11.3 We produce biscuits containing
powdered fructose which we cream with the
fat and sucrose before adding the other
ingredients. Recently we have seen the
appearance of brown spots on the product.
What causes this effect? ( Trang lun )

The most likely cause of your problem is
associated with the creaming of the fat and the
sugars. It is likely that some of the fructose that
you are adding has become so coated with fat
that it cannot dissolve in the limited amount of
water that is available in the biscuit dough.
This leads to excessive browning during
baking.

To avoid the problem you could dissolve the
powdered fructose in the dough water before
mixing. Or you could change to a fructose
syrup, remembering to re-balance the sugar
solids and water content of the recipe.

Similar brown or dark spots may arise if you
are using very large crystals of sucrose which
do not dissolve completely and lead to the
problem sometimes described as ‘sugar burn’.

Dark spots may also originate from
undissolved aerating acids in the mix. For
example, acid calcium phosphate is sparingly
soluble and can hydrolyse on the surface of
baked goods to give free phosphoric acid. The
acid can carbonize carbohydrates during
baking, giving rise to dark spots where the
phosphate is concentrated. Often the problem
is alleviated by changing to a finer form of the
acid concerned so that there is better
dispersion. Should the dark spots still form
they are usually too small to be detected by
eye.

12.6 Why do our choux buns collapse during
baking? ( Anh An)

It is important when baking choux products
that the oven temperature is sufficiently high to
impart heat quickly at the start of baking.
Consequently a rapid recovery of the baking
temperature after the product has been loaded
into the oven is vital. If the temperature

11.3 Ching tdi sian xuéit banh quy c6é chira
duong trai cay dang bot roi ching toi lam
ling (cho kem Ién) véi chit béo va dwdng
mia (Sucréza) trwéc khi thém cac thanh
phan khac. Gan day chiing tdi thay mot sb
ddm nau xuat hi¢n trén sian phim. Pidu gi
gay ra hién twong nay? (Trang Iun)

Nguyén nhan cua hién tuong nay rat co thé co
lién quan dén su 1am ling chit béo va dudng.

Rét c6 thé lugng dudng trai cdy ma ban thém
vao bi phi qua nhiéu chat béo dén ndi nd
khong thé hoa tan trong lwong nuéc han ché
¢ trong bot banh quy. Piéu nay din dén sy
nau hoa qua nhiéu trong qué trinh nudng banh.

Pé tranh hién tuong nay, ban c6 thé thé hoa tan
duong trai cay dang bot trong bot nudc (nudc
bot) trude khi tron. Hoac ban cod thé doi sang
Xi-ré dudng trai cay (Xi-ré fructose), dé tai can
bing cac chat ran dudng va ham luong nudc
trong cong thure.

Cac d6m den hodc nau twong tu cO thé xuit
hién néu ban dang dung cé4c hat dudng mia két
tinh qua 16n khong thé hoa tan hoan toan va
thinh thoang co thé dan dén hién tuong dugc
goi la "sy chay duong'.

Céc ddm den c6 thé 1a do (bat ngudn tir) axit
c6 hoi (axit suc khi) khong tan trong hon hop.
Vi dy, axit canxi phosphat it hoa tan va c6 thé
thuy phdn trén bé mit cia banh nuéng tao ra
axit photphoric tu do. Axit c6 thé cacbon hoa
(46t chay) céc hydrat-cacbon trong qué trinh
nudéng, tao ra nhitng diém den noi phosphate
tap trung. Thong thuong, c6 thé 1am giam nhe
hién tuong nay bang cach chuyen sang dang
axit tot hon dé c6 su phan tan tbt hon. Trong
truong hop nay, cho di ddm den xuét hién thi
ching ciing rat nho va khong thé nhin thay
duoc.

12,6 Tai sao banh Choux co lai (nhé lai) khi
nwéng? (Anh An)

Van dé méau chét o day 1a khi nuéng cac loai
banh choux nhiét d6 10 nudng di cao dé truyén
nhiét nhanh tai thoi diém bat dau nudng. Do
do, su phuc hdi nhanh nhiét do nudng sau khi
san pham da duoc nap vao 10 14 rat quan trong.
Néu diéu khién nhiét d6 duoc thiét 1ap qua thip




controls are set too low then the recovery rate
is low, resulting in shrinkage or collapse of the
products. If the steam damper is partly or
totally open the problem is exacerbated. The
best results are obtained when the steam
damper is closed (no loss of heat) and the
baking temperature is set as near 232 °C (450
°F) as possible.

