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Gluten Development in Bread 

Kneading- To work dough, to develop the gluten that is found in flour, 

this gives baked goods their structure and texture. When making dough, 

the flour and other dry ingredients are combined with the wet 

ingredients, usually warm water, along with yeast. 

Proving – is the final rise of shaped bread dough before baking. It gives 

more time for the fermentation process so the bread has a better 

texture and more flavour development. 

Function of the 

Ingredients in 

Bread 

Flour – this is the bulking 

ingredient in bread, it forms the 

structure of the bread. Strong flour 

contains more gluten which helps to 

form an elastic, stretchy dough. 

Yeast – this is the raising 

agent. Yeast ferments the sugars 

to produce carbon dioxide gas. 

As it is a living organism it needs 

the correct conditions of warmth, 

food, moisture and time. 

Salt – this is required to 

bring out the flavour in bread. It 

also helps to strengthen the 

gluten. Too much of this will stop 

the yeast from working.  

Oil – this add moisture to 

slow down the staling 

process. It can also be 

used to add flavour e.g. 

olive oil in Ciabatta 

Sugar – this is added to 

provide food for the yeast, to 

speed up fermentation, so that the 

bread rises more quickly 

Warm water – this is 

added to bind the ingredients 

together and to provide the correct 

conditions for yeast to work 

• Make it safe to eat. 
• Preserve it and slow down spoilage. 
• Maintain its consistency (keep it the 

same). 
• Add variety to the diet. 
• Make it enjoyable to eat. 
• Make it easier to prepare and serve. 
• Make it available out of season. 
• Reduce time spent on meal preparation 

at home. 
 Saving money when shopping / 

cooking 

• Cook larger quantities then re-
heat 

• Use left overs 

• Use cheaper cuts of meat 

• Use quick methods of cooking 

• Avoid takeaway or ready meals 

• Make shopping lists 

• Buy deals, when appropriate 

• Supermarket own label 

• Value supermarkets 

• Check use by dates 

• Avoid shopping when hungry 

Where food comes from 

Reared – animals for food e.g. beef, poultry, pork, lamb 

Grown – cereals, fruit, vegetables, herbs, oilseed 

Caught – fish, game, shellfish 

Factors 
Affecting 

Food 
Choice

Availability

Seasonality

Celebrations

Ethical 
beliefs

Religion

Medical 
reasons

Marketing, 
advertising 

and labelling

Preference  / 
Culture / 

Education

Activities/ 
lifestyle

Disposabl
e income 

/ Cost
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Nutrients in 
Milk 

Function in the body 

Carbohydrate Primary energy source for the body 

Protein Growth, repair and maintenance of the body 
tissues and muscles 

Fat Provides energy, keeps the body insulated and 
protects the soft organs 

Vitamin A Healthy eyesight and prevention of night blindness. 
Supports the immune system  

Vitamin D Needed to aid the absorption of calcium 

Calcium Strong teeth and bones, blood clotting and muscle 
contraction 

  
 


