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1. Four major ingredients & sub ingredients
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2. Oxidizing & Reducing agents &1t FIFN%E,
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4. Enzymes and Others B8 A1 E
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2. Raw materials
]
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FOUR ESSENTIAL

Bread Ingredients 1 E ‘& /Y

ucpe

1. FLOUR @

2. WATER 7K

3. YEAST B2 E

4. SALT &

FZ[RF



2. Raw materials
]

Bread Ingredients 2 ME&/EF2
5. Sugar &

(Granulated, corn syrup, etc. i) §E, EXKHERK - FH)

6. Fats & Oil ;HAE

(Butter, Shortening, liquid oil/powder, etc. 3 i, &EERH, BA/ES @ £5)

Milk 4%

(NFDM, Whole Milk, liquid/powder form, etc. £8, &AST/hE, %)

Eggs Y&

(Whole eggs, Egg yolks / Egg whites, powder/liquid form £%F&, EEH/EH, EM/EAE
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2. Raw materials
]

Bread Ingredients 3 -1 E &R ¥3-1

N

- Yeast nutrients BEE
- Oxidizing agents &1t 5
- Reducing agents /&
- Emulsifiers FL4E 5
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2. Raw materials

Bread Ingredients 3-2 E &R ¥$3-2

- Others HAth
_Enzymes BE
_ Preservatives B5 &

_ Gums &
_Vital wheat glutens & ititn
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2. Raw materials
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FLOUR M#7

1. Maln functlon - Structure (protein & starch)

FEER-SEWE (&

2. Gliadin + Glutenin w/water = Gluten ZEAEB[+EZEAERQ + K = 2Rk
= 7

3. Gluten play a crucial part of gas retention E X 5 S EERREIER
4. Starch + water w/ heat = starch gelatinization ;€$3+7K + #\ = ;¥ #1t

5. Good quality and amount of protein is essential in

frozen dough X /2 AEHEIRE - EEANGENNEFFTER




2. Raw materials

WATER 1 7K1

1. Main function - Hydration T Z/EfH - K&

2 Combines with gliadin & glutenm and forms gluten 5%
AEH. ZEEAERSSTKED
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4
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3. Solvent for other ingredients E {th f 73 #9857

N

4. Control dough temperature ¥ #| =S8
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2. Raw materials

WATER 2 /K2

5. Good quality and amount of protein is essential in

frozen dough &

B

=[:0)

= MU=IES

» Hard water & Soft water F& 7K F13X 7K
- 100 to 150 ppm of minerals ( medium hard

water) is great for mixing bread dough &100-150ppm I ¥

F/K ( PFHFEERK) NEEM

E'K

H

7z

keSS =Y

* Hydration is generally reduced to maintain shape

of frozen dough MM/K @&
(generally2-3%+)
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2. Raw materials

YEAST 1 BF1

1. Main function - Leavening FE/EH - X

2. Influence dough (bread) aroma. 208 B (E &) X BR
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2. Raw materials
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YEAST 2 iEf}2

Three kind of Yeast. = fHEEE
“resh compressed yeast FiF L 5 iZ B
FFY( '
::E%

1)
2)
3)

-FFY (Free-Flowing Frozen) Yeast F

Dry yeast ( instant and active dry)

For frozen dough, XJ,% /4 [ H K 151

1) Fresh compressec
2) FFF Yeast FFFYEZE

yeast FTEFEfAEEE

SRR R EEE

fZ B

(B A & -
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2. Raw materials

YEAST 3 fi%f}3
Yeast type Bz f}35E
1) For lean dough ( low sugar formula dough)

2) For rich dough ( high sugar formula dough)
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2. Raw materials
]

SALT &h

1. Main function : Taste =Z4EH : Bk
- Enhance flavor and taste of bread 25 E €212 & -« 7w H0X R

2. Helps control fermentation by retarding the
fermentation (activity of yeast) 18 3d {E3R & B (152l B
%) 3 128 | BE /< BT |5

Rt

397

3. Toughens and strengthens gluten Y& 5% [H 57
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2. Raw materials

SUGAR 1 $51

1. Function 1 : Nutrient for the yeast fEfA1 : 5B HF D

2. Function 2 : Taste of the bread {EFH2 : E&h0m & X K

3. Function 3 : Color of the baked dough (breads) fER3 : 1&)&
& (mel)

4. Function 4 : Softness of the bread ¥EFR4 : S EAEFW
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2. Raw materials

SUGAR 2 2

1. Sugar usage in frozen dough can be reduced /R H A

HER) = Al LUB 2

- little fermentation in frozen dough to consume

sugar as substrate /K

H

AT &

A L5 AT IR

- If not reduced, there will be an excess of residual
sugar thus causing excessive coloring during baking

MEFRBE, BEIHR -
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2. Raw materials
]
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FATS & OIL jffg
1. Function 1 : Lubrication (machine tolerance) {EFR1 : JEB (Mt AL HI2(E)

