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Technology of Freezing-storing and Thawing for Frozen Doughs
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ABSTRACT Conditions of freezing and thawing play an important role in preparations technolo-
gy of frozen doughs. In this paper, the changes of frozen doughs’ temperature during freezing —
storing and thawing were studied, and the better technology condition of freezing-storing and
thawing were selected. Doughs should preferment 20min at 30°C and 90% ~95% th, freeze and
store at —20C after shaping. Frozen doughs should thaw 40min at 38C and 95%rh after open-
ing the wrapping, and proof 55min at 32°C and 95%rh, or thaw 1 min in the microwave oven,
then open the wrapping and proof 95min at 32°C and 95%rh.
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