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Abstract 
Hydrocolloids are used to improve dough handling and bread quality and retard staling. The strengthen-
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ten quality. The hydrocolloids carboxymethyl cellulose (CMC), guar gum, hydroxypropyl methylcellulose 
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medium level decreased crumb hardness compared to the control. HPMC, sodium alginate, and xanthan 
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and xanthan gum all decreased stability and increased 
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control dough. In contrast, alginate and xanthan both 

the hydrocolloids xanthan gum, locust bean gum, and 
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volume had higher height values than the control group 
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