2. Function 2 : Contribute to bread volume increase YEFA2 : &M@ a AN

3. Function 3 : Contribute to crust fEFAH3 : =E=ETMBR XK
(thinner & tender, and color) S EBEEMERIN, BB EL

4. Function 4 : Contribute to crumb structure {EfH4 : EEELE
(finer, increase whiteness) S EBEMR - £8

5. Increase caloric value of the products IZIN1F K E
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2. Raw materials
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OXDIZING Agents - Dough Conditioners & {t3fl - |

1. Strengthen dough structure 521t
2. Improves dough handling tZE M|
3. Improves product volume &N~ qr A FH
4. Increases water absorption 1200k 7K

——

H

7z

FhZE M
SRAFE

-Must be used oxidizing agents for frozen dough
due to lack of natural oxidation through fermentation.
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2. Raw materials

OXIDIZING
Agents

Sk

5/7/2024

Usage level FH | Reaction Rate

Oxidizing agents & 1t = (ppm) & N AR E
Potassium bromate ;& ff & 10-75 Slow acting
Calcium bromate ;R &5 10-75 Slow acting
Potassium iodate fil i £ 10-25 Fast acting
Calcium iodate FHEE 5 10-25 Fast acting
Calcium peroxide & E 1555 10-25 Fast acting
Azodicarbonamide (ADA){B &

— HRkE 10-25 Fast acting
Ascorbic acid $1 17 o B 30-200 Fast acting
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2. Raw materials
]

5/7/2024

REDUCING Agents - Dough Conditioners &5 - I

T35l

IS
5]

1. Weaken dough structure 531L B 514
2. Reduce dough mixing time and resistance to extensibility J& 4> E H 1

18] - S5 EIE R

Contribute to shaping and make up B #faiE
3. Used for frozen dough to reduce resting time between

mixing and freezing /5 /7K H 7

- DI R B B A2 R 2 [BI R B B A 18]

4. Less damaging to the yeast than allowing a longer rest period

7878 A BT Bt = Rk /D BE B £

5. Longer rest period promotes the start of fermentation and the by-
products of fermentation are detrimental to the survival of the yeast during

freezing. KRB N B R mH AR - MABNTYIEREAIEZERN

BBy R £
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2. Raw materials
.

REDUCING Agents - Dough Conditioners

5/7/2024

AR F - mEBE T
Reducing agents
AR5 Usage level (ppm) =
L-cysteine S EL 15-90
Sorbic acid || 4 & 20 - 40

Deactivated yeast &k ;EEERF

Depends on the formula AL /5 &
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2. Raw materials

Emulsifiers — Crumb Softeners & Dough Strengtheners

FLAEF - S E B RRRE I 5% {E 7

1. Crumb softeners SE A EF X

A7

- Improves moisture retention e = K14

- Contribute as lubrication like fats & oil on commercial

1

baking on dough TE/& I/ ZEF=C
B 1EF

2. Dough strengtheners 5@ f5 1E

Z1<
ZEN

- SKAEUHIE—

- Improves gas retention properties EFS
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2. Raw materials
]

Emulsifiers - Crumb Softeners & Dough Strengtheners 2L1t5 - $ME
DRIE N E Y R EEF

SSL: Sodium stearyl-2-lactylate FERgHEFL LS
CSL: Calcium stearyl-2-lactylate & 5 f% 2 BE 51

DATEM:
Diacetyl Tartaric Acid Esters of Mono & di-glyceride M Z B5 38 A BE 82 W H
;A e

Ethoxylated Mono & di-glyceride (EMG or EDG) Z & &1L & X H Hfig
Polysorbate 60 Z&1LIFL A

Succinylated Monoglycerides (SMG) ¥z IHAT {2 H Hfg

Distilled Monoglycerides (DMG) 7% T8 82 H i 5

5/7/2024
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2. Raw materials

5/7/2024

ENZYMES [if§

Each enzymes has specific application in bread production FEE & 4~

el
hfg

MR RS ERE

- Inhibited the migration of water in the frozen dough #1547~ E Z P 1Y

KT
- Improves dough handling tRZ=mE A& E 14

- Converts damaged starches into sugars (Amylases) 50 M 1L

FCHE (E 9 BB
- Keep bread fresher {R ¥ E @ FHEF

- Make bread looks more appetizing S HEH R E

CXTARFTEM
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2. Raw materials
]
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VITAL WHEAT GLUTEN & frtitn

——

broves dough strength 5@

H

i

m
mproves water absorption ¥&08% 7K
m

% = A 2 M 5=

sroves fermentation tolerance g
mproves loaf volume &0 M G A FR

- Essential ingredient for pre- proof frozen dough X Fi g A2

IS

7

B2 AR E E M mE A ol DR

May be used for frozen dough products if protein level

or strength is lacking. 8%, Al FH -

a2l

/FA N B
Ex. Rice bread, etc I XXM 2
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2. Raw materials

GUMS i

-Sometimes used for frozen dough to aid in strength and

stability & BN H T 2 /A BB LU R DMz E M

- Greatly aids in gas retention XS B W ATE R

Xanthan gum
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2. Raw materials
]

THANK YOU 1§t !
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