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Abstract: The application of frozen dough is a challenge due to the limitations of its.microstructure and baking performance. The frozen
dough with good quality was investigated in this work. Sodium-stearoyl lactate (SSL) was added into original frozen dough. The rheological
properties of frozen dough and the specific volume, texture and sensory score of.bread were anlysed to evaluate the impact of SSL on their
quality. The result showed that, with the increase of the amount of SSL, the qualities of frozen dough and bread were improved. The optimal
level of SSL was 0.20%. At this level, the quality of frozen-dough was:stable during freezing storage. The results will provide a more theoretical

basis for the production of high quality.frozen dough and its products.
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Table 2 The impact of SSL on the texture characteristics of bread

FeAe 0 0.05% 0.10% 0.15% 0.20% 0.25%
0d 1090.15432.58% . 922.11+15.51" 834.78140.81°  649.59427.89°  539.69#17.09°  634.78340.81°
. 7d 1183.49482:62°  988:7548.99 888.68422.26"  706.72429.87°  621.38415.03"  788.07416.09°
14d.  1412.9943366°  1168.80430.98°  1025.64428.09°  898.46432.79°  877.77435.84°  960.61+19.44™
30d 1858.57466.52% . 1489.84454.24°  1365.89436.79°  1125.67436.43°  998.46432.77°  1214.5342552°
0d 0.89+40.01° 0.8940.04° 0.89+40.02° 0.9040.03° 0.9240.02% 0.9240.05%
\ 7d 0.87+40.02° 0.8740.02° 0.9040.05" 0.9040.02° 0.9140.03% 0.90+40.05"
b 14d 0.840,02° 0.8740.03° 0.8740.01° 0.8940.01° 0.9040.05% 0.89+40.01°
30d 0.8140.02° 0.84:40.02° 0.8540.02° 0.880.03° 0.89:40.04% 0.8740.03"
0d 652.81432.71° 664.16460.15° 574.64+10.90°  49645427.54°  36556422.17%  476.25427.88°
. 7d 702.27444.24%  670.33428.02° 555.05437.86°  508.38421.89°  409.30427.80"  529.82423.80°
i 14d  1007.2445269°  892.69:+19.14° 697.95432.72°  609.28+11.09°  589.28428.91°  643.22-11.06°
30d  1204.75#4254°  1073.8443337°  926.26427.22°  743.2242339°  673.2542343"  853.72432.96™
0d 0.286.03° 0.2946,04° 0.3040.04° 0.3146.03° 0.3340.02° 0.3240.04
" 7d 0.2740.02° 0.2940.03° 0.3040.02° 0.3140.02° 0.3240.02% 0.3140.05
14d 0.2646.03° 0.2740.04° 0.2840.05° 0.2940.01° 0.3040.05° 0.2940.03°
30d 0.2540.01° 0.2740.01° 0.2840.03° 0.2940.01° 0.3140.03* 0.2940.02°

JE: *RRAAAERET 8] T 694847,
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Table 3 Scores of bread

AR 7] 0 0.05%SSL 0.10%SSL 0.15%SSL 0.20%SSL 0.25%SSL
0d 90.21#4.20°  91.524#.00° 93.83+.77% 93.5243.62° 94.44+.89° 91.25:41.78°
7d 87.2641.91° 89.4843.67" 90.2242.66" 90.5742.56" 91.2443.66° 89.4542.65"
14d 82.5142.88°  86.8342.54 87.5442.65 87.6343.46" 88.5242.53 86.5343.45°
30d 74.8041.43%, 78.631.46" 80/54:41.59° 81.7142.34° 84.4842.38° 82.2543.34°
E: Bl —ATEX T LARE AR #MAZ ) A4 2 5 £ 5 (p<0.05).
x4 AFARREEETRESERNEXES T (14 d)
Table 4 The correlation analysis (14 d)
SSL ez BB BMAEE Tand R A2 ik e =AM
SSLe 1 0.82* 0.65 0.93** -0.69 -0.85* 0.82* -0.83* 0.86*
[ 1 0.94%* 0.95%* -0.35 0.97%*  093**  -0.97** 0.99%*
BB 1 0.79 -0.09 -0.92* 0.85* -0.87* 0.93**
REbEARF 1 -0.59 -0.94** 0.93**  -0.96%* 0.94%*
Tand 1 0.44 -0.54 0.52 -0.38
534 1 0.92%*  0.96** -0.99**
SR 1 -0.98** 0.93*
wEL 1 -0.95%*
= 54 1

E: *RTRAEREFE LR p<0.05 () ; ERTHEAEAMIE E7 p<0.01 (M
N M T AL T RE A NG s B E TR RE, WSInE
3 ZEig
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