucan addition on wheat

dough viscoelasticity
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4. Conclusions

The molecular weight of polysaccharides as well as the flour type
affect the dynamic oscillatory and creep-recovery measure-ments of
B-glucan-fortified doughs under low and high levels of applied stress.
Both linear and quadratic effect of B-glucan and water content on the

G/, G’ and n* were significant, whereas the interaction effects were
significant only in the case of the poor quality flour (Dion). Generally,

the p-glucan effect on G’ values of
the doughs depended on the quality of flour used. A pronounced

plasticization effect of water in decreasing the G’ values of p-glucan-

free doughs was observed, with the G’ values of Yekora doughs being
always higher than those of the Dion doughs at the same water

content. The B-glucan-enriched doughs made with Dion flour could

reach G’ values similar to those of control p-glucan-free Yekora dough
(i.e. with a consistency of 500 BU), by changing the amount of water

added, depending on the quan-tity and type of the B-glucan isolate
used for fortification.
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