Yeast Breads
7.1
Yeast breads are made from a soft dough that is leavened by carbon dioxide that is produced by yeast fermentation.  

7.1.1
Identify the classes of breads:

· Rolls

· Loaves

· Deep-fat fried

7.1.2
The basic ingredients in a yeast dough are: flour, liquid, salt, sugar, fat, eggs and yeast.  

FLOUR:

The flour used in making bread provides starch and protein, namely gluten.  Different types of flour have different amounts of gluten in them.  When making bread, the higher the gluten content the better the end product is.  The starch grains in the flour are trapped by the gluten, therefore, when the bread is baked, the starch grains are surrounded by the carbon dioxide (the gas cells) and form the solid structure—bread. 
Flour also contains starch, which serves as food for the yeast.  Although yeast needs sugar to produce carbon dioxide, too much sugar slows down the fermentation process.  The starch in the flour is broken down into sugars usable by the yeast.

LIQUID:

Liquid is vital in bread-making.  If it is the right temperature, it activates the yeast and starts the whole process of leavening.  Without liquid, the other ingredients in a yeast bread would not be made into dough.  Water is the most common liquid used in bread making, but other liquids include: milk, buttermilk, yogurt, and even beer or wine.  Each of these liquids will give the dough its unique consistency, texture and flavor.  Milk provides many nutrients that are not in water, and it also helps the bread stay fresh for a longer period of time.  During baking, the steam produced from the liquid combines with the carbon dioxide produced by the yeast.  This process causes the bread to expand and rise.

The temperature of water is very important when making bread.  Too hot of water can kill the yeast.  Remember, yeast is a living micro organism—it can be killed.  Too cold of water slows the growth of the yeast.  Water should be added to yeast around body temperature: 98.6 degrees Fahrenheit.    
SALT:

Salt is a very important ingredient in yeast breads. It is primarily used in breads to add flavor, but it also has another important role to play.  It inhibits yeast fermentation, this strengthens the gluten formation which makes the bread last longer.    If salt isn’t added to yeast bread, the dough would be very sticky and be hard to work with.  
SUGAR: (sweetner)
Sugar is added both for flavor, and to provide food for the yeast that is easily fermentable. Sugar is used, even in savory breads, because it enhances flavor, texture and also causes the crust to brown.  Refrigerator dough contains more yeast and more sugar so the dough can stay fresh for a longer period of time.  
FATS:

The purpose in fats being in yeast breads is to make the breads more tender and rich tasting.  Fat coats the gluten strands in the dough, this process slows down yeast fermentation.  This makes the bread quality better, with better flavor that lasts longer.  
Eggs:

Eggs, like flour, provide structure for the yeast bread dough.  It is also a good way to enrich the dough with the nutrients found in eggs.  When eggs are used in a yeast bread, it makes the bread have a richer flavor.

YEAST:

Yeast is a living micro organism that converts the sugar in flour into gas, (carbon dioxide) which results in the rising of bread.  Because yeast is living, it is sensitive to heat.  The temperature of the liquid used in the preparation of a yeast bread is crucial, also the temperature where the dough is set to rise is important.  Too much heat will kill the yeast, and too little heat will slow the growth of the yeast.  Once activated, the yeast will have about 20 minutes, then it needs to be mixed with the other ingredients throughout its existence.
7.1.3 Identify the food science principles of yeast breads  
FERMENTATION:

Fermentation is a process in which yeast—which are living micro organisms—break down sugars to energy.   The yeast uses the energy both for survival and for reproduction purposes.  Longer and slower fermentation is best for developing the most desirable flavor.  It also has better gluten strength when fermentation is a slow process.  To optimize the rate of fermentation, you can do one or more of the following:
· TEMPERATURE OF DOUGH.  Yeast is dormant at 32-34 degrees F.  It becomes active at about 50 degrees.  As the temperature rises, the rate of fermentation increases.  When the temperature hits 120 degrees, fermentation slows because the yeast begins to die.  Fermentation stops at 140 degrees when most of the cells are dead.

· AMOUNT OF SALT. Salt inhibits yeast fermentation.  Typical yeast dough contains 1.8-2.5% salt.  

· AMOUNT OF SUGAR. Small quantities, up to 5% increase the yeast fermentation.  Large amounts, especially over 10%, slow the fermentation process. 

· AMOUNT OF YEAST.  For the most part, the more yeast, the faster the fermentation.  If there is too much yeast in the dough, there will be an undesirable yeasty flavor.

KNEADING
Kneading enables the yeast to be distributed throughout the dough and also helps the proteins in the flour to develop gluten.  First, the starches are broken down during the kneading process; this provides food for the yeast.  Then, the bubbles of carbon dioxide are created by the yeast causing it to grow.  A good rule to remember is that the more the bread is kneaded, the less flavor it will have after baked.  When kneading dough, it is always important to lightly flour the surface to prevent the dough from sticking.  

Stretch test-To check whether a dough has been kneaded enough for the gluten to form, stretch some dough between your fingers. It should behave like bubblegum.  It should be able to be stretched and not break and become transparent.  
PROOFING

To set dough for rising/proofing,  it is optimal to place the dough somewhere that is is 80 degrees Fahrenheit.  This is the optimum temperature for proofing yeast and allowing dough to rise.

Gather the kneaded dough into a ball (see "How to Knead Bread Dough" for more information about this crucial step) and cover it with a floured linen towel, a piece of plastic wrap or other cover. Covering the dough prevents moisture loss and contamination by competing yeasts.

Allow dough to rise undisturbed. It's done when it approximately doubles in size  Also, if the dough is poked with a finger, it does not spring back.  Punch the dough down after it's risen. This relieves stress on the dough, squeezes out unwanted gas and redistributes the yeast, which improves most breads.

Form the bread into loaves, then cover and let rise again. If possible, let this rising take place in a moist area; you might use a damp towel for covering the loaves. The second rising usually takes half as long as the first; be ready for this and be baked as soon as the dough has finished rising.

SHAPING

Round loaf—cup your hands around the risen and punched-down ball of dough and press your fingers into the base.  Rotate the ball of dough continuing the pressure until it is to the desired shape.
Oval loaves—first, create a round loaf first (see above instructions), then cup your hands around the loaf and apply pressure until a torpedo shape has been created.

Round rolls—divide the loaf into small pieces, just small enough to fit in the palm of your hand.  Roll each piece on a floured surface until all of the air is out and a round has been formed.

