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WIHRE (SHE 2Z 1SS(SHE 13%, 32 0.4%, =2 13.5%)2 AEdt
AL, LSS AAA, OAEE HYBYU(F)A MOIAE, HSHXY HNLE
28I HHEEXZ DATEMIY Quick step(Puratos Belgium)E ALESICH #
A (Brix 47, 2 4%)0 BAS(Brix 47, =2 46.1%)2 SLSH HES A
g3t
2. U8 HIgE % 33

HEES2 CUNUECE Table 12 2OH BIEMNI= SEYHH Mt AZX
BIEE 20qt Hobart mixer (USA)E X% 382, % 222 YAGH 2% 271C, &
S 75%0 IXIEEA((F)UHSSY)0A 2A12 LSAMACH LIHK W% AZX
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% 32, % 682 UM & B20] EIYS 1522 F1) BE(45) L =2l
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Table 1. Frozen dough formulation

ingredients sponge(g) dough(g)

bread flour 700 300
granulated sugar 30 170
but ter 120
yeast K 15
yeast food 1

SSL 2
DATEM 3
water 42 60
salt 10
wheat gluten 2
e0g 100
whey powder 40
Quick step* 2
vit. C 0.15
chou-cream 460
red bean paste 460

* frozen dough improver (puratos com., Belgium)
3. Ux0 o&UE Y HAB

SFYRZT LY pixg LR0Is BIWO 12704 BIESHol -40C2 =
HES0(KomaAt, model H-3)0IA PRS2l WRRLIL -18TIt H&E %%6&%‘&.
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Ol 257t G 40X 220HALH
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0lel 288 2% 5, 10, 15, 20, 25, 30T ST 60%2 dough conditioner (Koma
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Go s Yoz FIgoH LE= LS FHIE MBGI0 HE & ZA 2%
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Fig. 1. The temperature variation of frozen dough core
during thawing(5 C, 60%—fermentation(37°C, 75%)
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Fig. 2. The temperature variation of frozen dough core
during thawing(10°C, 60%)-fermentation(37°C, 75%)
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Fig. 3. The temperature variation of frozen dough core
during thawing(15C, 60% -fermentation(37°C, 75%
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Fig. 4. The temperature variation of frozen dough core
during thawing(20°C, 60%) —fermantation(37'C,75%)
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Fig. 5. The temperature variation of frozen dough core
during thawing(25C, 60%)-fermentation(37C, 75%)
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Fig. 6. The temperature variation of frozen dough core
during thawing{(30 T ,60%)-fermenatation(37C, 75%)
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Table 2. Comparative loaf volume in bread baked from frozen dough
after storage

(unit : cc)
2
HEI| 2 tE7 5(C) 10('c) 15(C) 20(t) 25(c) 30(T)
- AOW | 230 280 22 28 28 26 24
" Taaw | 236 28 24 230 240 24 20
. AORW | 230 28 28 26 2280 26 22
= 3w | 26 288 286 240 24 QB2 2R
_ om3Em)| 20 26 2 25 28 26 24
ST TySW | 236 24 240 28 22 24 20
- ~J8% | 20 25 25 222 220 212 AR
= 2e=Y ) 236 22 2B 238 235 222 290

Zl
2t 2 %D}XIJ} Xio}ElﬁC} §6I 21
HSHEL HInGlo +>2EES %
=2 =41 0[1AE2S ‘é.'%’é’oHOil °"3o

= p

Hx7% 2 X018 LHE}LHII uIAIE}.
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Table 3. Comparative sensory evaluation of breads baked from frozen dough
that thawed at 20°C, fermented at 37°C, BH 75%

Portion () -
Score 1= 2% 3% 4= 12 1F 3F 4=

External
Volume 10 10 10 9 9 7 0 t 9 9
Color of crust 8 8 8 8 8 7 8 8 8 7
Symmetry 3 3 3 3 2 2 3 3 3 2
Evenness

3
of bake 2 3 2 3 3 3 2 3 3
Craracter 3 3 2 3 3 2 2 3 3 3
of crust
Break &

3
shred 3 3 3 2 2 3 3 2 3
External N M9 MW B ¥ B ¥ N B 7
subtotal
Internal
Grain 10 10 9 9 8 7 10 10 9 9
Color

10 9 1
of crumb 10 10 10 10 10 0 10 10
Aroma 15 14 4 14 13 12 5 14 14 14
Taste 15 15 14 14 13 12 B 14 14 14
Mastication 10 10 10 9 9 9 10 10 10 9
Texture 10 10 10 9 9 8 0 10 10 9
Internal 70 69 68 6 62 58 63 68 6 65
subtotal
Total score 100 B8 97 93 8 81 8 97 9 R
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Abstract

A study on the effect of bread qua lity by thawing
temperature of frozen dough

Jeong-Hoon, Lee. Hyun-whae, Kim
Chou-cream bread and Red bean paste bread were made by sponge & dough
method with the sweet dough formula. The bread quaiity was studied by the
measurements of the temperature variation, the fermentation level of frozen dough
in the special condition(dough conditioner of 5T, 10, 15C, 20T, 25Cand T),
the product volune and the sensory evaluation with frozen dough thawed, fermented and
baked. Wen thawing temperature was low, the core temperature of frozen dough
increased slowly and the time for thawing and fermentation was long. In thawing and
fermentation, the core temperature of Red bean paste dough increased faster than that
of Chourcream dough. When the thawing conditions of dough corditioner(retarder) were
AT and 0T, the level of total time decrease for thawing and fermentation was 55
and 8amin in Choucream dough and 62 and 90min in Red bean paste dough respectively
in compar ison to dough conditioner of 5C. In voiume of baked products, they showed
no significant difference for three weeks of storage, but slight difference for
four weeks of storage. The result was that Chourcream bread was larger than Red
bean paste bread in the decrease of wolume. In sensory evaluation, the bread
quality became low according to the time. When stored for four weeks in the
freezer, significant differences were found in Chou-cream bread, but slight
difference appeared in Red bean paste bread. The research identified that
Red bean paste dough was more effective in manufacturing time than that of
Chou-cream dough, when thawing temperature was high, and if frozen dough
was thawed in the retarder of lower than 20°C, the bread quality in terms
of volume and sensory evaluation had no significant difference in
compar ison to the none—freezing Red bean paste bread.
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