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Effect of glutathione on the physical properties of soy dough
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Abstract

In this research, glutathione (reduced form), a natural peptide, was shown to cleave the disulfide bonds of protein in

soy flour. Also, both reduced and oxidized glutathiones were shown to have effects on the physical property of soy dough.

Especially, the reduced form of glutathione made the dough soft and sticky. Sensory evaluation clarified more detailed

differences in the dough property. In summary, potential applicability of glutathione on the development of soy products with

various physical properties was suggested here.
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