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Abstract 

Flour samples purchased from the local 

market in Damascus Governorate were 

enriched with ascorbic acid at a rate of 

(0.01 and 0.02%) and with vital gluten 

at a rate of (2 and 4%) and a mixture of 

them, then physicochemical and 

rheological flour tests were conducted 

according to the methods approved by 

AACC . 

The results of measuring the color, 

percentage of proteins, percentage of 

wet and dry gluten of the flour sample 

showed that these indicators were not 

significantly affected by the addition of 

ascorbic acid, while the significant 

effect was associated with the addition 

of vital gluten, but the gluten index 
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showed a significant effect in both 

types of added improvers. The results 

of the tested flour samples also showed 

that there was no significant effect of 

adding ascorbic acid on the flour's 

absorption of water, but significant 

differences were found in the 

absorbance when adding vital gluten. 

Keywords: Ascorbic acid, vital gluten, 

physicochemical properties, 

rheological properties. 
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