NON- ALUM NI UM LEAVENI NG AGENT FOR FRI ED DOUGH STI CK Technical field
The present invention relates to a food additive, and specifically,
relates to an additive for making pastry. Background Art The fried
dough stick is a traditional food in China and one of breakfasts that
ordi nary people eat daily. Alum and sodi um bi carbonate are used in
the traditional nmethod for making fried dough stick, which is called
"al um net hod" for frying fried dough stick. Several diseases are
produced by friodhAdSIMINTOR SIEAVENING AEENTEHOR HBRI1RDs
been abandoned and di sused gradually and taken place of the nethod
for making non-al um nium fried ddE&ﬁEHﬁE&qu(j here have been a | ot
of methods for making non-alum niumfried dough stick in the nmarket
at present. One of nethods is adding an additive to dough, wherein

t he addit iv&ha@eMFiep@sS bi carbonate, carbonate and aci di ¢ substance

t hat can supply hydrogen ion. CN101044866 discl oses a kind of flour
for making flied dough stick, wherein said additive agent conprises
sodi um bi car ' ' tarj ' eas
composi 11 on | ooy Esar BYEIMA Ao 0Bl Bld feBBbal B Ak pdlitRe for
used as spgduied pakir@ur for fried dough stick. The disadvantage of
product prepared by the nethod is that use is single. As for nobst of
food manufacture enterprises, especially for nost of famlies, they
woul d 1§ kegdoibind!ag4"r Wi th multiuse and they can flexibly adjust
according to elr needs and interests. Besides, in order to add a
little | eavening reagent, the nmain substance of flour has to been

toget her transporied wi.th.the | eayening ragent. It results in higher
transport cos eaﬁlﬁgiq%gléég%ﬁ aei‘?‘ylgo%a& %ﬂ%‘ﬁgb Eh’t??c?@ﬂ RG] Qfﬁ?%??éfsst%af ordinary
gher ef o & el Gat @S, Afiin RLONbALA ARG AT Rhat i 8 YERE1 30804 £R maling
fried stick "al one. wever, because | eaveni ng agent shou conpri se

al kal i ne fHési@ipaaticlsuaticlas @led WhnaahdRRet By AFRE HBY bl PR R edNdiscases
aci di ¢ substances such as tartaric acid, hydrophosphate etc, they

wi | | car r yroprodured ty dtdqratticomsunmpéions ofwlamhidrasEhet ‘aking nefliodt his/ianre aBandoned
if they are stored together for a long tinme, which is called the
phenomena 28¢ dsyGes grdpllyagd takeq Rlpceed! the mstbpd fr graking aéf-alyminiemdsied dough
of | eaven ent, the currently available method is that acidic

subst ance ® al kal i ne substance are packaged separately. For

exanpl e, CN1792175A di scl oses a non-al um nium agent for fried dough

stick which a t s, conmpound, package i.e., acidic conponents conposed

of | cal o1 um br oD RGOS 1o B et 458 inaffs TR AT RAM WS GHBD RRE dn the
conposed i ium di nat e, and anmoni um, ... .
composed S RRM HRGROINRh P40 ERONR 200 BRI i compries
package f @iditofattNirbbRR IndeRehiS Qubdiret| Bk AN duiPRRINER BT dbl. ¥R101044866
anount of two packaged conponents when they use, and the~additive

amount i s disalodestokind ofefidve fedmblang Toep defghsaickaherpiaSdaly ydimkeeipgnodtthprises
usual |y needed to grope firstly when product is changed. Besides, the
separ at e Fedikmdécarnate; ¢rdviendésripnatdutattimimnaddend Yeast. Thowbapbsities.is prepared
Summary of the invention The present invention ainms to provide a

non- al umi FYURPIRGIATING 288 dour dechy paduesbigghsnseiad Kloph ferfriedifionghistick. The
| osing of fREPHTRCr BRAREER ERRRY tSabn actnda RAnhSiRes difsk-dia for mdbt of food

