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Abstract

The quality of frozen prebaked bread is conditioned, besides the processing technology, by the establishment of
an optimum recipe which contains those ingredients which can reduce to the minimum the negative effects of
frozen and defrosting. In order to optimize the DATEM, a-amylase and xylanase additions in the manufacturing
recipe of frozen prebaked bread a type 3° factorial optimization model was used. The finished products were
analyzed regarding volume, porosity and elasticity.
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Rezumat
Calitatea painii precoapte congelate este conditionatd, pe langa tehnologia de obtinere, de stabilirea unei retete
optime care sa contind acele ingrediente care sd minimalizeze efectele negative ale congelarii si decongelarii.
Pentru a optimiza adaosul de DATEM, a-amilaza si xilanaza in reteta de fabricatie a painii precoapte congelate
s-a utilizat un model factorial de tip 3°. La produsele finite s-au analizat volumul, porozitatea si elasticitatea
miezului.
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