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Prove of improvement of dough mechanism by super oxide anion radical
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In bread making, it was found that L-ascorbic acid (L-AsA) is used as an agent
for improving bread quality. The improvement mechanism is promoted the formation of disulfide brides in
wheat proteins through a SS-sulfhydryl exchange reaction. We studied the presence of the mechanism due to
a superoxide anion radical (02-) by L-AsA, D-AaA and riboflavin (Rf). The beneficial effects by L-AsA,
D-AsA and Rf were detected by the generations of 02- in dough and the increases in loaf volume. But it
was not detected the effects on the concentration dependence of additive agents. However, we consider
that the different concentrations of beneficial effects are influenced by an occurrence of stable L-AsA
radical. Therefore, L-AsA radical prevented the beneficial effects due to 02-. These results indicate the
possibility that the beneficial mechanism of bread making by L-AsA, D-AsA and Rf involved in 02-. This
mechanism is widely applicable for the production process such as Tofu.
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