11.6 A batch of our biscuits containing
oatmeal has developed a ‘soapy’ after-taste
which makes them unpalatable. Why is
this? huongvixaphongmaban

The soapy taste that you observe is almost
certainly the result of lipase enzyme
activity in either the dough before baking
or in the baked product during storage.
Oats are prone to this problem because of
the high level of lipase enzyme activity
which is naturally present. Lipase splits fats
into fatty acids which react with the sodium
bicarbonate to yield the soapy flavour. The
most common way of avoiding this
problem is to use only oat products in
which the lipase activity has been
eliminated. This is achieved by steaming
the oats and you should specify this to your
supplier. Steaming should not have any
adverse effects on the functionality of the
oats, which is limited in biscuit making.
You should also examine your dough
mixing and processing to ensure that there
has been no incorporation of scraps of old
dough or dough that have become heavily
contaminated with microorganisms, which
also have the potential for considerable

lipase activity.

11.6. Mot mé banh quy chira bot yén mach
cua chung to1 xuét hién mot vi la giéng nhu
“’xa phong’’, vi la nay lam cho banh khéng

ngon. Tai sao lai nhu vay?

Huong vi xa phong ma ban cam nhan dugc
gin nhu chic chin 1a do hoat dong cua
enzyme lipaza trong bot trudc khi nudng
hodc trong cac san phim di nudéng trong
sudt thoi gian luu trir. Hién tuong nay
thuong xay ra trong cac san phdm yén
mach (lia mach) baoi vi mitc enzyme lipaza
cao dugoc dua vao mot cach tu nhién.
Lipaza tach cac chat béo thanh céc axit béo,
cac axit béo nay sé& phan Gng va&i natri
bicarbonat cho ra huong vi xa phong. Cach
thong thudng nhit dé tranh hién twong nay
la chi st dung cac san phim yén mach,
trong d6 cac hoat tinh lipaza da dugc loai
bo. Diéu nay dat dugc bang cach chung cit
cac yén mach va ban nén noi rd viéc nay
v6i nha cung cip san phdm cho ban. Qué
trinh chung cit khong nén co bat ky tac
dung phu ndo dén cic chic ning cia yén
mach, 1am giéi han qua trinh san xuat banh
quy. Ban ciing nén kiém tra qua trinh tron
va ché bién bot dé dam bao rang khong co
su 1an 16n bot cii hodc bdt dd nhiém ban

nang do cac vi sinh vat, ching ciing c6 kha




As commented above the lipase activity
can have a microbial origin and so could
also come from post-baking contamination.
In normal circumstances the water activity
of an oatmeal biscuit is too low to support
microbial activity because of its low
moisture content. However, if there has
been any condensation on the surface of the
biscuit then the water activity might have
become high enough to initiate the
necessary microbial activity. You should
consider whether there have been any
opportunities for warming and cooling that
may lead to condensation in the pack.
Oat-based products may also develop off-
odours and bitter tastes because of
oxidative rancidity. In this case the low
water activity in the product encourages the
problem, along with exposure to light and
traces of certain metals, e.g. iron and
copper. Oxidative rancidity is normally a
lengthy process, taking many weeks or
months to become manifest. The inclusion
of a suitable anti-oxidant in the fat is

usually helpful in avoiding this problem.

ning gy ra hoat tinh lipaza dang ké.

Theo nhu nhan xét ¢ trén, hoat tinh lipaza
c6 thé co ngudn gbe vi sinh vat va ciing cd
thé do nhiém ban sau khi nuéng. Trong cac
diéu kién binh thuong, hoat tinh nudce trong
banh quy bot yén mach qua thap dé hd tro
cho hoat dong cua vi khuan vi ham luong
d6 am thap. Tuy nhién, néu c6 bat ky su
ngung tu NA0 trén bé mit cua banh quy thi
hoat tinh nuGec ¢6 thé trd nén du cao dén
muc can thiét dé khoi mao cho cac hoat
dong cuta vi sinh vat. Ban nén xem Xxeét dén
viéc cac thao tac nung nong va lam lanh co
tao co hoi dé din dén su ngung tu trong goi

banh.

Céc san phdm 1am bang yén mach ciing ¢
thé xuat hién mui la va cac vi ding boi vi
su 61 do oxy hoa. Trong truong hop nay,
hoat tinh nudc thdp trong san pham gay ra
van dé, va ciing c6 thé do su tiép xuc voi
anh sang va cac dau vét ciia mot sd kim
loai nang, vi du nhu sat va déng. Su 01 do
oxy hoa thuong 1a mot qua trinh lau dai,
khi dé banh trong nhiéu tudn hay nhiéu
thang thi hién tuong nay sé xuat hién. Viéc
dua vao mot chat chéng oxy héa thich hop

trong chat béo co6 thé giup ngan chin van




11.5 We are experiencing intermittent
problems with gluten formation in our

wafer batter. What causes this problem?

