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Study on the Freezing Conditions for the Frozen-Dough Preparation of Bread
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Dept. of Food & Nutrition, Sungshin Women's University, Seoul 136-742, Korea

Abstract

In order to investigate the optimal factors for frozen dough production, the freezing and thawing condition such as
temperature and time, storage period and the effect of ingredient addition were determined. A pre-fermentation of dough at
30°C for 120 minutes was appeared to be the best for the production of frozen dough. The dough was frozen at -18C and
then stored for 7 days. The quality of frozen dough was found to be optimal when thawed at 30C for 80 minutes. As
ingredient of frozen dough, an addition of 3% of yeast and 4% of butter was good as well as the addition of skim milk

and sugar in terms of fermentation capacity after thawing.
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Fig. 1. Cooling curves for a bread dough at -18T or -70T.
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Fig. 2. Thawing curves for a frozen dough at 30T.
Frozen dough was stored at -18°C or -70C.
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Fig. 3. Effect of freezing temperature on CO, production
of frozen dough after thawing.
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Fig. 4. Effect of thawing temperature on CO, production
of frozen dough.
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Fig. 5. Effect of pre-fermentation time on CQ;, production
in frozen dough stored at -20T.
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Fig. 6. Effect of storage time on CO; production in frozen
dough stored at -20T.
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Fig. 7. Effect of yeast addition on CO; production of
frozen dough.
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Fig. 8. Effect of butter addition on CO, production of frozen dough.
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Fig. 10. Dough fermentative ability of various frozen dough stored at -20T.
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