| eaveni ng r i o) St r A i i .
conpri ses gg g %/tvt&%) %Ig%flpggne%i éég?%gfrll%t(}ér ?x‘g&g\?’? O;og %ﬂ_ﬁér%f gﬁ %%hi%?%g&k 0}3% flour
sodi um di Ry REERRREERAGS an AeliBW b dcBbidin@ fd TreirdicbBJA GREGEY Besides,
carbonate and residual | ow noisture starch. 2 Preferably, the
non- al um m wirdére &y edd ng lage rieavening tea@dntoilghmain ekbaseer 6f Apuk Chas to been
present invention further conprises 10-20wm % di acetyltartaric acid

aster of nono- and di-glycerides. Above non-al um ni um | eaveni ng



General ly, the non-alum nium | eavening agent for fried dough stick
according to present invention conprises 32-38w % sodi um bi car bonat e,
5-8WM % citric acid, 8-12wt % sodi um di hydr ogen phosphate, 8-12w %
tartaric acid, 15-22wt % cal ci um carbonate and residual | ow noisture

starch. 3 her Tx%g%;}%oried atla 'hg 1?9\%111mie s,—ragre'ng filcxlﬁgul{s gllgé ran%?,uolrffjl cost and

coul d be r ace 12 25 or ‘ot

tri- carb%xreag Glxfa GRBAShR FBdaLtOWsBrhdSC! udi ng 6) carbons, so
exanpl es mhrchm%ou 3 be used |nafudesg)t not limted to potassium
bitartrate, malic acid, fumaric acid and etc. In a preferable

aspect of prese i nvention, the onposr iqn further conprises 10-20%
di acetyl tart iﬁ‘?r %ftoffe TS, Wpds arg o iBe nahd u&F“‘BF&/]rrE’%WH’ésage‘Ptrﬁ‘?é ﬁ?e@r%mk alone.

di scover elqm%\i%k Aok Al Yea{/tb 11%93%10n§1%uﬁf 891%})1’1;6: Sfi(glsrf) LA spapﬁ)és such as sodium

di acetyl tartari’c acra
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fried dough stick through frozen dough process. The so-caf

dough pr abes&ilneafisoud wkittaligatl B avesibn gn@ RS theirdfR cEhRUGR if GEP hicNhrélPdghher
at low tenperature (0 - -100, even O - -200) after m xing dough and
kneadi ng fdoadhng dimg, teh Ifscnaiitmglef pheaeinepugh“stdlig g’ alpodpeto svaid losing
The frozen_dough process is usually useful in large food enterprises.
These ent@RpTTeEES of e sgepo ScugeBhevalaipethed rﬁtféwcrﬂm suprt@trqe muh alrcgﬂme
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dough ne rature urrﬁ

wai ting ogaldundnspikiiang add teafic tRA ElaRUr adds anBESe lc&hgorréﬁug&bm posed of sodium
However, the |eavening agent for fried dough available at present is

not fit farboattevediunpdiearb@ratcesamrkandm dylipénycarbmateantd pgkagpe epargelg. The
system conprising of acidic and al kaline raw naterial. The speed of

pr oduci ngliggd¥aniags of éheerraﬁlr%g fopasisdimt rlrsqﬂyn@ﬂd ta salghalsond mensee e dgtr\@aamo;ant of
th | f f fried h, stick h d d)
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heat ed, S.

Mot oy SRopREathr AR ALY B ARy SLAL W0 R AP LA GF % gacee
frozen tipmides ﬂhmgalatblpec@gu&hmgwé@é\s MeddtoR Sod i ANRdmtQl, an extent
during frozen process, which woul d cause gas | eakage and thus affect

the final volume of fried dough stick. The |eavening agent for fried
dough avail.ahl ﬁﬁgg s designed only in consideration of the
effect of smegﬁwng I ns ankﬂh, and not in consideration of taking
extra neasures to strengthen retaining gas property of dough so the
situation of..,outl| eaka Xists. in rozen un

