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Abstract
1147632

The final characteristics of steamed bun and bakery products depend on the formation and the
ability to control the formation of gas bubbles in dough. This research therefore aimed at studying
the effects of three factors that affected the leavening of steamed bun dough, the amount of baker’s
yeast (0, 0.6, 1.2 and 1.8 baker’s percent), baking powder (0, 2, 4 and 6 baker’s percent), and
mixing speed (200 and 342 rpm), on the elasticity of steamed bun dough, the number, the size and
the size distribution of bubbles formed. It was found that the quantity of baker’s yeast used resulted
in an increase of the bubble size, bubble size distribution and elasticity of steamed bun dough but
only during the leavening stage. In addition, it was found that the amount of baking powder led to
an increasing number of bubbles in the mixing and the first period of the leavening stages. However,
baking powder resulted in a decrease of the elasticity of steamed bun dough during the mixing stage
but led to an increase of the elasticity during the first period of the leavening stage. Furthermore, the
speed of mixing used did not significantly affect the number of bubbles, bubble size, bubble size
distritution and the elasticity of steamed bun dough. Moreover, when both baker’s yeast and baking
powder were simultaneously used, the number of bubbles and elasticity of steamed bun dough were
af:fected during the first period of leavening stage. Optimization, using contour plot, was also
performed and it is recommended that 0.4 - 0.6 baker’s percent and 3 - 4 baker’s percent should be
used to leaven the dough, these amounts of baker’s yeast and baking powder led to the optimum
number of bubble of 8 bubbles per mm’, bubble diameter of 110 HUm and standard deviation of
lognormal size distribution of 0.25 Jlm.





