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Introduction to trainee manual

Introduction to trainee manual

To the Trainee

Congratulations on joining thiscourse. Thi s Tr ai nee Manual is one pa
which is a resource provided to trainees, trainers and assessors to help you become
competent in various areas of your work.

The 6tool box6 consists of three el ement s:

1 A Trainee Manual for you to read and study at home or in class

1 A Trainer Guide with Power Point slides to help your Trainer explain the content of the
training material and provide class activities to help with practice

1 An Assessment Manual which provides your Assessor with oral and written questions
and other assessment tasks to establish whether or not you have achieved
competency.

The first thing you may notice is that this training program and the information you find in
the Trainee Manual seems different to the textbooks you have used previously. This is
because the method of instruction and examination is different. The method used is called
Competency based training (CBT) and Competency based assessment (CBA). CBT and
CBA is the training and assessment system chosen by ASEAN (Association of South-
East Asian Nations) to train people to work in the tourism and hospitality industry
throughout all the ASEAN member states.

What is the CBT and CBA system and why has it been adopted by ASEAN?

CBT is a way of training that concentrates on what a worker can do or is required to do at
work. The aim is of the training is to enable trainees to perform tasks and duties at a
standard expected by employers. CBT seeks to develop the skills, knowledge and
attitudes (or recognise the ones the trainee already possesses) to achieve the required
competency standard. ASEAN has adopted the CBT/CBA training system as it is able to
produce the type of worker that industry is looking for and this therefore increases
trainees chances of obtaining employment.

CBA involves collecting evidence and making a judgement of the extent to which a worker

can perform his/her duties at the required competency standard. Where a trainee can

already demonstrate a degree of competency, either due to prior training or work

experience,apr ocess of O6Recognition of Prior Learning
recognise this. Please speak to your trainer about RPL if you think this applies to you.

What is a competency standard?

Competency standards are descriptions of the skills and knowledge required to perform a
task or activity at the level of a required standard.

242 competency standards for the tourism and hospitality industries throughout the
ASEAN region have been developed to cover all the knowledge, skills and attitudes
required to work in the following occupational areas:

1 Housekeeping
1 Food Production

1 Food and Beverage Service
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Introduction to trainee manual

I Front Office
1 Travel Agencies
9 Tour Operations.

All of these competency standards are available for you to look at. In fact you will find a
summary ofeach one at the beginning of each Trainee Me

Descriptord. The unit descriptor describes the c
Trainee Manual and provides a table of contents
60rformance Criteriao. An el ement is a descripti
achieved in the workplace. The O6Performance Crit

level of performance that needs to be demonstrated to be declared competent.
There are other components of the competency standard:

9 Unit Title: statement about what is to be done in the workplace
1 Unit Number: unique number identifying the particular competency

1 Nominal hours: number of classroom or practical hours usually needed to complete
thecompetency. We call them 6nominal é hours becf
it will take an individual less time to complete a unit of competency because he/she
has prior knowledge or work experience in that area.

The final heading you will see before you start reading the Trainee Manual is the

060Assessment Matrixd6. Competency based assessment
at least 21 3 different ways, one of which must be practical. This section outlines three

ways assessment can be carried out and includes work projects, written questions and

oral questions. The matrix is designed to show you which performance criteria will be

assessed and how they will be assessed. Your trainer and/or assessor may also use

ot her assessment meetrhvoadtsi o nn cQhuedciknlgi s6t@b sand &6 Thir
An observation checklist is a way of recording how you perform at work and a third party

statement is a statement by a supervisor or employer about the degree of competence

they believe you have achieved. This can be based on observing your workplace

performance, inspecting your work or gaining feedback from fellow workers.