12.18 After storing our coated products
overnight we find that cracks form in the
fondant coating. How can this problem be
overcome? ( Poan )

Many faults encountered with fondant are
associated with one or more of the following:

1 The ERH of the components of the product.
[ The degree of moisture permeability of any
wrapping material.

(1 The glucose content of the fondant.

Fondants can remain soft or become hard
depending on the formulation and process used
for their manufacture. Surface problems with
fondant such as white spots, streaks or
stickiness also have some of their roots in the
formulation and processing and others in the
storage conditions and components on which
they sit.

Cracks that appear on the surface of fondant
are a result of the fondant drying out and
hardening. A glucose syrup level below 12%
total weight leads to very rapid hardening and
so a level between 12 and 14% is
recommended. Inclusion of 5 to 10% hard fat
such as hardened palm kernel oil or a high-
ratio fat containing an emulsifier can be used to
prevent hardening.

The reverse of the problem with hardening is
that of the fondant becoming sticky. The cause
of this is the hygroscopic nature of the fondant.
When stored in a humid atmosphere or
surrounded with packaging film of low
permeability or transpiration rate, the ERH of
the fondant, being very much lower than its
surrounding atmosphere, and the presence of
undissolved sugar crystals cause uptake of
moisture. This results in the fondant becoming
sticky.

thi toc d6 phuc hoi cham, dan dén su suy giam
thé tich hodc co lai cua cac san pham. Néu van
diéu tiét hoi nudc duwoc md mot phan hoic
hoan toan thi vin dé cang tram trong hon. Két
qua tot nhat thu dugc khi cac van diéu tiét hoi
duoc dong lai (khong c6 ton that nhiét) va
nhiét 40 nudng duoc thiét lap gan 232 ° C
(450 © F) néu c6 the.

12.18 Sau khi lwu trir cic san pham trang
(san phdm c6 16p phi) cia ching toi qua
dém ching toi thiy cac vét nirt hinh thanh
trong cac 16p phi fondant (keo mém). Khic
phuc hién twong nay nhw thé nao? (Poan)
Nhitng 16i thuong gip & cac loai fondant do
mdt hodc nhiéu nguyén nhan sau day:

[J ERH cta cac thanh phan ctia san pham.

[ Su suy giam muc do tham thau d6 am cia
bat ky vat liéu bao bi.

(1 ham lugng glucose cua fondant

Fondant co thé vn con mém hoic trd nén cimg
tiy thudc vao cong thirc va quy trinh ché bién
chiing. Cac 16i bé mit cia fondant c6 the I
dém trang, vét (duong soc) hoac su bam dinh
cling c6 thé do cong thirc va qua trinh ché bién
va nhitng nguyén nhan khac nhu diéu kién bao
quan va cac vat chira chiing.

Cac vét nirt xut hién trén bé mat fondant do
qua trinh lam kho va cung fondant. Murc xi-rd
glucose dudi 12% tong trong lwong dan dén sy
lam cing nhanh va do d6, murc tir 12 dén 14%
dugc dé nghi. Viéc dua vao 5 dén 10% chat
béo cung nhu dau hat co hodc chat béo ty 1€
cao chtra chat nhii hoa c6 thé ngan chan sy xo
cung.

Trai ngugc voi hién tugng nay 1a hién tuong
dinh cta fondant. Nguyén nhan 1a do ban chat
hat 4m ciia n6. Khi dugc dat trong moi trudng
am hodc trong cac bao bi co tbc do thoat hoi
cham, ERH cua fodant, thap hon rit nhiéu so
vé1 moi truong xung quanh nd, va sy hién dién
ctia tinh thé dudng khong tan gy ra su hip thu
d6 am. Piéu nay lam cho fondant trd nén dinh.




