


































































































Figure 2. Photograph showing darker crust color aobtained from

loaves baked with high-protein flour.






Figure 3. Photograph showing similar loaf volumes when using high-

and low-protein flours with no dough conditioners.



Figure 4. Photograph showing similar loaf volumes when using high-

and low-protein flours with ascorbic acid as the dough conditioner.
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Figure 5. Photograph showing similar loaf volumes when using high-

and low-protein flours with DATEM as the dough conditioner.


















































































































