Name: _________________________________________



Period: ______

YEAST BREADS!

1.  What are the 3 classes of breads?

2. What are the ingredients and their functions in yeast breads?

	INGREDIENT
	FUNCTION

	
	

	
	

	
	

	
	

	
	

	
	

	
	


3. Food Science Principles of Yeast Breads:

a. Fermentation

i. The process in which yeast breaks down ____________ into ______________.

ii. Longer and slower fermentation time = ________________ _______________.

iii. Change the rate of fermentation:

b. Kneading

i. Enables the __________________ to be distributed throughout the dough.

ii. Helps the _____________ in the flour to develop gluten.

iii. Too much kneading will cause the dough to ______________ flavor after being baked.

iv. Stretch test:

c. Proofing:
i. A period of _________________ of ___________________ preceding baking.

d. Shaping:

i. Round loaf: 

ii. Oval loaf:

iii. Round rolls:

