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USING OF WAXY WHEAT FLOUR IN TECHNOLOGY
OF YEAST-CONTAINING CAKES

Iorgachova K., Makarova O., Khvostenko K.
Odessa National Academy of Food Technologies
Odessa, Ukraine

High quality of pastry is a major factor to ensure their competitiveness. Manufacturers
of this product group increasingly began to use innovative technologies and applied modern
organization of the quality management system, but also the formation of high consumer prop-
erties of flour products is mainly dependent on the technological properties of the raw materi-
als.

Waxy wheat flour (WWF) represents a special interest among the new varieties of crops
of Ukrainian breeding with specific characteristics for the intensification of technological pro-
cess and the stabilization of flour products quality. A numbers of studies have been conducted
to confirm the potential of WWF as a main component of the flour products recipe due to its
modified starch (non-amylose) content.

According to the results of previous studies it was found that adding WWF to the recipe
of yeast-containing cakes leads to intensification of its dough fermentation compared with
samples based on bread wheat flour (BWF). To further confirm the appropriateness of using
WWF for the improving the quality of products, the porous structure of which is formed due to
the fermentation process, the objective of this study was to determine the effect of waxy wheat
flour and the stage of its adding on the quality of yeast-containing cakes. Taking into account
the high autolytic activity of WWF, we have suggested two methods - adding the maximum
amount of it at dough kneading stage (method 1) and using the mixture of WWF and BWF
(method 2).

The research of WWF influence and the stage of its adding on moisture content and
acidity of yeast-containing cakes shows that their values remained within the requirements of
the standard (acidity — less than 2,5 degree, moisture content — 25,0+3 %). Such results were
obtained due to the reduction of the dough fermentation time in case of WWF adding. Fraction
of air phase, which forms the organoleptic characteristics of products, was evaluated for cake's
porosity. It is found that the replacement of 40 % BWF on WWEF in the recipe of yeast-
containing cakes according to the 1st method has increased the porosity by 4 % compared with
the control, but using mixtures of different types of flour (2nd method) — by 2 %. The obtained
results were mostly attributed to the higher gas production in yeast semi-finished products with
WWF compared with control. The total deformation of cake's crumb significantly increased
for samples with a mass fraction of 20 ... 60% WWF, which technology provides the addition
of WWF on the stage of kneading (1st method). Thus, compared with the control, total defor-
mation of crumb increased by 7...41% for the first method, whereas for the second — by
3...33%. Such results were due to less intensive gas production in the dough, kneaded with a
blend of different types of wheat flour (2st method), and related to the fact that the main part of
the sugars, introduced in semi-finished products with the WWF, fermented at the first stage of
dough preparation — in sourdough.

The studies found that the replacement of 60% BWF with waxy wheat flour at its max-
imum introduction during dough kneading stage (lst method) results in a yeast-containing
cakes with higher quality characteristics compared to samples based on bread wheat flour.
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