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Abstract

Although the technology of breadmaking simply
goes through the process of mixing, fermentation,
and baking, it is very hard to make a same prod-
uct every day. The reason is that baking science
begins with the very first process of breadmaking
which is mixing, and every steps and working envi-
ronments are so closely connected. The baking sci-
ence has developed in short time since the theory
of fermentation has released. If you check the
development of baking technology synthetically, it
is consisted of the discovery of nutritional and
functional ingredients, the optimization process of
new machines, and the maintenance of the quality
as fulfilling social demands. Because the baking
business is making and selling the product, baking
itself is a business, and it has the form that man-
ufacturing and service business coexist. In today’
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s current domestic bakery market, the supply
exceeds the demand. Moreover, the concept of bak-
ery itself has been changing from the fixed image
of bakery which is selling the bread to the differ-
entiated bakery with others. As we look at the gen-
eral bakery' s trends, it is focused on going back
to the basic or traditions, going to the functional,
and working with automations. To conclude, the
baking has a long history, but it actually has the
short history in the technological development.
Baking business can be viewed as the simple busi-
ness, but many factors are related to the business.
It has a few basic kinds of products in baking, but
it has diverse kinds of products with the base of
infinite creativity. Even though it is physicaly a
hard working business, it is aso a business that
can face with fun. For managing a bakery, finaly,
the differentiated strategy with other bakery that
maximizes the customers value is needed.
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2! 1. Technology of breadmaking.
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T2l 2. Overview for the development of baking tech-

nology.
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2! 4. General trends of baking industry.
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