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INTRODUCTION

1. Activity

List the ingredients used in Baking and Confectionery

3/29/2025 19FTT304-BAKING AND CONFECTIONERY TECHNOLOGY/R.MOHANA PRIYA AP/FT/SNSCT



INTRODUCTION

LLTTITITIONS

FLOUR:

Also called as refined flour, white flour or maida is obtained from wheat. It Is the basic structural
component of most bakery products. Wheat flour contains two proteins- gliadin and glutenin which
form gluten by addition of water. No other cereal flours form gluten.

*Hard wheat flour has high protein content and forms a strong gluten
framework when mixed with water. This strong gluten framework provides
the structure needed for bread.

Soft wheat flour contains less protein and cannot form strong gluten but is
suitable for cakes, quick breads and pastries, where a tender product is
desirable.

*All purpose flour Is obtained by blending different types of wheats during
milling to achieve medium protein content. This flour may be used for all
baking purposes.

*\Whole wheat flour contains the nutritious wheat germ, bran and the starchy
endosperm which make smaller, heavier but nutritious baked products.
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SUGAR

Sugar Is another common ingredient used in bakery foods. Sugar, table sugar,
cane sugar or beet sugars are principally same with sucrose being the
component disaccharide. Sugar is used in a variety of products and in many
ways In cakes, buns, biscuits, meringues, macaroons and for icing.

*Provides necessary sweetness

Imparts golden brown color to the crust
*Improves the texture of the crumb

*Helps to retain moisture in the crumb and
*Adds to the nutritional value of the products
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LEAVENING AGENT:

LLTTTTITION S

Chemical leavening agents that produce gases during baking are mixtures
of acid and alkalis that effect release of carbon dioxide during baking.
Baking Soda (Sodium bicarbonate) is the common alkali in baking powders
along with the acid ingredient such as sodium acid pyrophosphate or
monocalcium phosphate, sodium aluminum phosphate, tartarate and
sulphate phosphates. Baking soda releases carbon dioxide on being
exposed to moisture and acid. In baking, it is used for leavening or giving
volume to quick breads, cookies and cakes. Hence soda and acid are termed
active ingredients in baking powder. These two active substances are
suspended in starch which keeps them separated and keep reaction of the
acid and soda to a minimum in the package. Starch also adds to the body of |77 ologial eaemrs  themedl eveners®
the baking powder. The volume and texture of the product depend largely | Y80

on the amount added to the batter or dough. Besides damaging the volume

and texture, excess use of baking soda leaves an after- taste and gives a

light color to the finished product.

. '
TN Lo
froft spruce
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SALT:

Salt is an essential ingredient almost used In
all bakery products to enhances the
sweetness of the product and also to retard
the fermentation process. The salt Is
composed of 40% Sodium and 60%
Chlorine.

Types of Salt:
Kosher Salt
Table Salt
Black Salt
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YEAST:

Yeast 1s a single-celled living organism widely
used In baking, brewing, winemaking and other
Industries.  Saccharomyces cerevisiae can
ferment and metabolize a variety of sugars under
anaerobic conditions with preference for glucose,
fructose and maltose. As a result, It produces
carbon dioxide, ethanol and other organic
compounds.? In baking, the most common
forms used are:

 Compressed

1 Cream

1 Active or Inactive Dry
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Optional Ingredients:
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Optional Ingredients:
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Optional Ingredients:
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