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Today’s topic
|

1. Classification of frozen bakery products A/ #t 2 == qr BV 73
=
2. Raw materials for frozen yeast raised dough 43/~ /& B H ] Y
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3. Products in the market i3 P Y~ an
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1. Classification of frozen bakery products
|

Yeast raised products B A%~ m

1. Raw frozen dough products A AR o
(need to thaw, proof & bake) EEE &K -« BE &I )E

2. Pre-Proofed frozen products i A& /< & " on
(need to thaw (depends on the products) & bake) EZEfZ K (BURF~m)
FOIE &

3. Par-Baked frozen products Fou/ S s34 s AR
(need to bake, less baking time) BT 7850 ) B8]

4. Baked Frozen products B &a/A /A~ m

O =&

(only need thawing) REZE£E K
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1. Classification of frozen bakery products
|

- Yeast raised products EEf & B~ an
1. Raw frozen dough &£ &4 7R
__ Block of dough E#

- White bread, HE &
- Hearth breads, etc. P N 2

__Completely shaped B2
- Cinnamon rolls, etc. RES

- Pizza, and Foccacia, etc. [~ + {fi&  White Bread Cinnamon Rolls
E% by Rhodes by Rhodes

@Safeway @Safeway
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1. Classification of frozen bakery products
|

- Yeast raised products EEE & B mn

2. Pre-Proofed Frozen TMEE & )% /&

___PPF, rare to see in the
market — ? &MPPF, iz L&D

3. Par Baked Frozen ¥il/3-itiE 4%k

__Baguette, Hearth breads,
Pizza, Half baked (Brown
serve rolls), etc. ;&R WPANEE. T~ =
MEELR)/NETE, FF

5N

5/7/2024

White Rolls (par-

bake frozen)
@WINCO



1. Classification of frozen bakery products
|

- Yeast raised products BE B A B ™ mn

4. Baked frozen A &am 2R
___Completely Baked then freeze. SE &S FIHIT S
i

1) Distribute frozen. & ZRBC %5
Shelving in a freezer
showcase at the store. £ /R1EHTZE
-Waffles, Pancakes, Sweet
rolls variety, Pizzas, and
Gluten free breads, etc. TEXT - FIlH - EHEIE] -
W= - LA EEE

by Bridgforf Foods
@WINCO
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1. Classification of frozen bakery products

b
=
i
o

- Yeast raised products B

4. Baked frozen F&a 75 2R

Raisin Bread
by Eurobake
@ WINCO

2) Distribute frozen. Thaw at
the grocery store, shelving.
-Coffee cakes, Naans,

brioche, & yeast raised

Mini Naan
donuts, etc. by Stonefire
A S - . @ COSTCO
MARRLEE - EB nnﬁgr—ﬁzﬂ// =R -
yu I]j][l uj’Fl\i ITITIRS ?E EH Bﬂ 1'% N -% Nazook

SEBEAES by bt
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1. Classification of frozen bakery products
|

Yy

- Non yeast and Chemical leavened TEEE, 1L

>=11

Quick breads, Irish soda

bread, Cookies, Biscuits,

Muffins, etc. HEREE, E/R=71F]HE -
O BT RS

-Raw frozen batter, mainly
American muffins A 4AEM - TEEERN

(e

-Baked frozen &% 5 AR
-Ready to Air fry AI B % IHZE S XER Grands Ss. biscuit by Pillsbury @WINCO
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1. Classification of frozen bakery products : Process Summary
|

Yeast
Raised
Baking

Products - - - - .

Process
[aSy gz ag

AR

* FROZEN

RAW e DONE e DONE e DONE e DONE
DOUGH 4£JF

. IF)ROZEN « DONE « DONE « DONE « DONE
re-

fermented
7S

.fé‘g%%im e DONE e DONE e DONE e DONE
Par-Baked
01 44t Je

* FROZEN e DONE e DONE e DONE e DONE e DONE e DONE
Baked B
IR AR

e FROZEN
NON- e DONE e DONE e DONE e DONE e DONE e DONE if
Yeast Baked
products Frozen
;FE%E#:%
I/t_RFZIIIIII
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1. Classification of frozen bakery products
|

End user Z£H!

*FROZEN
RAW

DOUGH 4
®

*FROZEN
Pre-
fermented
TIEE &
*FROZEN
Par-Baked
Brown serve i

o
«FROZEN

BAKED Rk
T B
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EQUIPMENT 12 %

Pans, Bench Proofer

Oven 1EZ EEE ﬁyj I
5

Pans, Bench, Oven &%
=5 k&R

Pans, Bench, Oven

BE - ER - B8

Store: (Freezer) shelf

Home: Microwave, Air fryer

J-Eﬁ . ;/\7|(E

REE : WURKE, ZESUEWR

HANDINESS 75 &1

Takes longer time,

hot serve EfY K + EFE

No need to proof,

hot serve A EEE & - #
=

Less bake time,
hot serve FEE 8] 48452
ERE

Ready to eat or only
microwave heat up B #&

ZR, SRR

PRICE B[ A&

$

$$

$$

$$$
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1. Classification of frozen bakery products
|

THANK YOU 151157 !
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