
Patrimoniul cultural de ieri - implicații în dezvoltarea societății de mâine, 11-20 februarie 2026

288

Corina CARACACI
PhD student, Technical University of Moldova

https://orcid.org/0009-0006-7198-4141
E-mail: corina.caracaci@doctorat.utm.md

Georgiana Gabriela CODINĂ
Dr. hab., prof., Stefan cel Mare University of Suceava, Romania

https://orcid.org/0000-0002-6575-0078
E-mail: codina@fia.usv.ro

Olga BOEȘTEAN
Dr., assoc. prof., Technical University of Moldova

https://orcid.org/0000-0002-0390-3550
E-mail: olga.boestean@tpa.utm.md

Aliona GHENDOV-MOȘANU
Dr. hab., assoc. prof., Technical University of Moldova

https://orcid.org/0000-0001-5214-3562
E-mail: aliona.mosanu@tpa.utm.md

The effect of refined salt concentration on the rheological 
properties of wheat dough

Efectul concentrației de sare rafinată asupra proprietăților reologice 
ale aluatului de grâu

Bread is one of the oldest and most widely consumed food products, playing 
an essential role in the daily diet of the population. Bakery products are recognized 
as one of the main sources of sodium in the diet, particularly in countries where 
bread consumption is high. Salt performs essential technological functions in the 
bread-making process, influencing the sensory characteristics of the final product. 
The aim of this study was to evaluate the rheological properties of dough samples 
prepared from high-quality wheat flour with different concentrations of refined salt 
(0–1.6% relative to flour weight) during extension. Wheat dough extension was ana-
lyzed using an Alveograph (Chopin Technologies, Cedex, France) according to ICC 
Standard No. 121. The following parameters were determined: maximum pressure, 
extensibility, swelling index, baking strength, and the configuration ratio of the Al-
veograph curve (P/L). The results demonstrated that salt addition led to a decrease in 
the swelling index, with optimal values maintained at salt levels of 0.4–0.8%. It was 
observed that salt addition strengthened the gluten network of the dough, increasing 
dough resistance by 22.1% and deformation energy by 30.4%, while reducing dough 
extensibility by 27.2%. The improving effect of salt on the rheological properties 
of the dough can be explained by its dehydrating action on gluten: the amount of 
osmotically bound water decreased, and the gluten structure became more compact 
and resistant. Furthermore, the addition of salt to wheat flour dough samples resulted 
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in an increase in the P/L ratio. Thus, moderate salt addition enhances dough rheo-
logical behavior and technological quality, highlighting the importance of optimiz-
ing salt concentration in bread-making formulations to achieve desirable processing 
characteristics while considering nutritional implications related to sodium intake.
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