Gluten development is undesirable in wafer
batters because it can lead to blockages in
pipes or nozzles of batter distribution
This

distribution of batter on the plates and the

systems. can lead to uneven

incomplete formation of wafer sheets.

Gluten formation depends on three main
factors: the presence of protein in the flour,
the hydration of that protein from the
addition of water and the input of energy
during mixing. In batter systems the ratio
of water to flour solids is usually high
enough to lower batter viscosity to such an
extent that gluten formation should not
2000).

However, wafer batters are often pumped

occur (Cauvain and Young,
and recirculated through holding tanks to
prevent separation of the solids while they
are standing and this may cause shear in a

number of areas of the pipework. Shear

deé nay.

11.5 Chung t6i dang gip phai van dé gian
doan trong sy hinh thanh gluten trong bot
nhao dé 1am banh cua chung t6i. Nguyén

nhan nao gy ra hi¢n tugng nay?

Su phat trién cua Gluten 1a diéu khéng
mong mudn trong bot nhio boi vi nd c6 thé
dan dén tic nghén trong cac dng dan hoic
c4c voi phun ctia hé thdng cung cap bot.
Diéu nay c6 thé din dén sy phan phdi bot
khong dong déu trén cac dia banh va sy
hinh thanh nén banh (tim, miéng) khéng

hoan chinh.

Su hinh thanh cta Gluten phu thudc vao ba
yéu t6 chinh: su hién dién cua protein trong
bot, qua trinh hydrat hoa cua protein d6 do
viéc bd sung nude va dua ning luong Vao
trong sudt qua trinh tréon. Trong cac hé
théng tron bot, ty I¢ nudc voi bot ran
thuong du cao dé lam giam d6 nhdt cua bot
nhdo dén mot muc do nao d6 dé su hinh
thanh gluten khong xay ra (Cauvain va
Young, 2000). Tuy nhién, cac bot duoc
nhao dé lam banh quy thuong dugc bom
va quay vong qua cac thing chira dé ngin
chin su tach cac chat ran khi ching dang

dung va diéu nay c6 thé gy ra su truot (sy




leads to work and subsequently gluten

formation.

Since the recirculation of wafer batters is a
practical expedient then the ingredient
specification or batter formulation will
have to be changed to alleviate the
problem. Lowering the overall protein
content of the flour used is the most
obvious way of reducing the potential for
gluten formation. This may be achieved by
using weaker or softer milling wheats.
Alternatively you could use a low-protein,
starch-rich fraction from an air-classified
flour. Typically this would equate to
particles in the range 15 to 40 _m.

Alternatively you could replace a portion of
your standard flour with a heattreated flour.
Heat treatment denatures the protein and
restricts its glutenforming potential (see
2.9) but will affect water absorption, and an
be

necessary in order to maintain a standard

increase in the water addition will
batter viscosity. Another way to reduce
gluten formation would be to replace a
portion of the standard flour with wheat or

some other suitable starch. Lowering the

bién dang) & mot s6 khu vuc cua hé thong
duong 6ng. Sy truot (bién dang) din dén

cong va su hinh thanh gluten sau do.

Vi su quay vong bot nhao 1a mét thao tac
bat budc nén dic tinh thanh phan hoic cong
thirc bot nhio phai thay doi dé giam nhe
van d¢. Su giam ham luong protein toan
phan cia bot 13 cach hién nhién nhat dé
giam kha ning hinh thanh gluten. C6 thé
dat duoc didu nay bang cach sir dung lua
mi xay yéu hon hodc mém hon. Hodc ban
co thé sir dung mot thanh phé“m giau bot,
protein thap, tir bot duoc tach bang khéng
khi. Thong thuong, loai bot nay s€ tuong
duong véi cac hat trong pham vi tir 15-40

m.

Hoic ban c6 thé thay thé mot phan bot tiéu
chuin cua ban voi bot da duge xtr 1y nhiét.
Qua trinh xir Iy nhiét 1am bién chat protein
va han ché kha ning hinh thanh gluten cua
nd (xem 2.9), nhung s& anh huong dén su
hap thu nudc, va ting viéc bo sung nudc s&
1a can thiét dé duy tri d6 nhét tidu chuan
ctia bot. Mot cach khac dé giam sy hinh
thanh gluten 1 thay thé mot phan bot chudn
v6i l0a mi hodc mot sd tinh bot phu hop

kh&c. Su giam ham lugng protein cta bt




protein content of the flour used in your
batters may have an adverse effect on the
wafer strength, making them more fragile

and so more prone to physical damage.

11.2 From time to time we have noticed a
white discoloration on the surface of our

all-butter shortbread. Why does this occur?

