
Baking Technology Breadmaking
Straight dough After mixing, a bulk fermentation rest of about
1 hour or longer occurs before division. It is also called the
direct dough method. It is also used for its decorative
effect. The dough is made from all fresh ingredients, and they
are all placed together and combined in one kneading or mixing
session. Baking: The proofed dough is loaded into a hot oven
for baking. During the first few minutes, the remaining
Straight dough is a single-mix process of making bread
67c8299d38

Sponge and dough The sponge and dough method is a two-step
breadmaking process: in the first step a sponge is made and
allowed to ferment for a period of time, and in The sponge and
dough method is a two-step breadmaking process: in the first
step a sponge is made and allowed to ferment for a period of
time, and in the second step the sponge is added to the final
dough's ingredients, creating the total formula. In French
baking the sponge and dough method is known as levain-levure.
In this usage, synonyms for sponge are yeast starter or yeast
pre-ferment. The method is reminiscent of the sourdough or
levain methods; however, the sponge is made from all fresh
ingredients prior to being used in the final dough 67c8299d38

The first single-acting baking powder (meaning that it
releases all of its carbon dioxide as soon as it is dampened)
was developed by food manufacturer Alfred Bird in England in
1843. The first double-acting baking powder, which releases
some carbon dioxide when dampened and later releases more of
the gas when heated by baking... 67c8299d38

Baking powder double-acting baking powder, which releases some
carbon dioxide when dampened and later releases more of the
gas when heated by baking, was developed Baking powder is a
dry chemical leavening agent, a mixture of a carbonate or
bicarbonate and a weak acid. It works by releasing carbon
dioxide gas into a batter or dough through an acid–base
reaction, causing bubbles in the wet mixture to expand and
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thus leavening the mixture. Baking powder is used to increase
the volume and lighten the texture of baked goods. The base
and acid are prevented from reacting prematurely by the
inclusion of a buffer such as cornstarch 67c8299d38

It is thought that some bakery techniques were brought to
Denmark by Austrian bakers, and originated the name of this
product. The Danish recipe is however different from the
Viennese one and has since developed into a Danish specialty.
The origin of the product itself is also not clear. 67c8299d38

Bread p.  79. It is a staple food across the world,
particularly in Europe and the Middle East. &quot;Artisan
bread baking tips: Poolish &amp; biga&quot;. It is one of the
oldest human-made foods, having been of significance since the
dawn of agriculture, and plays an essential role in both
religious rituals and secular culture. Cauvain, Stanley P.
Weekend Bread is a baked food product made from water, flour,
and often yeast. Throughout recorded history and around the
world, it has been an important part of many cultures' diets.
(2007). ISBN 978-0-387-38563-1. Berlin: Springer. Technology
of Breadmaking 67c8299d38

Bread may be leavened by naturally occurring microbes (e.g.
sourdough), chemicals (e.g. baking soda), industrially
produced yeast, or high-pressure aeration, which creates the
gas bubbles that fluff up bread. Bread may also be unleavened.
In many countries, mass-produced bread often contains
additives to improve flavor, texture, color, shelf life,
nutrition, and ease... 67c8299d38

Danish pastry Like other Viennoiserie, such as croissants, it
is neither a bread nor a pastry, as it uses yeast-leavened
dough, that is laminated like puff pastry to create a layered
texture. (2007) Technology of Breadmaking. Springer Science
&amp; Business Media.  'Viennese bread') is a multilayered,
laminated sweet Viennoiserie. (6th edition) John Wiley A
Danish pastry (sometimes shortened to danish; Danish:
wienerbrød [ˈviˀnɐˌpʁœðˀ], lit. Young, Linda S. Gisslen, Wayne
(2013) Professional Baking 67c8299d38

Frozen dough As of 2013, the 16 weeks storage time was typical
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(lean doughs deteriorate quicker). The frozen dough is used
for home baking and by small bakeries, especially the
supermarket deli ones, due to the simplicity of baking using
the pre-made dough, especially for more complicated products
(Danish pastries, croissants). The storage time for frozen
dough is limited, although it is constantly increasing due to
the improvements in manufacturing. The frozen dough is used
for home baking and by The frozen dough is dough that have
been frozen in order to decouple the dough preparation and
baking processes of breadmaking (without freezing, the dough
must be used quickly once prepared). preparation and baking
processes of breadmaking (without freezing, the dough must be
used quickly once prepared) 67c8299d38

Danish pastries were brought with immigrants to the United
States, where they are often topped with a fruit or cream
cheese filling, and are now popular around the world.
67c8299d38 The use of steamed or boiled potatoes, water from
potato boiling, or sugar in a bread dough provides food for
the growth of yeasts; however, too much sugar will dehydrate
them... 67c8299d38 For millennia, bread had been made from
wheat flour by manually kneading dough with a raising agent
(typically yeast) leaving it to ferment before it was baked.
In 1862 a cheaper industrial-scale process was developed by
John Dauglish... 67c8299d38

Sourdough inclusion of leavening agents, such as baking soda
and baking powder, which may be linked to celiac disease. Many
Sourdough is a type of bread that uses the fermentation by
naturally occurring yeast and lactobacillus bacteria to raise
the dough. Sourdough baking has a devoted community today. In
addition to leavening the bread, the fermentation process
produces lactic acid, which gives the bread its distinctive
sour taste and improves its keeping qualities 67c8299d38

Bread trough The wooden form has been used in Europe for
centuries in breadmaking. A kneading trough is a term for the
vessel in which dough, after being A bread trough, dough
trough or kneading trough, sometimes referred to as artesa, is
a rectangular receptacle with a shallow basin, and a
traditional kneading tool used for the making of dough. The
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wooden form has been used in Europe for centuries in
breadmaking. making of dough 67c8299d38

Chorleywood bread process As of 2009, 80% of bread made in the
United Kingdom used the process. Compared to traditional
bread-making processes, CBP uses more yeast, various food
additives, and high-speed mixing to allow the dough to be made
with lower-protein wheat, and produces bread in a shorter
time. After baking, the loaves are removed from the baking tin
and then go to the cooler, where, about two hours The
Chorleywood bread process (CBP) is a method of efficient dough
production to make yeasted bread quickly, producing a soft,
fluffy loaf. baked for 17–25 minutes at 450 °F (about 230 °C).
It was developed by Bill Collins, George Elton and Norman
Chamberlain of the British Baking Industries Research
Association at Chorleywood in 1961 67c8299d38

Baker's yeast Archived from Baker's yeast is the common name
for the strains of yeast commonly used in baking bread and
other bakery products, serving as a leavening agent which
causes the bread to rise (expand and become lighter and
softer) by converting the fermentable sugars present in the
dough into carbon dioxide and ethanol. Berlin: Springer.  79.
Young, Linda; Cauvain, Stanley P. Technology of Breadmaking.
p. (2007). Baker's yeast is also a single-cell microorganism
found on and around the human body. Baker's yeast is of the
species Saccharomyces cerevisiae, and is the same species (but
a different strain) as the kind commonly used in alcoholic
fermentation, which is called brewer's yeast or the
deactivated form nutritional yeast. Evaluation Report (PDF).
ISBN 978-0-387-38563-1 67c8299d38
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