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FROZEN PART-BAKED BREAD : EFFECT OF BAKING CONDITIONS
AND QUALITY CHANGE DURING STORAGE
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Frozen part-baked bread: Effect of baking conditions and quality change during
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ABSTRACT |
191053

The objective of this research were to evaluate the effect of baking conditions and
storage time on quality of frozen part-baked soft roll, as well as the quality of post-baked soft
rolls during waiting for service. Soft roll were prepared by part-baking at 200°C for 5, 8 and 11
min (36, 57 and 79% of total baking time). All samples were frozen for 7 days and post-baked at
the same temperature for 9, 6 and 3 min respectively. It was found that the soft rolls part-baked
for at least 8 min resulted in similar qualities in terms of weight loss after post-baking, moisture
content, specific volume, crumb hardness, crust color, and sensorial quality compared to the

control sample(one step baking for 14 min).

Quality changes during the storage of frozen part-baked soft rolls at -18°C for 4 weeks
were investigated. No significant effects on specific volume, moisture content and weight loss
after post-baking were observed in the post-baked samples. However, the crumb hardness of post-
baked soft rolls tended to increase for the sample after 3 weeks storage. The sensorial quality of
all post-baked soft roll sample were similar to that of control sample. In addition, soft rolls after
post baking and waiting for service showed the increasing of weight loss and crumb hardness as
the waiting time increased upto 60 min and the values of weight loss and crumb hardness were

higher when the frozen storage period of the samples was longer,
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