e of gas .in _da
ot obess.  andU e SR ERg o bGP 6r?8“‘ Pty T8, S4ent R dfed dough
dough sti V.10f
agent f orsﬁ?r @dca %ﬁ gﬂ‘ﬂgg)ﬂ? ?}g—%ﬁ“ﬁg f Sé ent &&Q%ét 8-9 atlgbf %Jru wﬁ%ﬁg in losing
frozen deg@hiveness ofVeat@idpBigemy non- aI um nium fried dough stick with
t he product of the present invention, the flour, water, |eavening
agent, salt and optional sugar could be m xed according to routine

operating nef hog. ki O?&P&rﬁn %g&t stl CE@L{%} st ci(ozﬁﬁordﬁxrg V@%&Hi invention

parts | eaveni ng agent rie

1.3-1. 6 weh@hbesPa-8SwiSalsbdiud- ﬁcﬂi@brﬂﬁ’é RS @iric ﬁ:’ftﬂ 25?2\5[5’0 Véﬁéhﬁﬂt dihydrogen
parts water could be m xed together. I'n an enbodi ment, after

m Xi ng alphotpheten®i Bwi%atastadsadie sh-10wt% dalcign dagbonbdetd ﬁdsmhlyownncdﬁm@htarch
m xer for 5 mnutes and then dough is rapidly mxed for 2 mnutes so

t hat dough forms gluten slightly. Next, the obtained gluten dough is

pl aced in circunstance of 36-40C (placed at normal tenperature in
summer) for 1.5-2.5h and then dough could be cut into bars and fried.




32% 38% 35.5% Citric acid 7% 5% 8% 7% Sodi um di hydr ogen phosphate 10%
12% 8% 10% DL- tartaric acid 8% 12% 10% 8% _
D acetyltartaricaci dasterof nono- and di-glycerides 10%

Preferably, the non-aluminiumn leavening agent for fried dough stick according to present

invention further comprises 10-20wt% diacetyltartatic acid aster of mono- and di-glycerides.

Above non-aluminium leavening agent for fried dough stick can avoid the phenomena of
swelling bag which is caused by mixing package of acidic components and alkaline

components.

The other aspect of present invention relates to a non-aluminium leavening agent for fried
dough stick which comprises 32-38wi% sodium bicarbonate, 5-8wt% citric acid, 8-12wi%
sodium dihydrogen phosphate, 8-12wt% tartaric acid, 5-10wt% calcium carbonate, 10-20wt%
diacetyltartaric acid aster of mono- and di-glycerides and residual low-moisture starch.
Preferably, acidic components and alkaline components are packaged separately. The

leavening agent is fit for making fried dough stick after dough is frozen.

Embodiments

In present invention, the percent of components content is all described in wt% (weight%).

In present invention, the base material of leavening regent is low-moisture starch, wherein
low-moisture means water content of below 5%, preferably below 4%, more preferably below
3%, further more preferably below 2%, most preferably below 1% of starch. Because water
content of the used starch as base material is low, acidic components and alkaline components of
the composition could not or seldom carry out neutralization reaction in starch as base material,
which thus increases (prolongs) storage life of leavening agent composition to a great extent.
Low-moisture starch could also be replaced by low-moisture wheat flour.

Generally, the non-aluminium leavening agent for fried dough stick according to present
invention comprises 32-38wit% sodium bicarbonate, 5-8wit% citric acid, 8-12wt% sodium
dihydrogen phosphate, 8-12wi% tartaric acid, 15-22wi% calcium carbonate and residual

low-moisture starch.



15% 20% Cal ci um car bonate 8% 5% 10% 8% Low noi sture starch 21.5% 19%
6% 31.5% 5 Exanple 5 Fried dough stick is nmade according to the

foll ow ng steps: (1) 1000g wheat flour is put into a dough m xing
cylinder, then 25g | eavening agent which is made in exanple 2, | 5g

salt, 10Oy sugpé citrROBidhdd th‘?é?fmSa%QQn%&»eer fo?rﬁlﬁa ahgave E’@Aﬂdc@& By Ecﬁ&cquﬂﬁmof or

m xi ng cylinder. The mxture is mxed at a | ow spee m nut

and then atheraediblgldi-s@egicdcatiixyRe Bti0 Wbatainkiy bedswn dQughdihg G}j@&tﬁ&ls”bd%imnples
(2) the dough is taken out and divided into |ong strips; (3) the
di vi ded awbich orconld bdowerhirickidp bobhetdinsited3s @ofassiuh ABtartiatey egip acid, fumaric acid

and etc.

