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The Effect of Glutathione in Baker’s Yeasts on
Rheological Properties of Dough

WANG Hai-ou

(School of Food Science and T echnology, Wuxi U niversity of Light Industry, Jiangsu Wuxi 214036)

Abstract: The content of glutathione in the intracells and extracells of three spiecies of

baker’s yeast were determined respectively. The effect of glutathione on the rheological

properties of dough were investigated. It was found that those effects were mainly

depended on the content of glutathione released from yeast cells.
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