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Fig. 1. Effects of the content of pastry margarine and number of layers on the moisture content on puff pastry. The content of pastry

margarine. £1; 50%, 5; 70%, [I; 90%, A; 110%, &; 130%.
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Fig. 3. Effect of the content of pastry margarine and the number of layers on the specific loaf volume of puff pastry. The content of pastry

margarine. £3; 50%, &B; 70%, [I; 90%, 12; 110%, &; 130%.
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Fig. 4. Comparison of the appearance of puff pastry and pastry margarine content and layers. The pastry margarine content @ 50% ® 70%
© 90% @ 110% ® 130% The layers of pastry margarine @ 27 layers @ 81 layers & 144 layers @ 256 layers © 1024 layers
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Table 1. Effect of pastry margarine content and the number of layers on the numbers of vapor action with the size

Content of Number of layers
pastry 27 81 144
matgarine b c d a b c d a b c d
50 6.25£0.96" 2.00£0.82 1.25+0.50 - 5.00£1.15 1.50£0.58 0.75£0.50 - 8.50£1.29 2.25+0.50 0.25+0.50 -
70 8.25£0.96 2.00£0.82 1.00+0.82 - 6.75£0.96 3.2510.96 0.751+0.50 - 4.75£0.96 2.00+0.82 0.50+0.58 -
90 6.50£0.58 2.25+0.50 1.50+0.58 0.75+£0.50 7.25£0.50 3.50+£0.58 1.25+0.50 0.75+0.50 6.25+0.96 3.75%0.50 0.75£0.50 0.75£0.50
110 4.75£0.50 2.50£0.58 1.75£0.50 1.2540.50 5.00+0.82 3.75+0.50 1.25£0.50 0.75£0.50 7.2520.50 4.25+0.50 1.25+0.50 0.75%0.50
130 5.50+0.58 2.25+0.50 1.25+0.50 1.58+0.58 5.00+0.82 3.25+0.50 2.00+0.82 1.25+0.50 5.00+0.82 3.75£0.50 2.25+0.96 0.75+0.50
Content of Number of layers
pastry 256 1024
margarine a b c d a b c d
50 8.75£0.96 4.25+0.50 0.7510.50 - 6.75+1.26 1.75£0.96 1.00+0.82 -
70 6.75+0.50 3.75£0.50 0.75%0.50 - 6.50+0.58 1.751£0.50 1.2540.50 -
90  3.75%0.50 1.25+0.50 1.00£0.82 - 3.25+0.50 1.25£0.50 1.50+0.58 -
110 8.251£0.50 3.75£0.50 2.2540.50 0.50£0.58 6.75£0.50 3.25£0.50 1.50£0.58 -
130 8.0510.50 4.25£0.50 1.7520.50 0.75+0.50 8.25+0.50 3.25+0.50 1.75£0.96 -

a; size of 9-15 mm, b; size of 16-22 mm, ¢; size of 23-29 mm, d; size of 30-37 mm.

YMean S.D. based on 3 samples.
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Properties of the Puff Pastry with the Pastry Margarine Content and the Number of Layers

Jang-Ho Han, Seok-Young Kim!, Yoh-Chang Yoon® and Si-Kyung Lee™* (Renaissance Seoul Hotel, 'Department of
Baking Technology, Korea Tourism College, *Department of Food Sci. and Biotechnology of Animal Resources,
Konkuk University, *Department of Applied Biology & Chemistry, Konkuk University, Seoul 143-701, Korea)

Abstract: This study was carried out to investigate the effect of pastry margarine content and number of layers on
moisture content, baking loss, specific loaf volume and the vapor action in the manufacturing process of puff pastry.
As the number of layers of the puff pastry increased the moisture content of the products slightly increased. And
the moisture contents of the products decreased, as the pastry margarine contents of the puff pastry increased in the
same number of layers. The baking loss of the products tended to decrease as the number of layers increased. On
the other hand, as the pastry margarine contents of the puff pastry increased, the baking loss of the product increased.
When the pastry margarine content in puff pastries became 130%, 81 layers provided the maximum specific loaf
volumes 21.62:0.79 ml/g of puff pastries. When 110% of margarine and 256 layers were applied for preparation
of puff pastry, the number of vapor action was 8.2510.50 with the vapor action size of 9-15 mm.

Key words: puff pastry, pastry margarine content, layers
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