In a preferable aspect of present invention, the composition further comprises 10-20%
diacetyltartaric acid aster of mono- and di-glycerides. Inventors discovered accidentally that
because of addition (presence) of diacetyltartaric acid aster of mono- and di-glycerides, the
composition obtained could be well used in the method for making fried dough stick through
frozen dough process. The so-called frozen dough process means putting leavening agent into
dough, storing dough at low temperature (0 — -100, even 0 — -200) after mixing dough and
kneading dough, and then forming fried dough stick at a proper time. The frozen dough process
is usually useful in large food enterprises. These enterprises usually possess one or more centers
for preliminary food processing and semi-finished food producing in which flour is made into
dough then distributed and delivered to each shop, which will lead to decrease operating space
for the shops. For this reason, dough needs to be stored at low temperature during the process of
waiting or fransporting after the flour is made into dough.

However, the leavening agent for fiied dough available at present is not fit for above frozen
process. Particularly, leavening agent is a system: comprising of acidic and alkaline raw material.
The speed of producing gas and retaining gas ability of dough both affect greatly the volume of
final fried dough stick as finished product. With regard to fried dough stick, it is important to
swell instantly when heated, so an acid-base equilibrium system which can produce gas rapidly is
necessary. However, with regard to frozen dough, because frozen time is long, the dough gluten
would be destroyed to an extent during frozen process, which would cause gas leakage and thus
affect the final volume of fiied dough stick. The leavening agent for fried dough available at
present is designed only in consideration of the effect of swelling instantly, and not in
consideration of taking extra measures to strengthen retaining gas property of dough, so the

situation of outleakage of gas in dough exists in frozen-unfrozen process, and thus the degree of



(4) The proofed dough is taken out, then divided into pieces and nade

into about 70g per piece of dough stick; (5) the dough stick is
fried at the oil tenperature of 200C for 3 mnutes to form product 1.
Exanpl e 6 Repeating the operations of exanple 5, the difference

i s that | eamhent swelbgestfidfat diedeloagipbtick3s het aneegh. Thetefobs iy 0eHnBlogH of Reavening
formed. Exanple 7 Fried dough stick is nade according to the

f ol | owi ng agertder fried do‘(gb)ava.ﬂﬁ%@gatmazt if had it faranaing fraxewdengiough ni xi ng

cyl i nder, thea@ﬁSQEkeavening agent_which is made in exanples 1 and 4,
159 salt, | QyWShgarekingmpnaimignen Srgglagh stickavish fieseyogist of Heoreseat invention,
dough m xi The m xture, i s. m.xe ed for 4
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dough is taken out, then divided into preces and nmade i nto about 70g

per pi ece pofts dotegtoudd bekijxed togeftley. t he dough stick is fried at the oil
tenperature of 200C for 3 mnutes to formproducts 3 and 4. Exanple 8
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wheat flour ‘and 37.4g yeast and nmade Into our for rie

dough stick. The obtained flour for nmaking fried dough stick and 5509
water are mxed at a | ow speed for 4 mnutes, and then m xed at a

hi gh speed f d#xampis hdtes to form dough. The dough is stored at -20C

for 12h, then‘%ﬁaken out, unfrozen and divided into long strips; the ‘
di vi ded and o} MsImasHaE o mirsorwsarding @5@6@@@@%@8@&1 anh gorm. leavening
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Control exanple According to t ure o

refined flour, 1.99 gableilunCeipsitReesr IRMRsDRES St bf 8QarBiplekilc4 aci d,
1. 59 sodifum bi carbonate, 1.579 SO'iun1Cdl:jndLe, g —amonigun

