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Abstract 

The functions of water in dough rheology and baking are numerous. The flour and water are the basic components 
in dough formation. Three factors that determine the water quality include the taste, the chemical, and the mineral 
content. The mineral content of the water determines the hardness and softness of the water. The purpose of our 
study was to analyze the water quality of some sources in Albania and their impact on the dough rheology.

The study is based on the dough rheological data of wheat flour mixed with the used water (Lajthiza, Tepelena, or 
Trebeshina water) and on the physico-chemical characteristics of the baking products, carried in the laboratory of the 
Atlas factory. We have analyzed the physico-chemical parameters of the water such as pH, (ph meter) magnesium 
Mg2+, Calcium Ca2+, chloride Cl-, nitrates NO3

-, bicarbonates HCO3
-, sulphates SO4

2- using UV-VIS spectrophotometric 
and volumetric methods. The methods that have been used are in accordance with the European standard 80/778 
and the Albanian standard STASH 3904: 1997. The measurements of the farinographic indicators (water absorption, 
development, stability, degree of softening) and extensographic indicators (resistance in tow EU, Elasticity, R/E, Energy) 
of the Russian, Ukrainan and Albanian (Agimi) wheat are carried out. We used the flour with an ash content of 0.55-
0.6% obtained by mixing 40% Russian wheat, 25% Ukrainian wheat and 35% Albanian wheat (Agimi wheat). The 
evaluation of wheat flour and its characteristics is in accordance with S SH1455:1987, the evaluation of breadcrumbs 
and their characteristics obeys the standards of S SH 1460:1987, and the use of bread samples is in accordance with S 
SH 1499:1987 (DPS, Catalog 2005).

The analyzes of the water parameters state that the water from the source of Lajthiza has a ph value of 6.5, a 
content of Mg2+ and Ca2+ of 36.0 mg/l and 1.19 mg/l respectively; the water from the source of Tepelena has a 
ph value of 7.95, a content of Mg2+ and Ca2+ 1.38mg/l and 52.6 mg/l respectively; the water from the source of 
Trebeshina has a ph value of 8.1, a content of Mg2+ and Ca2+ 7.4 mg/l and 75.32 mg/l respectively. The results show 
that the dough prepared using Lajthiza water, shows a stability degree of 7.5, whereas the doughs prepared using 
Tepelena and Trebeshina water show stability degrees of 6.1 and 6 respectively. The elasticity of the dough is 140 
mm when Lajthiza water was used and 130 mm when each of Tepelena and Trebeshina water was used. It results 
that the final baking product obtained when Lajthiza water was applied has the greatest volume (12.5), compared 
to when Tepelene (11) and Trebeshina (10) was utilized. The porosity of particles is 76.5% in the presence of Lajthiza 
water, 73%, and 73.6% in the presence of Tepelena and Trebeshina water respectively. The test scale for Lajthiza, 
Tepelena, and Trebeshina water was 9.2/10, 7/10 and 8.7/10 respectively.

We concluded that Lajthiza water can be successfully used to produce good quality bakery products. The use of 
this water leads to an optimal reactivation of the yeast in the dough compared to Tepelena and Trebeshina water. 
It is therefore necessary to use water with a slight acidity. 
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