Storage of fondant products in a refrigerated
cabinet, which may have a relatively high
humidity when filled with other goods could
accentuate the problem. Thawing of frozen
products in high-humidity conditions can also
cause the problem.

In products where the fondant topping sits on a
pastry product that is cream filled (e.g.
chocolate e’clair), moisture moves from the
cream (with high ERH), through the pastry
casing to the fondant topping (low ERH) and
forms a thin film of water between the topping
and the pastry case. Any jolt during
transportation of the product can cause the
fondant to slip off the product (the thin film of
water acts as a lubricant). In this case the
problem is alleviated if the ERHs within the
components are brought closer together.
Further reading

CAUVAIN, S.P. and YOUNG, L.S. (2000)
Bakery Food Manufacture and Quality:

Water control and effects, Blackwell Science,
Oxford, UK.

13.3 What is the meaning of the term
syneresis when applied to bread? ( Ngoc )
Syneresis is the name given to a particular
physical or colloidal change that takes place in
starch and other gels as they age. It is caused
by crystallization or aggregation of polymers,
causing loss of water from the surface of
components. It is common with some starch
gels, particularly those subjected to freezing
and thawing. The released water may
evaporate to be absorbed by other components
by diffusion or vapour phase transfer, or may
be lost from the product/component, causing it
to dry out and shrink.

It is the change in starch crystallinity that
brings about the staling of bread that is a day
or two old, causing a sensory change
equivalent to convey the impression that the
bread contains less moisture and therefore has
lost its freshness. Bread may lose actual water
during the process of staling but there are many
other changes occurring at the same time

Luu trit cac sin pham fondant trong thung
dong lanh, modi trudng nay c6 thé c6 do 4m
tuong ddi cao khi dua vao cac san pham khac
va diéu nay co thé 1am trim trong thém van d&.
Céc san pham dong lanh tan chay ra trong diéu
kién d6 4m cao ciing co thé gy ra van de.
Trong cac san pham ma 16p phu fondant nam
trén san phdm banh ngot roi d6 kem 1én (vi du
nhu s6-co-la e'clair), do am di chuyén tt kem
(voi ERH cao) qua vo banh ngot dén 16p phu
fondant (ERH thip) va tao thanh mdt mang
nudc mong gitra 16p phu va lop boc banh ngot.
Bit ky ct soc nao trong qua trinh van chuyén
san pham ciing c6 thé 1am cho céac fondant bi
truot khoi san phdm (mang mong nudc nay
dong vai tro nhu mot chat boi tron). Trong
truong hop nay, van dé duogc khac phuc mot
phan néu 1am cho cac ERH gan gidng nhau.
Poc thém

CAUVAIN, S.P. and YOUNG, L.S. (2000)
Bakery Food Manufacture and Quality:

Water control and effects, Blackwell Science,
Oxford, UK.

13,3 Thuat ngir dong dac mang y nghia gi
khi ap dung cho banh mi? (Ngoc)

DPong dic 14 tén ctia mdt qua trinh thay dbi vé
vat 1y hodc keo dién ra trong tinh bot va céac
keo khac khi ching dugc dé mot thoi gian lau.
Nguyén nhan gay ra hién tugng nay la do su
tinh thé héa hodc su két tu cta cac polyme, gay
mit nude tir b& mit cua cAc thanh phan. Hién
twong ndy xdy ra phd bién ¢ keo tinh bot, dic
biét khi ching bi dong lanh hoac ra dong.
Nudc c6 thé boc hoi va bi hip thu boi cac
thanh phan khac bang cach khuéch tan hoic
chuyén sang thé khi, hodc c6 thé bi mat tir cac
san phdm / thanh phan, 1am cho nd khé va co
lai.

D6 1a su thay doi do két tinh ciia tinh bot c6 thé
lam 6i théu banh mi cti mdt hodc hai ngay, gay
ra sy thay doi cam giac khi an va chung ta cam
thiy banh mi it 4am va mit do tuoi cta no.
Béanh mi c6 thé bi mat nudce thuc su trong qua
trinh 6i nhung c6 nhiéu sy thay d6i khac xuét
hién dong thoi s& lam kho banh mi (Pateras,
1998). Sy thay d6i diéu kién niy cia tinh bot




which will account for the dry-eating qualities
of the bread (Pateras, 1998). This change in the
condition of the starch is sometimes described
as the ‘process of syneresis’ and is affected by
the temperature and humidity under which the
bread is kept.

