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Effect of Special Oil on Baking Quality of Frozen Dough Bread

GE Rui-hong1 WU Wen-min1 WANG De-zhi2 MA Chuan-guo2,*

(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.

Key words special oil palm oil soybean oil frozen dough bread rheological characteristics specific volume anti-aging

TS225.6                                 A                               1002-6630(2010)13-0114-04

2009-11-25

(1977 ) E-mail geruihong@126.com

* (1966 ) E-mail mcg66@163.com

[1 ]

[ 2 ]

[ 3 ]

Ê®ÈýÆÚ-»ù´¡-ÈýÐ£ÏÂ.p65 2010-7-27, 15:33114



1152010, Vol. 31, No. 13

1.1

    

(SE HLB=11)

(CMC)    ( ) -80 (HLB=15

)    

    

    

    

1.2

    

B5A     BVD302

    

     National MFG     Brabender

SM302     Sinmag WD6003

    TA-XT Plu 

    Stable Micro Systems

1.3

1.3.1

( 70:30)

10000r/min ( -80

SE 1:1) 2%(

) CMC 0.5%( )

75 1min 4: 6

O/W 94.3%

O/W

1.3.2

1 0 0 g 1 . 5 g 6 g

1.6g 4g 60mL( )

(

)

1.3.3 [4]

6 mi n (

)

40 30min

( 18 )

1.3.4

1.3.4.1

GB/T 14611 1993

 

1.3.4.2

3 2 7 5 % 7 5 m i n

0.6cm

32 75%

90min 55min 80min

0.7cm 0.5cm

3 2 8 5 % 1 h

1 8 0 2 0 0 2 0 m i n

1.4

1.4.1

GB/T 14616

1 9 9 3  

GB/T 14615 1993

 

1.4.2

1 0 m i n

(mL) (g)

15mL 15mL

1h 18h

1.4.3

GB/T 20981 2007

/(mL/g)= /

GB/T 14611 93

 A

[ 5 ]

2.1

Brabender

[6]

Ê®ÈýÆÚ-»ù´¡-ÈýÐ£ÏÂ.p65 2010-7-27, 15:33115



     2010, Vol. 31, No. 13116

75min

90min

1

-

-

2.3

3 ( )

3

6 %

/(mL/g) ( 100)

3.75 71.0

3.82 71.0

3.90 72.5

4.26 76.5

(83 3)r /min

(15 1 ) r /m in (1 .45 0 .05 )cm/ s

0.01g (30 0.2)

/% /mm /mm
/BU /BU

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

/% 0 2 3 4 5 6 7 8

/(mL/g) 2.51 3.54 3.70 3.91 4.08 4.26 4.25 4.21

( 100) 35 62.5 64.5 69.5 72.5 76.5 75.5 73.5
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Extensibility of Dough and Measure

of Gluten Quality A/KIE
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/d
                                  

/(N/cm2) /(N/cm2)

0 747.96 0.92 1028.26 0.93

1 1589.04 0.84 1617.89 0.87

2 2267.53 0.86 2287.32 0.93

3 2695.26 0.92 3328.88 0.99

1 . 0 0 m m / s

0.80mm/s 70.0%

3 . 0 0 s 5 . 0 g

/d 0 1 5 10 15 30

/(mL/g) 4.26 4.31 4.28 4.20 4.27 4.18

5

Ê®ÈýÆÚ-»ù´¡-ÈýÐ£ÏÂ.p65 2010-7-27, 15:34117