The discoloration that you have observed is
the phenomenon commonly referred to as
‘fat bloom’. It is the formation of small
crystals of fat on the surface of the biscuit
and occurs mainly as the result of
temperature cycling during storage, that is
periods of warmth and cold such as may
occur in unheated locations subject to the
effects of ambient temperature fluctuation.

Fat crystals may exist in a number of
different forms (see 3.1). Since their size
may be as small as 5 _m only agglomerates
of fat crystals can be seen with the naked
eye. The formation of crystal agglomerates
Is encouraged by rapid cooling, such as
might be experienced when the products
are quickly chilled after baking. Similar

conditions may occur if a warm product is

dugc str dung trong cac bot dugc nhao lam
banh ciia ban c6 thé co anh hudng phy dén
tinh bén cta dé (stc manh dé), lam cho
chiing méng manh hon va vi vay dé bi hu

hong vé mit vat 1y hon.

11.2 Theo thoi gian, chung t6i thiy bé mat
ciia cac 6 banh ngin lam bang bo cua
chung t6i c6 dém tring. Tai sao diéu nay

xay ra?

Su phai mau ma ban thiy thuong dugc goi
la “hién twong né hoa bé mit (nd hoa do
chat bo)’. D6 1a su hinh thanh cac tinh thé
nho cua chit béo trén bé mat ctia banh quy
va chu yéu xay ra do sy luan chuyén nhiét
d6 trong sudt thoi gian luu tri, tac 13 ching
han nhu chu ki néng lanh co thé xuit hién &
cac vi tri khong dugc nung chiu anh huong
cua dao dong nhi¢t d§ cua moi trudng Xung
quanh. C4c tinh thé chit béo c6 thé ton tai
du6i nhiéu dang khac nhau (xem 3.1). Vi
kich thudc cua chung chi nho khoang 5..m
chi c¢6 su két tu ctia cac tinh thé chat béo
moi c6 thé dugc nhin thdy bang mat
thuong. Su hinh thanh két tu cua tinh thé
duoc thic didy qua qua trinh lam lanh
nhanh, chang han trong qua trinh lam lanh

nhanh san pham sau khi nuéng. Céc di¢u




placed into a chilled environment. A

similar problem may be seen with
chocolates that have become too warm in
periods of hot weather and then placed in a

refrigerator to cool.

To minimise the problem you should
examine your cooling technique and try to
cool more slowly, or eliminate forced air
cooling. Also consider whether you can
pack in a warmer environment. You should
record the typical storage temperature
history of the product, looking for any
fluctuating periods of warmth and cold and

eliminate, or at least minimise, these.

If none of these considerations is relevant

you might tackle the problem by

introducing a small portion (say about 5%)
of a low melting point butterfat fraction or
oil into the product. This will help to
the the fat to

reduce tendency for

recrystallise.

Kién tuong tu co thé Xay ra néu mot san
phém nong dugc dat vao mdt moi truong
duge lam lanh. Mot van dé tuong ty co thé
xuat hién véi socola tré nén qua am trong
giai doan thoi tiét nong va sau do6 dugc dat

trong ti lanh dé 1am lanh.

Dé giam thiéu cic vin d& ban nén kiém tra
ky thuat lam lanh cia ban va thir lam lanh
cham hon, hodc loai bo su lam nguoi bé“mg
khi. Cing nén xem xét xem liéu ban c6 thé
dong goi trong mot mdi trudng 4m hon hay
khong. Ban nén ghi lai lich st nhiét do luu
trit thong thuong cua san pham, tim kiém
bat ki khoang thoi gian dao dong nhiét do
nong lanh va loai bo, hoac it nhét 1a giam

thiéu, nhiing viéc nay.

Néu xem xét nhirg van dé trén khong giai
quyét duoc van dé, ban co thé giai quyét
van dé bang cach dwa vao mot luong nhod
(khoang 5%) chét béo bo diém noéng chay
thap hodc dau vao san pham. Piéu nay sé
gitlp giam b6t xu hudng két tinh lai cua

chét béo.




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 VU Chi sau moét lan lién lac, viéc
DJCH dich duoc tién hanh

TIENG

ANH |
CHUYRN Gia ca: c¢6 thé giam dén 10

NGANH nghin/l trang
NHANH h

NHAT VA Chat luong:Tao dung niém tin cho

CHiNH khach hang bé’m cong nghé 1.Ban
XAC thé{i.y duoc toan bd ban dich; 2.Ban

NHA danh gia chat luong. 3.Ban quyét
T dinh thanh toan.

Tim hiéu vé dich vu dich anh-vi¢t ciia chiing ti tai
www.mientayvn.com/Tim hieu ve dich vu bang cach doc.html



www.mientayvn.com/Tim_hieu_ve_dich_vu_bang_cach_doc.html