If a loaf is kept for several days there is bound
to be a loss of water by evaporation, but this
water will not be lost regularly from the entire
loaf. The loss is greatest at the part nearest to
the crust. It has been shown that the loss of
moisture from the centre of a loaf is
exceedingly small and at the end of two weeks
the moisture in the centre of a loaf is almost the
same as the beginning. It would mean that if
the outside portion of the loaf was cut off the
interior would be almost as moist eating as a
loaf a day old. However, this is not the case in
sensory terms. A loaf several days old will be
dry eating and stale equally throughout its
whole structure. In fact there is a change in the
method by which moisture is held in the loaf.
To illustrate this, prepare a stiff starch jelly and
allow it to stand for a day or two. The water
will partially separate out and will be seen on
the surface while the gelatinised starch will
seem to have become more solid. We can
presume that something similar will occur in
bread during storage. The starch will separate
slightly from the water it was holding at the
outset and the particles of bread will become
dense and more insoluble, though apparently it
does not mean that the small amount of water
that has separated out will be evaporated.

The bread particles, being more dense, will be
harder to mix with saliva in themouth so that a
sensation of dryness and a difficulty in
masticating the bread are experienced and
make us think that the bread is dry.

Another point affecting the condition of the
starch is the temperature at which the bread is

stored. Bread stored at 4 °C
or under

frozen conditions. At a low temperature of 5
°C staling does not occur, though the act of
freezing and thawing bread is the equivalent of

d6i khi cling dugc goi la "qua trinh dong dac
va bi tac dong boi nhiét do va d6 4m & noi luu
trtr banh mi.

dry-eating: an kho

Néu banh duoc giit trong vai ngdy tat nhién n6
s& bi mit nudc do sy bdc hoi, nhung su mat
nude xdy ra khac nhau trong toan bo 6 banh.
Sy mat mat 16n nhat xay ra ¢ phan gan 16p vo.
Nguoi ta chiing to rang sy mat nudc & trong
rudt 6 banh cuc ky nho va sau hai tudn d6 am
trong rudt banh mi gan nhu giéng lic ban dau.
Diéu d6 c6 nghia 1a néu cit phan bén ngoai bd
di d6 am cta phan bén trong s& giébng nhu 6
banh cli mét ngay. Tuy nhién, cam giac cua
ching ta lac an lai khac. Mot 6 cii vai ngdy sé&
khd va cii nhu nhau trong toan bd cau tric cia
no6. Trong thuc té, c6 su thay doi phuwong phap
giit 46 4m trong banh

DPé minh hoa diéu nay, hiy chuin bi mot jelly
tinh bot cimg va dé yén mot hodc 2 ngay. Nudc
s€ tach ra mot phén va s& xuét hién trén bé mat,
trong khi tinh bot keo lai ¢6 vé nhu trd nén rin
hon. Piéu tuong tu ciing s& xay ra trong banh
mi trong qua trinh luu trit. Tinh bot s€ tach ra
mdt chat tir nwdc ma nd dang gitr ngay tir dau
va cac hat banh mi sé tr¢ nén day dac va it hoa
tan hon, mic du rd rang didu d6 khong co
nghia 13 mot sd lrong nhé nudce tach ra s& bay
ho.

Céc hat banh mi, day dac hon, s€ kho tron véi
nude bot trong miéng vi thé cam gidc kho va
khé 1am nhuyén banh mi lam cho chiing ta
nghi rang banh mi khd.