Your trainer and/or assessor may use other methods to assess you such as:

1 Journals

9 Oral presentations

1 Role plays

1 Log books

1 Group projects

1 Practical demonstrations.

Remember your trainer is there to help you succeed and become competent. Please feel free to
ask him or her for more explanation of what you have just read and of what is expected from you
and best wishes for your future studiasd future career in tourism and hospitality.
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Unit descriptor

Unit descriptor

Prepare bakery products for patisserie

This unit deals with the skills and knowledge required to Prepare bakery products for
patisserie in a range of settings within the hotel and travel industries workplace context.

Unit Code:
D1.HPA.CL4.10
Nominal Hours:

50 hours

Element 1. Prepare a variety of bakery products

Performance Criteria

1.1 Select required commodities according to establishment type/style, recipe and
production requirements

1.2 Prepare a variety of bakery products to desired product characteristics

1.3 Produce a variety of bakery products according to standard recipes and enterprise
standards

1.4 Use appropriate equipment to prepare and bake bakery products

1.5 Use correct techniques to produce bakery products to enterprise standards
1.6 Bake bakery products to enterprise requirements and standards

1.7 Select correct oven conditions for baking bakery product

1.8 Prepare a variety fillings, coatings/icing and decorations for bakery products

Element 2: Decorate and present/display bakery products

Performance Criteria

2.1 Decorate bakery products using coating, icing, and decorations to according to
standard recipes and/or enterprise standards and/or customer requests

2.2 Present/display bakery products to enterprise standards using appropriate service
equipment

Element 3: Store bakery products

Performance Criteria
3.1 Store at correct temperature and conditions of storage

3.2 Maintain maximum eating quality, appearance and freshness
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Assessment matrix

Assessment matrix

Showing mapping of Performance Criteria against Work Projects, Written
Questions and Oral Questions

The Assessment Matrix indicates three of the most common assessment activities your
Assessor may use to assess your understanding of the content of this manual and your
performance i Work Projects, Written Questions and Oral Questions. It also indicates
where you can find the subject content related to these assessment activities in the
Trainee Manual (i.e. under which element or performance criteria). As explained in the
Introduction, however, the assessors are free to choose which assessment activities are
most suitable to best capture evidence of competency as they deem appropriate for
individual students.

Work Written Oral
Projects Questions  Questions

Element 1: Prepare a variety of bakery products

1.1 | Select required commodities according to 1.2 1,2,3,4 1
establishment type/style, recipe and
production requirements

1.2 | Prepare a variety of bakery products to desired 1.1 5,6,7,8, 2
product characteristics

1.3 | Produce a variety of bakery products 1.6 9, 10, 11, 3
according to standard recipes and enterprise 12,
standards

1.4 | Use appropriate equipment to prepare and 12,14 13, 14,15 4
bake bakery products

1.5 | Use correct techniques to produce bakery 12,14 16, 17, 5
products to enterprise standards 18,19

1.6 | Bake bakery products to enterprise 16,17 20,21 6

requirements and standards

1.7 | Select correct oven conditions for baking 1.2 22,23 7
bakery product

1.8 | Prepare a variety fillings, coatings/icing and 1.7 24, 25 8
decorations for bakery products

Element 2: Decorate and present/display bakery products

2.1 | Decorate bakery products using coating, icing,
and decorations to according to standard

recipes and/or enterprise standards and/or 21 26 9
customer requests

2.2 | Present/display bakery products to enterprise
standards using appropriate service 21 27 10

equipment
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Assessment matrix

Work Written Oral
Projects Questions  Questions

Element 3: Store bakery products

3.1 | Store at correct temperature and conditions of 3.1 28 11
storage

3.2 | Maintain maximum eating quality, appearance 3.1 29 12
and freshness
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Glossary

Term

Acidity

Explanation

Sourness is the taste caused by the presence of acids in solution.
Different types of fermentation produce different acids. When milk
sours, lactic acid is formed, and when vinegar is made from apples or
grain, ascetic acid is formed. Sour rye bread is made by the addition
of sours or ferments containing bacteria, which produce various
acids, but mostly lactic and ascetic.

