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Effect of Special Oil on Baking Quality of Frozen Dough Bread

GE Rui-hong', WU Wen-min', WANG De-zhi?, MA Chuan-guo**
(1. Palm Oil Research and Technical Service Institute of Malaysian Palm Oil Board, Malaysian Palm Oil Board, Shanghai 201108,
China ;: 2. College of Food Science and Technology, Henan University of Technology, Zhengzhou 450052, China)

Abstract : The special oil based on palm oil and soybean oil was used in frozen dough bread. The effect of this special palm-
" based oil on the rheological characteristics and baking quality of frozen dough bread was investigated. Frozen dough bread with
the addition of this special oil exhibited larger specific volume, delicate texture and good quality. This special oil effectively
improved the gel strength and extensibility of frozen dough bread, delayed baking quality deterioration during refrigerated
storage, and provided good effect on delaying aging of bread. The optimal amount of this special oil in frozen dough bread was
6% of flour weight.
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Table 1 Effect of special oil on extensibility of frozen dough bread
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o 7 | 7 V7 TR,
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] 154 207 1.34 154 207 1.34
2 164 200 1.22 138 170 1.10
3 158 198 1.25 163 180 1.10
4 154 201 1.31 164 190 1.16
5 154 217 1.41 154 196 1.27
6 156 224 1.43 164 176 1.07
7 162 185 1.14 162 172 1.06
8 166 191 1.15 158 164 1.04
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Table 3 Effect of special oil and commercial oil on baking quality of

frozen dough bread

e ML AR RS HE S O . SR (83 £ 3)r/mins PE4A RN
M (15 + 1)r/mins BB AHMILE: (1.45 £0.05)em/s: K
I 0.01gs BERHIMAIL: (30 £0.2)C.

L 1AW, N e A T AR T LA oA v v
VRIS ) R A 1, oo i o T vty i 4 1 384
W, B AR B RS G OB A X TTRER B 7% SE
1822 T 3tk A 7 i LR ) I B 2 B R 11 P E
BV - BRIRELAARTY, AT 75 4 20 36 n ™25, IATing 3
T A R, B T A R (LB
WIS, o 2 MR T X RAE .

22 A TTIIEH RS I A VAR T L 6% 8 BRI S 1)

o T TI R AN IR 4R 0 o oA T D T U5 KO % T

Table 2 Effect of special oil amount on baking quality of frozen
dough bread
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Table 4 Effect of special oil on anti-aging of frozen dough bread
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Table 5 Quality change of bread made from frozen dough with

refrigerated storage periods
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