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Process optimization of pre — proven dough for frozen pizza

JIANG Yuanhua'?, LIU Chunyan’, ZHANG Yuwei’,

MAO Yongjie’, ZHANG Lidan’, LAI Pan’, TANG Shanhu'

(1. College of Life Science and Technology, Southwest University of Nationalities, Chengdu, Sichuan 610000, China;
2. College of Food, Sichuan Tourism University, Chengdu, Sichuan 610100, China;

3. College of Food and Pharmacy, Zhejiang Ocean University, Zhoushan, Zhejiang 316022, China)

Abstract: The effects of water, konjac flour, and yeast on quality of pizza dough were investigated by single

factor and orthogonal experiments. The results showed that the best parameters of the cooking process were:

50.00% of moisture, 0.30% of konjac flour, 0. 60% of yeast with an overall score of 38. 84 for the product.

Key words: pre-proven; frozen pizza dough; cooking technology; process optimization
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