RHEOLOGICAL AND STORAGE STUDY OF HYDROPHILLIC GUMS ON THE QUALITY OF FROZEN DOUGH PIZZA
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ABSTRACT

Conventional methods of dough development for the bakery products have very short storage time for the dough. Frozen dough, is the modification in dough development for increasing the storage time of dough for different bakery products. Frozen Dough shelf life could be enhanced by the incorporation of different hydrocolloids in flour but there is a decline in the quality of the frozen dough bakery products with the increase in storage periods. The effect of arabic gum and Carboxy Methyl Cellulose (CMC) added in wheat flour was determined on the rheological and baking performance of pizza prepared from frozen dough. The pizzas were prepared from wheat flour by adding different levels of gums i.e. Arabic gum and CMC in 1, 1.5, 2, 2.5 and 3 % on flour weight basis in frozen dough after 0, 15, 30, 45 and 60 days of frozen storage. it was observed that water absorption, arrival time, departure time, peak time and tolerance index was higher in flours containing 3% CMC. Whereas mixing time and peak height was found to be higher in the treatment Containing 3 % Arabic gum. This study concluded from this study that the use of arabic gum and CMC at the level of 3% on flour weight basis can improve the quality of frozen dough pizza (FDP). Sensory studies of frozen dough pizzas were also performed at different storage intervals.
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