Development of Cold Storage Dough
with the Residue of Food Manufacture

by Yasushi KOKEAN, Eiji YAMAZAKI, Osamu KURITA,
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We have investigated the effects on baking properties of yeasted dough by
cold storage and cold-thaw cycles with zein peptides during the storage
period. Zein, water insoluble corn prolamin, was proteolysed with pronase,
trypsin, chymotrypsin,thermolysin, and subtilisin. Pronase treated-zein
increased CO evolution by the yeast. On the other hands, the occurrence of
rough bread crust was alleviated with pronase treated-zein. Hydrophobicity
of zein peptides maybe have influence on the decrease of rough bread crust.
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