Alcohol

The alcohol formed during the fermentation of sugar by yeast is ethyl
alcohol, the same alcohol found in beer and whisky (chemically
known as ethanol).

Ambient Temperature

Temperature of the surrounding area, room temperature.

Anti Oxidant

A material which, when added to a product, extends the life of the
product by protecting it against oxidisation.

Appearance

Visual stimulation, does it look attractive, does it look good.

Ascorbic acid

Vitamin C.
Baking Time ] )
Time taken to complete the baking process.
Boiling point
9P 100°C.
Bake Out

Bake for the full extent.

Bake/Baking

Subjecting food to heat inside an enclosed area: oven.

Bakers Flour

Flour which produces doughs having good gas retention properties
and strong, elastic doughs. Usually associated with higher protein
content.

Batch A given quantity determined by the amount needed.

Bind Combining two or more ingredients to form a mixture.

Creaming T_he process of beating sugar and fat for the purpose of incorporating
air.

Docking Punching a number of vertical impressions into a dough so that the

dough will expand uniformly without bursting during baking.

Dusting flour

A flour used to prevent sticking of products to the bench or
equipment.

Egg wash

Egg or egg yolk with some milk or water added, for brushing products
prior to baking to improve colouring and to give a glossy sheen when
baked.

© ASEAN 2013
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Term Explanation

Elasticity The property whereby doughs regain their original shape after having
been stretched or otherwise distorted.
Enzyme A substance produced by living organisms which has the power to

bring about changes in organic materials.

Fermentation

The chemical changes of an organic compound due to action of living
organisms (yeast or bacteria), usually producing a leavening gas.

Formula A recipe giving ingredients, amounts to be used and a method of
combining them.

Gelatinise Heated water entering a starch granule, rupturing it, and allowing the
contents to spill out and form a colloidal suspension.

Glaze A coating that is applied to baked products for protection and
appearance.

Gluten The protein of wheat flour which combines with water forming a
rubbery mass which retains the gas and steam in baking and gives
volume to the product.

Kneading To manipulate dough by folding and pressing until the required
consistency is obtained.

Lean dough A dough that is not very rich in fat, sugar and eggs, or one that
contains a smaller percentage of these ingredients than the average.

Leavening Raising or lightening by air, steam or gas (carbon dioxide). The agent

for generating gas in a dough or batter is usually yeast or baking
powder.

Leavening Agent

Ingredients used to introduce carbon dioxide, like yeast or baking
powder.

Moulding Manipulation of dough to provide a desired size and shape.
Moulding Manipulating dough into the desired shape.
Oxidization The colouring of certain fruits due to exposure to air.

Proof (American)

The rise of yeast doughs during proving usually referred to as the
amount of increase in volume of the product after being shaped and
before going to the oven: half prove = 50% increase in volume three-
quarter prove = 75% increase full prove = doubling in volume.

Prove (Australian)

The rise of yeast doughs during proving usually referred to as the
amount of increase in volume of the product after being shaped and
before going to the oven: half prove = 50% increase in volume three-
quarter prove = 75% increase full prove = doubling in volume.

Prover

A cabinet into which yeast goods are placed before baking.

Leavening Agent

Ingredients used to introduce carbon dioxide, like yeast or baking
powder.

Quark

A mild tasting curd cheese. It is moist in texture and used in fillings
and toppings.
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Term Explanation

Rich Dough One that contains more than average of the enriching ingredients fat,
sugar and eggs.

Shortening Fat or oil used to tenderise baked products.

Sifting To pass through a fine sieve for effective blending, for aerating and to
remove foreign or oversized particles.

Skinning The drying out and forming of skin on uncovered doughs.

Slack dough A dough containing excess water.

Water absorption

Water required to produce a dough of a desired consistency. Flours
vary in ability to absorb water. This depends upon the age of the
flour, moisture content, wheat from which it was milled, storage
conditions and milling process.

