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< |

dagniUsznavainwne lUsay = “gluten

v

(wmilya + Bavgula)

9

Tundnduaiiune3sl 3 vllafiddny Ao
* wdsvuuds

* udearunyseaan

* udaan

a1 1Ay 0.53Uy P10 15A
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g9d6 — Baker’s yeast
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1lsziANua9 Yeast Bread
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1. AWNU9EALAN - hard bread

- da 0-2 % ., lasu 0-3 %
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2. aunilNlaum - loaf bread

- Y18 3-10% . XY 3 -6 %
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3. AauNilsdanlsa - soft roll

- dena 10-15 %, lusd 6-10 %
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4. YUNL9KAINU - sweet dough
- YA 15-25 % . laNu 12-25 %
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* N1SUNNLA - fermentation

- T MuN1zAa 78-80 °F (26 °C)
- AMNTURNNNE 70-78 %
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* NITAALLINUIUUN - scaling
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* NITAAINAN - rounding
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* 1199191979 - molding

* NITUNNASIFANIANAUAL - proofing
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* N192U - baking
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* NI9NU + U999 - storing + packaging
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