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Baking:	  
  If you consider that most bakery products are made of the 

same few ingredients: 
  flour, shortening, sugar, eggs, water or milk, and leavening—

you should have no difficulty understanding the importance of 
accuracy in the bakeshop, where slight differences in 
proportions or procedures can mean great differences in the 
final product 

  So it is vital to have the correct measurement when baking 
  Last week people didn’t follow instructions…baking requires 

accuracy 
  Baking is can very complex. We will cover it more in the  

Advanced Food Production course.   



Gluten	  (面筋):	  

 Gluten is a substance made up of proteins (蛋白质) present 
in wheat flour; it gives structure and strength to baked goods. 

1.  First proteins must first absorb (吸收) water 
2.  Then the dough (生面团) or batter is mixed or kneaded, the gluten (面筋) 

forms long, elastic (弹性) strands 
3.  As the dough or batter is leavened, these strands capture the gases in tiny 

pockets or cells, and we say the product rises 
4.  When the product is baked, the gluten, like all proteins, coagulates or solidifies 

(goes hard) and gives structure to the product 



Controlling	  Gluten	  

  Selection of flours (面粉) 
  Strong flours come from hard wheat and have a high protein content. 
  Weak flours come from soft wheat and have a low protein content. 
  strong flours are typical for breads and pizza 
  weak flours for cakes 

  Shortening 
 Any fat used in baking is called a shortening 

  Liquid 
  Because gluten proteins must absorb water before they can be 

developed, the amount of water in a formula can affect toughness or 
tenderness 

  Mixing methods 
  Then more a dough or batter is mixed, the more the gluten develops 



Types	  of	  Flour	  (面粉)	  

  White wheat - Wheat flour contains about 63 to 73 percent starch and 7 to 
15 percent protein. The rest is moisture, fat, sugar, and minerals. 
 Bread flour: is a strong flour used for making breads, hard rolls, and any 

product that requires high gluten 

 Cake flour: is a weak or low-gluten flour made from soft wheat 
 Pastry flour: is lower in gluten than bread flour but higher than cake flour 

  Whole wheat 
  Rye (黑麦) 



Fats:	  

Are used: 
• To tenderize the product and soften the texture. 
• To add moistness and richness 
• To increase keeping quality 
• To add flavour 
• To assist in leavening when used as creaming agents or 

when used to give flakiness to puff pastry, pie dough, 
and similar products. 



Types	  of	  Fats	  
  Shortening - solid fats, usually white and tasteless, that are specially 

formulated for baking 
 Regular 
 Emulsified 
 Puff pastry 

  Butter and margarine 
  Oils 
  Lard 



Sugars	  (糖)	  in	  Baking	  

   Sugars or sweetening agents are used for the following 
purposes in baking: 

• To add sweetness and flavour. 
• To create tenderness and fineness of texture by weakening 

the gluten structure. 
• To give crust colour. 
• To increase keeping qualities by retaining moisture. 
• To act as creaming agents with fats. 



Types	  of	  Sugar	  

 Refined 
  Granulated – the most common we know 
  Confectioners’/Powdered – the fine sugar we see for cakes 

 Molasses and brown sugar - Molasses is concentrated sugar cane 
juice. 

 Corn syrup (糖浆) - Corn syrup is a liquid sweetener consisting 
mainly of a sugar called glucose 

 Honey (蜂蜜) - Honey is a natural sugar syrup consisting largely of 
glucose and fructose 

 Malt syrup 



Liquids	  
  Gluten cannot be developed without moisture, so liquids are 

essential to the baking process. 
  Water is the basic liquid in baking, especially in breads. 
  Milk and Cream  

  Whole milk, Butter milk, Cream,  Dry milk (powder) 

  OTHER SOURCES OF LIQUIDS 
  Eggs, honey, molasses, and even butter 



Eggs	  
Eggs come in different forms 

  Whole shell eggs 
  Frozen: whites, yolks, whole, and whole with extra yolks 
  Dried:  whole, whites, yolks 



Func-ons	  of	  Eggs	  in	  Baking	  

  Add structure, flavour and moisture 
  Emulsify fats 
  Leaven 
  Act as shortening 
  Add moisture, flavour, nutritional value, and colour  



Types	  of	  Leaveners	  
 Leavening is the production or incorporation of gases in a baked 

product to increase volume and to produce shape and texture 
 Yeast (酵母) 
 Chemical leaveners 

 Baking soda  
 Baking powder 
 Baking ammonia 

 Air – Creaming & Foaming 
 Steam (蒸汽) - When water turns to steam, it expands to 

1,600 times its original volume. 



Yeast	  (酵母)	  
  Fermentation is the process by which yeast acts on carbohydrates and 

changes them into carbon dioxide gas and alcohol 
  Yeast is a microscopic plant. As a living organism, it is sensitive to 

temperatures 
  34°F (1°C) Inactive; storage temperature. 
  60° to 70°F (15° to 20°C) Slow action. 
  70° to 90°F (20° to 32°C) Best growth; proofing temperature for bread doughs. 
  Above 100°F (38°C) Reaction slows. 
  140°F (60°C) Yeast is killed. 

  Fresh yeast, also called compressed yeast, is moist and perishable 
  Active dry yeast is a dry, granular form of yeast. Active dry yeast must be 

rehydrated in 4 times its weight of warm water 
  Instant dry yeast is also a dry granular form of yeast, but it does not have to 

be dissolved in water before use. 



Types	  of	  Yeast	  Dough	  Products	  
  Regular 

  Lean dough: A lean dough is one that is low in fat and sugar. Pizza, 
French bread are amongst these 

 Rich dough:  in general, rich doughs contain higher proportions of  fat, 
sugar, and, sometimes, eggs. Brioche, Sweet rolls.  

  Rolled-in 
 Non-sweet (Croissants) 
 Sweet (Danish pastry) 



Pizza	  

Pizza Margherita before baking Pizza Margherita after baking 



Making	  a	  pizza:	  
  The process is to: 

1.  make the base of the pizza (dough/生面团) 
2.  add the base sauce (tomato) 
3.  add anything else such as meat and vegetables 
4.  finish with the cheese 
5.  put into oven 
6.  add herbs when finished 

Let’s watch Heston Blumenthal make the ‘perfect’ pizza 





Popular	  cheeses:	  
  Mozzarella is a soft, mild cheese made from whole milk or part 

skim milk. It has a stringy texture that comes from being pulled 
and stretched during production. 
  It is widely used in pizzas and Italian-style dishes.The freshly made 

mozzarella one finds in Italian neighborhoods is moister and more 
tender than the packaged varieties. 

  Mozzarella di bufala, made from the milk of water buffaloes, is 
imported from Italy and is available in some areas at a somewhat 
high price. 
  It is much softer and more delicate in texture than regular mozzarella, 

and it has a slightly acidic flavor that is re- freshing. 
  Feta is a crumbly, curdy cheese that originated in Greece and 

other Balkan countries. Instead of being aged or cured, it is 
pickled in brine. 
  This, plus the fact that it is generally made from goat’s or sheep’s 

milk, gives it a distinctive and salty flavor. 