Mot diém khac anh huong dén diéu kién cia
tinh bot la nhiét @6 luu trir bAnh mi. Banh mi
duoc Iuu trir tai 4° C sé€ bi 61 nhanh hon banh
mi dugc luu trit ¢ nhiét d6 phong hodc trong
diéu kién dong lanh. O nhiét do thap 5 ° C su 6i
khong xay ra, mac du sy dong bang va tan
bang banh mi tuong duong véi luu trir 24 gio




24 hours storage at ambient (Pence and
Standridge,1955).
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13.16 What are tortillas? ( Thao )

A tortilla is a non-fermented product made
from maize flour, and is the basis for many
traditional Mexican dishes. The past few years
have seen a rapid increase in the consumption
of Mexican-style foods. Tortillas are hot-plate
goods and have a simple recipe:

Whole maize flour 100
Water 33
Lime (calcium hydroxide) 0.1

The lime must be suitable for use in food and
comply with local food legislation.

The recipe uses whole maize flour which has
been passed through a US 40 mesh sieve
(screen size 0.016 in.). The tortilla dough,
known as masa, is formed into individual
circular dough pieces about 15 cm diameter
and 2mm thick and cooked on a hot plate until
both surfaces are slightly browned.

Tortillas can be eaten alone like bread, or fried
with a cheese topping (nachos). However, the
most popular form appears to be the taco. After
frying the tortilla can be filled with items such
as meat, tomato, cheese, olives, peppers and
sauce. Alternatively the tortilla may be
softened in oil or sauce, rolled round a meat or
cheese filling and baked to produce an
enchilada.

Wheat flour tortilla are also available and used
in a similar manner to the maize tortilla. The
advantage of the flour tortilla is that it remains
soft eating and has a blander flavour than the

trong moi truong xung quanh (Pence va
Standridge, 1955).

Tai liéu tham khao
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13,16 Tortillas (banh trang bip) la gi?
(Thao)

Tortilla 1d mot san pham khong 1én men duogc
lam tir bot ngd, va 1a co s& cho nhiéu moén an
truyén thong ctia Mexico. Vai nim qua, sy tiéu
thu thuc phdm phong cach Mexico c6 su ting
nhanh. Tortillas 1& cic san phim #n nong
(nuéng) va co cong thirc don gian:

BG4t ng6 toan bo 100

Nude 33

Vi (canxi hidroxit) 0,1

Vi phai phu hop dé str dung trong thuc pham
va tuan theo quy dinh vé thuc phdm & dia
phuong.

Cong thirc str dung toan bd bot ngd rdi cho qua
luoi sang US 40(kich thude man 0,016 in). Bot
tortilla, dugc goi 1a masa, dudi dang miéng
tron riéng biét duong kinh khoang 15 cm va
day 2mm va dugc nudng trén 1o gia nhiét cho
dén khi ca hai bé mit hoi vang.

C6 thé an riéng Tortillas giéng nhu banh mi,
hoac chién véi 16p boc pho mat (nachos). Tuy
nhién, dang phd bién cua nd 1a taco. Sau khi
chién tortilla c6 thé thém vao nd cac san phim
nhu thit, ca chua, pho mat, 6 liu, 6t va nudc
sot. Ngoai ra tortilla ¢6 thé duoc lam mém
trong dau hodc nude sbt, cudn véi thit hodc d6
pho mat vao va nudng dé san xuit mot
enchilada.

Tortilla bot mi ciing c6 san va duge sir dung
mot cach tuong tu voi tortilla ngd. Uu diém
cua tortilla bdt 1a nd van con mém va coé mui vi




maize version.

diu hon so véi dang ngé.

Theo yéu cu ciia khich hing, trong mdt nim
qua, ching t61 48 dich qua 16 mdn hoc, 34
cubn séch, 43 bai béo, 5 s tay (chua tinh cic
tai liéu tir nim 2010 try vé trudc) Xem & ddy

DICH VY Chi sau mét lan lién lac, viéc
dich duoc tién hanh
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NHANH

giam den 10

NHAT VA
CHINH

Chat luong:Tao dung niém tin cho
khach hang béi.n cong nghé 1.Ban
thé{i.y duoc toan bd ban dich; 2.Ban
danh gia chat luong. 3.Ban quyét
dinh thanh toan.

Tim hiéu vé dich vu dich anh-viét ciia chiing toi tai
www.mientayvn.com/Tim hieu ve dich vu bang cach doc.html

Ban goc cua tai li¢u:

https://docs.google.com/file/d/0B2JJIMzJIbJewZHVjZmtGSmsxX1U/edit
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