technical corner

The Proof is in_the
Fermentation

Every baker recognizes fermentation is a necessary step in the
bread baking process. However, what you may not know about
this delicate stage of dough making could end up costing you
flavor, texture and aroma in your end product.

By understanding the role of fermentation, its different stages
and factors that influence fermentation, bakers will be better
apt to achieve the quality results they are looking for.

Facts on Fermentation

In brief, fermentation refers to the chemical decomposition of
complex organic compounds into simpler substances. With
bread, this refers to the process where yeast converts sugar to
carbon dioxide and alcohol in the absence of oxygen, causing
dough to rise.

A shorter fermentation process leads to less taste, texture and
quality. For instance, mass-produced bread is churned out
quickly to produce large quantities for distribution, resulting in
bread that is generally lacking in flavor. In these cases, a dough
conditioner speeds up fermentation so that it just needs to be
proofed. This step saves on time but does not allow for extended
flavor and quality to develop through the fermentation process.

On the other hand, longer fermentation times will improve
flavor and texture. With several careful steps and stages, the
artisan bread process can take up to 48 hours, but the shorter
mix times and slow fermentation add up to flavorful bread rich
in aroma and texture.

In general, five stages comprise the fermentation process:

Pre-ferment: An optional step, pre-ferment is the preparation
made and fermented from a portion of the final dough, prior to
mixing. Used for many artisan breads, it introduces flour, water,
yeast and sometimes salt to a longer fermentation period be-
fore incorporation. This step enhances flavor and shelf life.

First Fermentation: After adding the pre-ferment to the final
dough, the first fermentation takes place; this can take as long
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as eight hours for artisan bread and as short as zero to 15 min-
utes for no-time dough.

Second Fermentation: After the first punch, this second round
takes place. In the case of Ciabatta bread, this may involve
three or more stages.

Proofing: After make-up or shaping, the bread is proofed and
prepared for baking. This process can last anywhere from one
hour to one day.

Baking: Finally, the loaves of bread expand by means of yeast
and steam during the baking process.
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FOUR INDUCTED TO BAKING HALL OF FAME

Every year at the American Society of Baking’s
BakingTech conference, a special ceremony is held
to induct new honorees into its Hall of Fame.

At its 2017 event held February 26-28 in Chicago,
ASB inducted four more people into the Baking
Hall of Fame. Albert L. “Bud” Cason of Bud’s Best
Cookies, Murray and Marvin Lender of Lender’s
Bagels, and Joe Schwebel of Schwebel Baking Co.
were honored this year. Cason and Marvin Lender
accepted in person, while Lee Schwebel accepted for
his late father.

The Baking Hall of Fame is an initiative of the
American Society of Baking to recognize industry
innovation and entrepreneurial spirit. The award
was created in 2005. The physical Hall of Fame is
located at the American Institute of Baking in Man-

hattan, Kansas, and is open to the public.

From basic no-time dough to convention dough to sponge &
dough and artisan bread, fermentation times increase while
mixing times decrease.

The no-time dough and conventional or straight dough pro-
cesses are typically used in retail and wholesale bakeries while
the sponge and dough process is popular for wholesale breads
and buns.

The artisan fermentation process is now being adopted by
some larger wholesale bakers using semi-automated or auto-
mated fermentation processes in addition to artisan and local
bakeries.

Factors Influencing Fermentation

While a variety of factors—flour absorption, yeast level and
processing method, among others—affect the fermentation
process, ultimately time and temperature equal quality and
consistency.

Fermentation time begins almost immediately after adding

water to flour and does not stop until the dough reaches a
temperature above 135 degrees, Killing the yeast. Oven tem-
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perature, naturally, is a key ingredient, but the temperature of
the room, flour, water or other dough additions, dough stor-
age area and proofing cabinet will also influence the success
of this process.

That’s why with proofing, a common problem is relying on a
timer. When baking outside of a wholesale situation, bakers re-
ally need to be in tune with their dough. It is less about control
and more about touch and feel, so it takes practice and training
to perfect this process.

Bakers can tell when dough is fully proofed by pressing a finger
into the dough and ensuring that the fingerprint remains.

Ultimately, bakers need to control their dough and not let their
dough control them. It’s all about trial and error. While formal
training helps, bakers really just need to get into the kitchen
and practice.

BILL WEEKLEY, CERTIFIED MASTER BAKER AND SENIOR SCIENTIST
AT GENERAL MILLS CONVENIENCE & FOODSERVICE DIVISION



