Korean J. Food & Nutr. Vol. 14. No. 4, 317~321 (2001)

THE KOREAN JOURNAL OF
FOOD AND NUTRITION

gIRABH YLK

clopxiubo] 1xt wE F HASYX[of] #E AT

2 o &'

o] &

NERAWS NEE *NTHRet SAx S

A Study on the Effect of Frozen Dough after
Fermentation with Sweet Dough Bread

Mi-Suk Yun'

and Jeong-Hoon Lee*

Dept. of Food Technology, Seoul Health College, 212 Yangji-dong, Soojung-gu, Sungnam-city, Kyungki-do, Korea
"Dept. of Hotel Culinary Arts, Ansan College of Tech, 170 Choji-dong, Ansan-city. Kyungki-do, Korea

Abstract

Sweet dough bread is made by using sponge & dough method with the sweet dough formula which
consists of wheat gluten and baking powder. The effect of wheat gluten and baking powder to the bread
has been studied after the dough frozen, stored, thawed, fermented, and baked. The bread quality has
been evaluated by measuring the product volume and also by the sensory evaluation after baking. When
4% of wheat gluten and 4% of baking powder were added into the dough. the bread has a larger volume
than that of 2% wheat gluten and 2% baking powder in volume. However. wheat gluten shows better
result than baking powder in terms of volume. In sensory evaluation, the bread has higher score when
2% of wheat gluten and 2% of baking powder were added into the dough than that of 4% wheat gluten
and 4% baking powder. Consequently, breads show better result when 2% wheat gluten and 2% baking
powder were added into the dough than that of 4% wheat gluten and 4% baking powder.
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Table 1. Symbols for the samples
(Baker's %)

Contrt A B C D E F

Wheat gluten 0 2 4 - - 2 4
0 - - 2 4 2 4

Baking powder

Table 2. Formulation of baking powder for
frozen dough

Ingredients %
Sodium bicarbonate 30
Ammonium alum 10
SAPP(22)* 16
MCP** 26
Starch 18

Total 100

* SAPP ® Sodium acid pyrophosphate
** MCP @ Monocalcium phosphate
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Table 3. Formula for control and frozen dough

Ingredients Sponge(g) Dough(g)
Bread flour 700 300
Granulated sugar 30 170
Butter 120
Compressed yeast 35 15
Yeast food 1
SSL* 2
DATEM** 3
Water 420 110
Salt 10
Egg 100
Whey powder 40
Wheat gluten variation
Vit. C 0.15
Baking powder variation

* SSL . Sodium stearoyl lactylate
** DATEM : Diacetyl tartaric acid esters of monoglycerides
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Fig. 1. Volume of frozen dough according to
the time(w.g : wheat gluten).
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Fig. 2. Volume of frozen dough according to
the time(b.p : baking powder).
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Fig. 3. Volume of frozen dough according to
the time(w.g: wheat gluten, b.p. baking powder).
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Table 4. Comparative sensory evaluation of breads baked from frozen dough that thawed at 20°C,

fermented at 37C, RH 75%

Wheat gluten 2%.

Wheat gluten 4%,

Portion Perfect Sample Baking powder 2% Baking powder 4%
score
w* 2w 3w 4w 5w 1w 2w 3w 4w 5w
External:
Volume 10 7 10 10 10 9 8 10 10 10 9 9
Color of crust 3 8 3 8 3 8 8 8 8 8 8 7
Symmetry 3 3 3 3 3 3 3 3 3 3 3 3
Evenness of bake 3 2 3 3 3 3 3 3 3 3 3 2
Character of crust 3 3 3 3 3 3 2 3 3 3 3 2
Break & shred 3 3 3 3 3 2 2 3 3 3 3 2
External subtotal 30 26 30 30 30 28 27 30 30 30 29 25
Internal:
Grain 10 10 10 10 10 10 9 10 10 10 9 8
Color of crumb 10 10 10 10 10 10 9 10 10 10 9 3
Aroma 15 14 15 14 14 14 13 15 14 14 14 13
Taste 15 15 15 15 14 14 13 15 14 14 13 13
Mastication 10 10 10 10 10 9 9 10 10 9 8
Texture 10 10 10 10 10 10 9 10 10 9 8 8
Internal subtotal 70 69 70 69 63 67 62 70 63 66 62 58
Total score 100 98 100 99 98 95 89 100 93 96 91 83

* w: week.
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