Zest The finely grated oily coloured outer skin of washed, untreated citrus
fruit.
Zitron The candied fruit of the cedrat tree, green to yellow in colour; the

flavour of its fleshy aromatic part is desirable in European festive
baking.
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Bakery goods

Bakery Goods
Definition:

Bakery goods can divide into several categories:

1 Bread and bread rolls

1 Sweet yeast products

1 Cake and sponge products
1

Sweet and savoury pastries.

For the baker and patissier

It opens an opportunity to be creative, either by reformatting
recipes, selecting the right formulae and ingredients for
specific products, varying sizes and shapes and also in
varying baking times and temperatures to achieve different
styles, eating qualities and outcomes.

Yeast Goods or fermented goods are all products made and
aerated with fresh and compressed , dried or liquid yeast i
natural or manufactured.

Products include breads, croissants, Danish pastries, Buns,
Fruit Loaves, Babas, Savarins and many other specialty
items such as yeasted cakes, panetone, gugelhupf and
beesting.

Skills to produce doughs in good condition

Dough yield calculations and water temperature requirements
are important skill to know when working with yeast good.

Dough yield calculations will enable the baker to produce
exactly the amount of dough that will be needed to produce
the required number of units for sale.

Water temperature requirements are needed to produce product at the correct
temperature so that product moves at the required rate.

As the doughs are mixed heat is generated during the mixing process. Having all the
doughs finish at the same temperature allows for proofer time and oven time to be
regulated.

If this is not managed then doughs will be ready to go into the oven and if the product in
the oven is not ready to be used then the unbaked product will over proof and will not be
in optimum condition.

© ASEAN 2013
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Bakery goods

Water temperature for required Finish Dough Temperature (FDT)

The ideal FDT for no-time, rapid or instant doughs is 27°C 1 29°C.

The variation of water temperature is known as your experience figure because the
required water temperature to finish a dough at a pre-determined figure is based on
bakery conditions andthe bake r 6 s experi ence. These include:

1. Climatic conditions
Bakehouse environment
Dough size

Mixer speed

Flour temperature

Mixing time

N o o &~ W DN

Specialty ingredient additionsi gluten, conditioners etc.

8. Experience

Note: In subsequent topics, students should refer back to these notes when calculating
dough quantity and required water temperature for FDT.

Calculating required water temperature for required dough temperature

Example

Required FDT 31°C
Multiply by 2 X2 = 62°C
Subtract flour temp. 21°C
Equals required water temp = 41°C
Actual

Required FDT 28°C
Multiply by 2 X2 = 56°C

Subtract actual flour temp.
Subtract Experience
Calculated req. water temp.

Actual water temp. used

© ASEAN 2013
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Dough yield calculations

When baker s tkgdl kd oaubgohut tahidésl wei ght actual
the dough only.

When all the other ingredients are added, the total dough weight is referred to as the
expected yield (from 1kg of flour).

Total dough weight = expected yield

In calculating the ingredient weights for a given amount of dough (the required yield) we
use the expected dough yield from 1kg of flour using the following formula:

New base weight of flour = required yield/expected yield

Example: Use the following dough formula to calculate the actual quantities of ingredients
for the required yield.

Ingredient % 1kg factor Required
Flour 100 1.000 4.1 4.100
Salt 2 0.020 4.1 .082
Improver 1 0.010 4.1 .041
Yeast 4 0.040 4.1 .164
Water 60 0.600 4.1 2.460
Total 1.670 6.847
Expected yield Total Dough Weight

F.D.T.27 degrees C. Finished Dough Temperature

Required yield is the number of units to be produced multiplied by the scaled unbaked
weight:

3 units @ a scaled weight of 0.520kg (3 x 0.520 = 1.560kg)

4 units @ a scaled weight of 0.300kg (4 x 0.300 = 1.200kg)

5 units @ a scaled weight of 0.800kg (5 x 0.800 = 4.000kg)
Gives the total required yield (dough weight) = 6.760kg

