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Abstract

This study was conducted te investigate influences of cold aged dough on the quality of bagutte.
After 2 hours fermenting, the dough was divided 2 parts and they were stored in the refrigirator adjus-
ted 1~—1C. The cold aging time was 24, 48 hours respectively. After 2 hours fermentation, the dough’s
pH was 5.45 and 24, 48 hours cold aged dough were 4.99, 4.81. During cold aging, the difference of pH
was not significant. The main organic acids in the baguette were lactic acid, acetic acid and malic acid.
Among these organic acids, the acetic acid was the largest quantity regardlessly in different fermen-
tation and the cold aging time, Right after baking, the enthalphy of all samples were almost same even
though in different cold aging time, but during different storage periods they showed the difference of
retrogradation by the increase of the enthalphy. 24 hours cold aging baguette had the best taste, aroma
and texture in the bread’s score sheet.
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Table 1. Formula for baguette

Ingredients Flour basis(%)
Bread flour 100
Water 64
Yeast 2
Salf 2
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Table 2. Bread's score sheet for sensory test

Portian Perfect score Sample score Penalized far -
External
Volume 10 Too small, too large
Color of crust 3 Not uniferm, light, dark, dull
Symmetry of form 3 Low end, uneven top, shrunken side
Evenness of baking 3 Light side, hight bottom, dark bottom, spotty bottom
Character of crust 3 Thick, tough, hard, brittle
Break & shred 3 One side only, wild break, no shred
Score 30
Internal
Grain 10 Open coarse, non-uniform, thick cell walls, holes
Color of crumb 10 Gray, dark, streaky, dull
Aroma 10 Strong, musty, share
Taste 15 Flat, salt, sour, unpleasant after taste
Mastication 10 Doughy, dry, tough, gummy
Texture 15 Rough, harsh, lunpy, core, crumbly
Score 70
Total score 100

Table 3. Proximate composition, gluten con-
tent, baked gluten volume of bread flour

Masture (%) 12.25
Protein (%) 12.92
Ash(%s) 0.38
Wet gluten(g /10g Aour) 3.6
Dry gluten{g /10g flour) 1.8
Baked gluten volume{cm?® /10g flour) 25.1
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Table 4. Contents and compositions of the organic acids in the baguette based on the dough with dif-

ferent fermentation and cold aging (pz/100g)
Sarnples Lactic acid Acetic acid Oxalic acid Malic acid
Control 736.3 6276.8 11.8 511.1
24 hrs cold aging 769.3 6658.9 11.7 412.3
48 hrs cold aging 789.4 70689.5 14.1 276.9

o AeIAFE 2 Tl F7HEAT nAL Ay
T} ¥, ol2E, £FWE AMga] TE Yolu 4
W% The W] Wste] BEAY o] Bsie), 40

Fol ghirel SAElE, deobd 3 AdE gES 0

1A Hed #7143 ko] BE AT F 2avh A
VA ko] et 7] oA Hrok

upAle] W= 3 5ol vield upel o] 2A7 W
#7 Z(control)o] 720cc® 714 £9ken 48417k
A ez 7] Ao] 581lcc AQ Hui7h Zghc), v
|AL oA WEE A 2447 M LA A7 A0
3.6, 3.4ml /go 2 & 3|7t VA ggked o= &
A Asjehs AAEEG. SN} AFE
mhe] Wi} Fo] 2 A2 o]AEL] FAe] HoF
B AR 490 fAAT HesdAD vksd )

Tahble 5. Loaf volume & specific volume of the
haguette

Cold apging
Volume Control
24 hrs 48 hrs
Loaf volume* 720 630 561
Specific volurmne™ 3.6 3.4 2.9

* : ] /dough weight 200g, * : ml /dough g
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Table 6. DSC characteristics of the baguette in different cold aging and storage time

Samples Storage time(hrs) To(w)* Te{ ™ AH(Cal /s)
- 43.76 76,03 0.3504
24 43,15 75.84 0.3737
Contrel 48 42.35 75.95 0.4029
TZ 42,01 73.93 0.4312
- 43.27 76.33 0.3581
24 42.85 76.02 (0.3874
24 hrs cold aging 48 42,17 75.87 0.4008
. 72 41,91 72.68 0.4337
- 43,19 77.53 0.3572
24 42.54 76.21 0.3831
48 hrs cold aging 48 42,32 7h.42 0.4106
72 41,83 73.28 0.4358

* Ty ¢ Onset temperature, T. : Conclusion temperature



ZEEE:

Vol. 11, No, 4(1998)

Table 7. Bread’s score for sensory test
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Cold aging(—1~1%)

Portion Perfect score Control o4 Hrs, 48 Hrs,

External
Volume 10 10 9 9
Color of crust 3 8 3 7
Symmetry of form 3 3 3 3
Evenness of baking 3 3 3 3
Character of crust 3 3 3 2
Break & shred 3 3 3 2
Score 30 30 29 26

Internal
Grain 10 g 9 8
Calor of crumb 10 g 10 9
Aroma 10 g 10 9
Taste 15 14 15 13
Mastication 10 g 9 8
Texture 15 13 15 13
Score 70 63 68 80
Totzal score 100 93 97 26
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