hydr ogen | €Camippmene, 0. 6§ magnesi Exsmphohat Bxangle?i XBfahplodeamals 4y
and made(into | eavening agent. The | eavenijng agent |s m xed
honogenequsly with 5009 wheat fl our and de into f]%ur for| naking

fried doygh stick. The obtained flLour for jmaking fr ed{J dough stoi ck
and 250¢ RATEM YeabeRAtEad at g | ohP3peRd f;{”ﬁ%ﬁi nut £38%and tHehoni xed

at a high eed .for 2 mnutes to r m dough_,, The dou is gtored at
-20Cfor—g§2&&en_t_aken_aut_r_un g n-and WPvi ded &P"n | ong i ps;

t he divi %%Qdi%ﬁpdiﬁﬁ-éﬁeﬂp%ébﬂ&ei s pigofed at fz‘i/%: for 1 m nu:t_lle{% The

pr oof ed doetgh—s—taken-out—then-g-\+ded—tHpt-o—pieces—and—n nt-o
about 70 mgrtaﬂ@hﬁ;fa%LinndQUthSt! :g% Th? dgugj%stl ?k }@%f“hledS%E, t he
oi | tenpéerature of 260Cfor—3mputesto Hormeontrpt—proddet—2-

Conpr ehenPiaetykasats nend aser t aRenown t he jpragguct s freww abgve

exanpl es|and control exanples, aphd marks tlhereof arp given Jaccordi ng
t o scor e| stmat egydiigiyceaddse 3. The assessnent resultp are shown in
table 2.

7
Calcium carbonate 3% 5% 10% 8%

Low-moisture starch 21.5% 19% 6% 31.5%




Tabl e 2 Conprehensi ve assessnent results of the products of the

pr esent
Pr oduct

I nvention and control products Itens Product Product 12
Product Product Control 345product 1 Control product 2

Appearance and color 9 9 8 8 7 5 6 Specific volune 20

Example 5

Fried dough stick is made according to the following steps:

(1) 1000g wheat flour is put into a dough mixing cylinder, then 25g leavening agent which
is made in example 2, 15g salt, 10g sugar, 30g oil and 570g water are also put into the dough
mixing cylinder, The mixture is mixed at a low speed for 4 minutes and then at a high speed for 2
minutes to form dough in dough mixer;

(2) the dough is taken out and divided into long strips;

(3) the divided and formed dough is proofed at 35°C for 120 minutes;

{4) The proofed dough is taken out, then divided into pieces and made into about 70g per
piece of dough stick; -

(5} the dough stick is fried at the oil temperature 0f 200°C for 3 minutes to form product 1.
Example 6

Repeating the operations of example 5, the difference is that leavening agent from example
3 is used and the product 2 is formed.

Example 7

Fried dough stick is made according to the following steps:

(1) 1000g wheat flour is put into a dough mixing cylinder, then 25g leavening agent which
is made in examples 1 and 4, 15g salt, 10g sugar, 30g oil and 570g water are also put into the
dough mixing cylinder. The mixture is mixed at a low speed for 4 minutes, and then mixed at a
high speed for 2 minutes to form dough in dough mixer;

(2) dough is stored at -20°C for 12h, then taken out, unfrozen and divided into long strips;

(3) the divided and formed dough is proofed at 35°C for 120 minutes;

(4) the proofed dough is taken out, then divided into pieces and made into about 70g per
piece of dough stick;

(5) the dough stick is fried at the oil temperature of 200°C for 3 minutes to form products 3
and 4.