New base weight of flour = required yield/expected yield
=6.760 + 1.670 = 4.047904 factor i Round up to = 4.1 factor
Apply factor 4.1 to all ingredients 4.1 x 1.000kg flour = 4.100

Add up the new recipe and the total weight should be sufficient to produce the required
dough weight.
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Element 1: Prepare a variety of bakery products

Element 1:
Prepare a variety of bakery products

1.1 Select required commodities according to
establishment type/style, recipe and
production requirements

Commaodities used to produce bakery products may include:

Flour

Sugar

Fruit, dried

Nuts, whole and ground

Egg, fresh or powdered

Milk, fresh or powdered

Cream, fresh or imitation

Gelatine or vegetarian equivalent i setting agents
Flavourings and essences

Chocolate or cocoa

Fats, oils, margarines and shortening.

Depending on the product the term ®akerypr oduct 6 i s
term that describes bread, yeast goods, quick bread and pastry
items.

= =4 =4 4 -4 -4 a8 _—a -2 _—a -9

Ingredients

Flour

Wheat is the prime grain that flour is obtained from for the baking
industry.

White flour is the most popular flour, this is because other parts of
the wheat grain are harsh and are unpopular with the general
public. This is not to say they are not good to eat.

The following information relates to doughs for bread and yeast
goods, not pastry.

Flour consists of the following elements on average:

Starch 6471 71%
Protein 971 14%
Sugar 21 4%
Moisture 117 15%
Fat 17 2%
Enzymes naturally occurring in wheat flour

© ASEAN 2013
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Element 1: Prepare a variety of bakery products

Starch 64% i 71%, provides main body structure through gelatinisation i bursts (through
heat) and swell.

Starch is broken down by enzymes into simple sugars, which are to
be used by yeast as food.

Proteins soluble: 97 14%

Gluten is formed when insoluble proteins (Glutenin and Gliadin) are
hydrated with moisture, normally water.

The combination of these 2 prot
water and hold the moisture within the gluten structure.

When this gluten is developed it becomes tough and elastic allowing
bread dough to expand and hold gas produced during fermentation.

In unleavened dough like pastry this gluten structure allows for it to be stretched out over
large area without breaking.

It is grey, tasteless and is tough and slightly elastic.

Glutenin i gives strength.

Gliadin T provides elasticity.

Soluble proteins: 1% i 2%, Albumin, Globulin and Protease.
Sugar

Sucrose 21 4%: all plant material naturally contains
sugar. 1.57 2% is sufficient for gas production up to 5
hours (Bulk Ferment Time) plus glucose, plus dextrose
(inversion of cane sugar).

If flour is low in these sugars, malt can be added to
formulae, to allow longer Bulk Fermentation Times
(BFT).

Moisture 117 15%

The natural proportion of water depends on conditions of growth, storage and milling.
Wheat is a hard grain and needs to be soaked in water to aid the milling process.

There are laws pertaining to the amount of moisture
allowed in flour. In Australia it cannot be more than 15%.

Fat 11 2% this contains carotene, the colouring pigment
of flour.

Enzymes

Diastatic i amylase change starch in sugars.
Proteolytic i condition the proteins.

Responsible to soften the gluten, dough tolerance is reduced and could cause collapsing
of the bread, especially in wholemeal products.

© ASEAN 2013
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Element 1: Prepare a variety of bakery products

Factors influencing flour behaviour

1 Quantity and quality of gluten

9 Diastatic capacity, the ability to change starch into sugars to provide food for the yeast
to ferment through enzymatic activity.

Salt (sodium chloride)

Salt is a natural mineral that consists of 6 parts chlorine
and 4 parts sodium.

Functions of salt are:
T Controls fermentation

Toughens gluten (stabilising it)

1
9 Increases volume
1

Enhances flavours in bread and provides product with
its characteristic flavour

1 Controls dough i lack of salt results in doughs which are sticky and are difficult to
handle

T Increases shelf life: acts as an antiseptic - suppresses activity of bacteria is
hydroscopic - attracts moisture

1 Improves crust colour.

Yeast

Bakerds yeast, Saccharomyces cer theproductireof i s mar
Yeast Goods.

