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Rising mechanism due to baking powder of a stcamed bun dough was studied. The effects of types
and quantity of baking powder (in the range of 0 - 6 Baker 's percent), proofing temperature (in the
range of 30 - 50 degree Celsius) and proofing time (15 minutes interval for a period of one hour) on
dough expansion, both before and after the steaming were investigated. The types of baking powder
used were Sodium bicarbonate, Monocalcium phosphate (MCP) and Sodium acid pyrophosphate
(SAPP). MCP and SAPP represent fast and slow acting acids in baking powder, respectively.
Variables measured were apparent modulus (E,), spread ratio and volume of the dough. E, was
used as a tool for describing structural and behavioral changes of the dough caused by an addition of
baking powder during proofing. Spread ratio and volume of the dough werc index for the dough
expansion or, in other words, dough leavening. It was found that the quantity of baking powder
added has an effect on the elasticity and volume of the dough. A positive correlation between the
quantity of baking powder used and the volume of a steamed bun was found to exist. Excessive
addition of baking powder resulted in a lower volume of the bun than it should be, However, this is
due to the fact that the dough structure could not support the expansion of the gas during a steaming
process. Increase in a proofing temperature was found to cause an expansion of the dough and its
elasticity. Proofing temperature did not have any effect on the stcamed bun quality although it
affected dough properties. It was also shown that the reaction of baking powder, from both of fast
and slow acting acids. started at a mixing stage. In a proofing period some parts of a slow acting
acid reacted with baking soda and this resulted in changes of the dough volume and elasticity.
During the heating period in a steamer the reaction of baking powder was activated. This resulted in

an expansion of the dough and finally changed it to a porous steamed bun.