Example 8



20 18 19 17 16 15 Flexibility 9 8 7 8 7 7 7 Brittleness 15 14 14 14

13 12

Repeating the operations of example 7, the difference is that leavening agent from example
4 is used and the product 5 is formed.
Control example 1

According to the disclosure of CN101044866A, 1.6g refined flour, 1.6g sodium bicarbonate,
9.4g calcium dihydrogen phosphate, 6.2g tartaric acid are mixed homogeneously and made into
leavening agent. The leavening agent is mixed homogeneously with 940g wheat flour and 37.4g
yeast and made into flour for making fried dough stick. The obtained flour for making fried
dough stick and 550g water are mixed at a low speed for 4 minutes, and then mixed at a high
speed for 2 minutes to form dough. The dough is stored at -20°C for 12h, then taken out,
unfrozen and divided into long strips; the divided and formed dough is proofed at 35°C for 120
minutes. The proofed dough is taken out, then divided into pieces and made into about 70g per
piece of dough stick. The dough stick is fried at the oil temperature of 200°C for 3 minutes to
form control product 1,
Control example 2

According to the disclosure of CN1792175, 1.2g refined flour, 1.9g calcium dihydrogen
phosphate, 1.9g citric acid, 1.5g sodium bicarbonate, 1.5g sodium carbonate, 1.4g ammonium
hydrogen carbonate, 0.6g magnesium carbonate are mixed homogeneously and made into
leavening agent. The leavening agent is mixed homogeneously with 500g wheat flour and made
into flour for making fried dough stick. The obtained flour for making fried dough stick and 250g
water are mixed at a low speed for 4 minutes, and then mixed at a high speed for 2 minutes to
form dough. The dough is stored at -20°C for 12h, then taken out, unfrozen and divided into long
strips; the divided and formed dough is proofed at 35°C for 120 minutes. The proofed dough is
taken out, then divided info pieces and made into about 70g per piece of dough stick. The dough
stick is fried at the oil temperature of 200°C for 3 minutes to form control product 2.

Comprehensive assessment are taken on the products from above examples and control
examples, and marks thereof are given according to score strategy in table 3. The assessment

results are shown in table 2.



12 Sticking to teeth 15 14 14 14 13 11 12 Snell 15 15 15 15 15 15 10
Structure and tissue 15 14

Table 2 Comprehensive assessment results of the products of the present invention and

control products

Ttems Product Product Product Product Product Control
Control
1 2 3 4 5 product
product 2
1
Appearance
and 9 9 8 8 7 5 6
color

Specific

20 20 18 19 17 16 15
volume
Flexibility 9 8 7 8 7 7 7
Brittleness 15 14 14 14 13 12 12
Sticking to

15 14 14 14 13 11 12
teeth
Smell 15 15 15 15 15 15 10
Structure
and 15 14 12 i3 13 12 13
tissue

Sum score G8 96 a1 93 88 79 75




12 13 13 12 13 Sum score 98 96 91 93 88 79 75 8 Table 3:
Assessnment nethod for fried dough stick Itens Total score

Table 3: Assessment method for fried dough stick

Items Total Assessment standard on score
score
Appearance 10 glossy, smooth and soft surface, golden color, symmetrical,
and color chubby: 8.1~10; medium:5.1~8; poor: 1~5
Specific 20 score being 20 when specific volume amount is above 5.7;
volume score being 19 when specific volume amount is 5.5~5.7;

the decrease of score being 1 per 0.1 decrease of specific volume

amount when specific volume amount is below 5.5.

Flexibility 10 flexibility being good when it is pressed with fingers, possessing
biting force, 10;

rebounding after a long time, but possessing chewiness, 7~9;
rebounding after a long time, but possessing no chewiness, 6-8;

not rebounding and not possessing chewiness, below 6;

Brittleness 15 brittleness being better, chewing with intense noise:13.1~15;
brittleness being good, chewing with noise:10.1~13;
brittleness being average, chewing without noise: 5.1~10; very

soft, brittleness being poor: 1~5

Sticking to| 15 refreshing, not sticking to teeth:12.1~15; medium :9.1~12; not
teeth refreshing, sticking to teeth: 1~9
Smell 15 fragrance of fried oil and wheat, no peculiar smell: 12.1~15; no

fragrance of wheat, no peculiar smell: 9.1~12; peculiar smell:

5.1~9; strong peculiar smell: below 5

Structure and | 15 gas hole being big and homogenous in longitudinal section,
tissue crispy outside and soft inside:13.1~15; medium:10.1~13; gas

hole being small and inhomogeneous: 1~10




Assessnent standard on score Appearance and color 10 gl ossy, snooth

and soft surface, golden color, symetrical, chubby: 8.1-10;
medi um 5. 1-8; poor: 1-5 Specific volunme 20 score being 20 when

specific volunme amount is above 5.7; score being 19 when specific

vol ume anount is 5.5-5.7; the decrease of score being 1 per 0.1

decrease of sgécskhile saghuirematablen? thiiethesiiedi déughvaidmwhamisniads using the
below 5.5. Flexibility 10 flexibility being good when it is pressed

with fing@educhet et BRYenignAR ACOmMmMEn DFRIssuPeRsAeabeier bitlkipas and the

time, but p 51 hew. . £-9; i ft | L e, .

bt posse PTG ib N Lt 085 pisp RABIUFRIENS EHHA IO 608 B8 ygh stick,
hews cirewl el . ter. chewi

W th intonsenasisgrods! b BORES: AP il ik EaPRRBR OB T W th |

noi se: 10. 1- 43;Bdidck! Ih@HREGuiRLTBE URAAGE1-4CHE WiREd Whd Bﬁ’éﬁa{ggg%rﬁ@ E%ckage bag.

5.1-10; very soft,brittleness being poor: 1-5 Stickingto
r ef r eshi nGhenpickapi bkg rig kapt t tetdund 2einpbbturedou® nfhnthsl 2fteAQiealing and no

refreshing, sticking to teeth: 1-9
phenomena of swelling bag happens.The phenomena of obvious swelling bag happens
and even the phenomena of swelling and bursting bag happens after the leavening agent

which is made according to leavening composition of control examples is mixed and

stored for 6 months. Moreover, the ability of producing gas reduced obviously.

1]



Snmel |l 15 fragrance of fried oil and wheat, no peculiar snell:
12.1-15; no fragrance of wheat, no peculiar snell: 9.1-12; peculiar
snell: 5.1-9; strong peculiar snell: below 5 Structureand tissue 15
gas hol e being big and honbgenous in |ongitudinal section, crispy
out side and soft inside:13.1-15; nmedium 10.1-13; gas hol e being snal
and i nhonogeneous: 1-10 It can be seen fromtable 2 that the
fried dough stick which is made using the product of the present
invention in a comobn process possessesﬂﬂéiﬂéﬁ bul ki ness and t he

duct of th P i i | fig.f f . .
R e
. h I 0 3 i i
in the as Hﬂ%b&fate%-fﬁv@%d 20 o 88, X B % sodzunﬁ@iﬁkﬂggeubﬁahlga&}@%gﬁj—g g%ﬁ’g féd’r%lﬂa&g acid ,

exanples 1-4 are m xed and packaged I n a packa

i s kept at5-t@em itampacabife it refded Mhmoahirektaggal i Ng and no

phenonena of swelling bag happens. The phenonena of obvious swelling

bag happens ahdA evealuwheiuphlemenipgageft fovdlidd dupghrsdclbaccatdimgytdoelgim 1, further
happens after the | eavening agent which is made according to

| eaveni ng CBPPES: L0t Grdiacsiviipriaricagidasten sl menaviapd di-glietrideor ed for 6

ths. M t hilit f dyci dyced obvi ly. .
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| eaveni ng agent for fried dough slick according to claim1l, furthe
conpri ses ah0r@Binel4éiadclacet yltartaric acid aster of nono- and

di - gl yceri des. 3. A non-al um nium | eaveni ng agent for fried dough
stick, conpri%éesnepalygypivmndetienins sigentribo fiadedoush stitlomebtding teadhity 3, acidic
8- 12wt % sodi um di hydr.ogen. phosphat e, 8-12mﬂ@6éartaric acid, 5-10wm %

cal ci um c&PBBwAFRS apg a CAMPOBEYS 5T PafiEged ssRpra8er of nono- and

di - gl ycerides and residual starch. 4. A non-al um ni um | eaveni ng
agent for fried dough stick according to claim3, acidic conponents

and al kal i ne conponents are packaged separately.
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