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The effects of polyglycerol mono-fatty acid esters (PGMFES) on dough properties and
baking were investigated using six PGMFEs with saturated fatty acid moieties (octanoic,
decanoic, lauric, myristic, palmitic, and stearic acids). The addition of the PGMFEs (0.5%
w/w of flour) to dough significantly increased its resistance, retention of the generated gas,
and the volume of bread compared to loaves baked with the addition of monoglycerides
and the control. These effects increased with a decrease in the chain length of the fatty acid
moiety of the PGMFEs. Microscopic observation of the fermented dough with the
PGMFEs showed that the gluten matrix became thick and that most of the starch granules
were sufficiently covered with the gluten matrix as compared with the control. Also,
addition of the PGMFEs with palmitic or stearic acid moieties retarded firmness in bread
like that of bread baked with monoglycerides. These results indicated that the addition of
PGMFEs as dough-conditioners promoted gluten formation and retarded the firming of
bread by acting as a softener.
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fatty acid esters (PGMFES)




[PDF (1584K)] [References)
Download Meta of Article[Help]
RIS
BibTeX

To cite this article:

Application of Polyglycerol Mono-Fatty Acid Estersto I mprove Breadmaking Y oshiro
MIYAMOTO, Mitsuhiro SAKAMOTO, Tomoko MAEDA and Naofumi MORITA, FSTR.
Vol. 11, 19-25. (2005) .

doi:10.3136/fstr.11.19
JOI JST.JSTAGE/fstr/11.19

Copyright (c) 2006 by Japanese Society for Food Science and Technology

f"% “JDream 4 Y ysrLink Center

Japan Science and Technology Information Aggregator, Electronic .@Tﬁ&



