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 ABSTRACT 

This study evaluated the impact of the pneumatic conveying system on the 

white sugar particle size and its effects on the rheological behavior of cookie 

dough. Sugar samples, blended with soft wheat flour (1:2.4 w/w), were 

analyzed for rheological properties. These blends were used to develop 

cookie doughs, which were submitted to consistency, stability, and hardness 

analyses. The pneumatic conveying system reduced the white sugar particles 

sizes. Wheat flours blended with sugar after pneumatic conveying (APC) 

showed lower water absorption and higher starch retrogradation rates than 

the samples with sugar before pneumatic conveying (BPC). For the cookie 

dough, although the APC sugar resulted in a harder texture, the condition of 

sugar did not affect the resistance and stability. The particle size of white 

sugar affected water absorption and starch retrogradation rates of wheat 

flour and hardness of cookie dough. 
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