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Abstract

Frozen doughs for danish pastries were made by straight dough method to study the effect of thawing
temperature on the quality of pastries. Danish pastry doughs were immediately frozen at - 40°C quickly after

make-up and stored for 6 weeks at

~20C and baked after thawing and fermentation a week. Thawing

temperature and fermentation time were controled to 3 hr at 5°C, 2 hr at 10°C, and 1.5 hr at 20°C, respectively.
The number of survival yeast cells in dough and the volume, the moisture content, the texture of danish pastries
were investigated. Survival yeast cells showed the highest number at thawing temperature of 5°C. The volume
of danish pastries decreased significantly according to the increase of frozen storage time and danish pastries
thawed at 5C revealed the largest volume. In moisture contents of danish pastry, there was no significantly
difference without regard to the thawing temperature but showed the highest moisture content at thawing
temperature of 20°C. Danish pastries thawed at 5°C accomplished the best texture in the resulting pastry.
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Table 1. Formula of control and frozen doughs

for danish pastry (unit : baker's %)

Ingredients %
Bread flour 80
Cake flour 20
Granulated sugar 16
Skim milk powder 3
Whole egg 15
Margarine 10
Fresh yeast 8
Salt i
Water 45
Pastry margarine 55
Vitamin C 0.01
ssL” 0.5

D ; Sodium stearoyl lactylate.
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Table 2. The measurement conditions of
Rheometer used in the determination of bread

hardness
Items Conditions
Table speed(mm/min) 100
Chart speed(mm/min) 60
Load cell range(kg) 1
Sample size(D XH, mm) 60<40
Critical area(mm’) 314
% deformation 25
Probe (3(cm) 3

- Hardness(dyne/cm®)
=(Strength X Sample Hight) -+ Distance
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Fig. 1. Effect of thawing temperature to the
number of survival yeast cells in frozen dough of
danish pastry.

@ : Thawing temperature of 5C.
M : Thawing temperature of 10°C.
A : Thawing temperature of 20°C.
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Fig. 2. Effect of thawing temperature to the
volume of danish pastry made from the frozen
dough.

@ : Thawing temperature of 5C.

B : Thawing temperature of 10°C.

A : Thawing temperature of 20C.

& 92 4] £ oAl

3. siS=2x0l UE HES B M

WA 2 THE A F9 FETFS SN A=
Fig. 32} Zth WBAR 1F7A & 5= AR
o] #E-gFo] B%E Z2 S Uy ou YEAA
2F2E gz wEt 2ol Yehlr] ARSI
th WEAR 7]3te] ABEFE FEFFo| Ahse
7A%g velded dE2Ert 58545 52 @
FESFE e

10T 2} 20TCjA] 853 BBAR Q] FETF Ao
£ A JehA] gskont 5TCoAA dl 53 YEAA
€ Addez v gg veldt YA 657 %
of 5TeAlA alF3 WEAYR 7} 21.8%, 10TAA 8%
g WEAA 7Y 22.0%, 20CoNA 3B YEAA 7L
22.1%Z 20CoA| A 3|5 YBAA AN & FE3
Z& Jehdth Gelinas 59 WEAA o] A37)7to]
FMETE A F] FETHo] At oz By
e, ol ¥ AT = YEAAA g HA7]2te|
FIVESFE FETFo| A et XA

4. S22 U2 MBS =22 st

YA R BE AFY 237 34T de
Fig. 49} 7t}

WEAINA e A% AxE 2891 dyne/em’E 2
< s ey WEAR 713t BHREFE T
T @2 Ao =3V AYPHo H=Yx B
Yelith. BEAF 4571R] 20 #Aglel A

235

23 -

225

Moisture(%)

2t

215 |

21 : . ! :
o 1 2 3 4 5 B
Frozen Storage Time(Weeks)
Fig. 3. Effect of thawing temperature to the
moisture content of danish pastry made from the
frozen dough.
@ : Thawing temperature of 5C.
B : Thawing temperature of 10T.
A : Thawing temperature of 20C.
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Fig. 4. Effect of thawing temperature to the
hardness of danish pastry made from the frozen
dough.

@ ; Thawing temperature of 5C.

Bl ; Thawing temperature of 10TC.

A ; Thawing temperature of 207TC.
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