It is a unicellular organism yet each microscopic cell
contains a multitude of enzymes capable of carrying
out the most intricate series of chemical reactions.

Because it is a living ord
perishable and must have optimum storage conditions.

Compressed yeast should be stored in dark and cool
conditions; it is best used for up to two weeks after
manufacture, as it slowly loses it strengths.

Yeast produces carbon dioxide and ethyl alcohol, by changing sugars.

The activity of yeast is destroyed at temperatures above 55°C and may be severely
impaired at temperatures over 45°C.

Production of gas (CO?)

During fermentation it increases dough volume and produces a porous inflated structure
so that the loaf can be baked quickly (heat penetration is facilitated).

Production of flavour

Imparts flavours during fermentation through flavour substances such as organic acids,

esters, alcohols and ketones.
© ASEAN 2013
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Element 1: Prepare a variety of bakery products

Structure and texture

This takes place more so in fermented doughs than in A.D.D. systems (chemicals make
the changes in A.D.D. doughs).

It is brought about by the mechanical stretching
and moulding during fermentation.

Nutrition

Yeast is rich in protein and B Vitamins. It must
not come into direct contact with salt, sugar or
fat.

Varieties
1 Compressed
9 Dried

1 Creamed or liquid.

Yeast activity and rate of fermentation
These are controlled by the following:
1 Sugar quantity:
A Up to 5.0% speeds up fermentation
A Over 5.0% slows down or retards fermentation
1 Water added to the dough:
A Softer doughs i faster rate
A Tighter doughs i slower rate
1 Dough temperature:
A Warmer i faster rate
A Cooleri slower rate
1 Acidity:
A 47 6pH range. Outside these, activity is slower
1 Yeast Quantity:
A Lower quantities of yeast will result in longer proof.

Amounts of salt and fat also inhibit the rate for fermentation or the activity of yeast.

Remember: yeast is a living thing. It needs to be cared for and used properly.
Water

Hydrates gluten forming proteins (Gliadin and Glutenin)

Dissolves and disperses salt and sugars and carries sugars to the yeast which it can
only use in liquid form

Provides moisture for yeast to grow

Hydrates dry yeast and disperses both dry and compressed

© ASEAN 2013
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Element 1: Prepare a variety of bakery products

1
1

Bread improvers

1
1

Controls dough temperature

makes it available to analyse enzymes

<
<«

Controls enzyme activity (enzymes are active only in liquid
or semi liquid mediums

Controls dough consistency <
Wets and swells starch during baking (gelatinisation) i ( ’
[

Increases shelf life

Contributes to eating qualities.

Ensures additional food supply for yeast

Contains malt which is changed into maltose and changes starch into simple sugar
easily fermentable by yeast

Contains chemical stimulants ensuring adequate source of nitrogen i essential for
building up protein in newly forming yeast cells

Modifies gluten so that the dough is mature as it comes from the mixer. This is
required to hold increase CO” Gas produced by the fermenting yeast.

Bread Improvers basically assist in 2 areas

1
1

Gas production

Gas retention.

This is what makes a yeast dough rise.

Optional ingredients and their functions

(as permitted under the Australian Food Standard Code)

1 Milk powder 1 Malt products

1 Soya flour 1 Emulsified fats

1 Margarine 1 Shortening

1 Currants 1 Bran

91 Nuts 1 Gluten (dry/wet)
1 Bacon 1 Mould inhibitors
1 Jams 1 Egg

1 Honey 1 Seeds

1 Sultanas 1 Coconut

1 Cheese 1 Mixed peel

1 Spices 1 Crumb softeners
1 Various grains 1 Sugar.
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Element 1: Prepare a variety of bakery products

These extra ingredients may be added to a basic Yeast good formula to improve product
qualities in the following areas:

1 Enrichment

1 Eating qualities
9 Nutritional value
1 Visual appeal

1 Keeping qualities
91 Flavour.

Fats

Fats are added in varying proportions to bread and yeast
goods. The percentages below are just an indicative amount.
Asian type breads are higher than Australian.

Fat is a generic term; it can mean oil, butter, margarine,
shortening. Each has their own advantages and
disadvantages, and cost and flavour benefits. Storage
requirements also are important.

Level:

i Bread, normal 2%

1 Buns 57 7%
9 Fruit Loaves 971 15%
1 Croissants 45%

9 Brioche up to 50%.

The addition of fat to Yeast Goods will improve bread quality and although fat is not an
essential ingredient. It is important assisting in the slicing of the product especially when
slicing bread by lubricating the slicer blades.

Fat contributes to the volume, softer texture, brighter crumb colour and better keeping
gualities. There are many fats available to the baking industry and some are specially
manufactured to contain other compounds such as emulsifiers (TEM and SSL) some fats
contain sugar and others may contain water.

It should always be remembered that butter provides better flavour to the product when
deciding upon what type of fat to use.

Effects of fat

Improves slicing

Softer crumb

Shorter eating crumb
Softer crust

Better keeping qualities

Increases volume
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Shorter eating crust
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1 Emulsified fats retard crumb
T Enhances firmness.
Sugar

Level:

1 Up to 5% increases fermentation

1 Over 5% retards fermentation.

Effects of sugar

1 Softens crumb

I Sweetens

1 Increase crust and whiter crumb colour

1 Increased levels slacken or weaken the dough

1 Greater water retention (stays moist, therefore better shelf-life)

9 Better eating qualities, but high quantities result in bread flavour loss.
Milk powder

Level:

T AFood St andar dmibk beadimpstdorgainé% hoh fattmilk solids on the
dry crumb, the purpose of this regulation is:

A To increase the food value in protein and mineral content, therefore Skim Milk
Powder (reduced fat) is mostly used.

Effects of milk powder in the baked products

Brighter and softer crumb

Reddish brown (foxy) crust colour, due to lactose (milk sugar), which cannot be used
by yeast as food

Increased nutritional value and flavour _ .

Greater volume (due strengthening of gluten strands by the
casein protein)

9 Slight sweetness (due to lactose).

Eggs

Eggs can be purchased as follows:
1 Shell Egg

T Ligquid Egg or Egg Pulp

1 Frozen Egg.

Effects of eggs

1 Moistening
9 Enriching due to fat in the yolk
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Increased nutritional value

Emulsifying, due to lecithin in the yolk, therefore better keeping qualities
Aids structure, due to the proteins, which coagulate at 65°C to 70°C
Better colour and appearance to baked product

Better eating qualities
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Better keeping.

As egg is added to a formula, water has to decrease (in re-formulations).
Bran

Bran is the by-product of the brake system after all the available endosperm has been
removed. Bran can vary in particle size and composition, depending on both wheat type
and the efficiency of the milling system. Some bran is sold for Human Consumption as it
is a good source of insoluble dietary fibre.

Effects of bran

Darker crumb colour

Lower volume, due to the non gluten forming proteins -

1

1

1 Increased water levels
9 Shorter mixing times
1

Higher fibre intake, assisting in bowel function.

Dried fruit/nuts

Almost any dried fruit or nut can be added to bread.
Most commonly dried fruit used are sultanas, currants, raisins, mixed peel and dates.

All fruit should be washed prior to use and then thoroughly dried, to avoid discolouration
of the dough.

Most commonly used nuts are hazelnuts, walnuts, almonds and peanuts.

Nuts have a very high fat content. Large amounts used in bread making need the addition
of extra yeast and also extra gluten.

Effects of dried fruits and nuts
Eating qualities

Texture

Flavour

Colour

Increased moisture

Increased shelf life
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Better visual appeal.
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