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Understanding What Impacts 
sogginess of Baked Products

• Texture and Mouthfeel: Sogginess 
reduces crispness and creates heavy 
or mushy textures. Products like 
pastries, pies, or bread are expected 
to remain light, flaky, or crusty.

• Appearance and Visual Appeal:  
Soggy products often appear flat, 
dull, or collapsed instead of crisp and 
golden. This negatively affects visual 
quality and consumer appeal.

• Taste and Flavor Release: Excess 
moisture can mask flavors and reduce 
texture contrast. Soggy crusts often 
weaken the intended flavor balance of 
baked products.

• Moisture Control: Proper moisture 
balance is essential to prevent 
sogginess while maintaining softness. 
Excess humidity, wet fillings, or poor 
cooling and storage can increase 
moisture retention.

• Product Stability and Handling: 
Soggy products become fragile and 
difficult to slice, transport, or serve. 
Poor stability can negatively impact 
handling and presentation.

• Shelf Life and Storage: Excess 
moisture increases the risk of 
spoilage and reduces shelf life. Proper 
storage helps limit moisture buildup 
and maintain product quality.

• Consumer Expectations: Consumers 
expect baked goods to remain 
crisp, flaky, or airy rather than wet or 
heavy. Sogginess is often associated 
with poor quality and consumer 
disappointment.

• Flavor and Ingredient Balance: 
Ingredient imbalance or poor baking 
techniques can create sogginess. 
Excess filling moisture or wet 
toppings often weaken crust structure 
and texture.
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Why Sogginess Matters

Key Flour Components Contribution 
to Crumbling Mechanisms

Proteins 20% A well-developed gluten network creates a stronger crust that better resists moisture 
infiltration. Weak gluten structures absorb liquids more easily and increase sogginess.

Amylase 
(Enzyme Activity) 19% Excessive activity can create an overly soft crumb that absorbs moisture more readily, 

increasing sogginess.

Damaged Starch 18% Damaged starch absorbs more water, increasing dough moisture and the risk of soggy crusts, 
especially with toppings.

Lipids 13% Proper fat distribution reduces water absorption and helps prevent sogginess. Insufficient or 
uneven fat distribution increases moisture absorption.

Starch Viscosity 11% Starch gelatinization contributes to crust structure during baking. Incomplete gelatinization 
leaves the crust more prone to sogginess.

Ash Content (Minerals) 9% Higher ash flours absorb more water and can produce denser, moisture-retentive crusts that 
are more prone to sogginess.

Starch Retrogradation 4% Retrogradation can initially firm products, but reheating or humidity may release absorbed 
water and increase sogginess.

Starch Native 4% Intact starch granules absorb less water, helping maintain a drier structure and reducing 
sogginess.

Sugar 2% A well-formed crust helps limit moisture infiltration. Insufficient sugar or improper baking can 
weaken crust structure and increase sogginess.

Key Flour Components Affecting Sogginess

Consistent Impact Across Most Products Impact Varies Significantly by Product Type



How Flour Components Impact Sogginess of Different Products ?

Sogginess Starch 
(Native)

Starch 
Viscosity

Starch 
Retrogradation

 Damaged 
Starch Proteins

Amylase 
(Enzymatic 

Activity)

Ash Content 
(Minerals) Sugar Lipids

Cracker 1 2 2 2 2 1 1
Pan Bread 2 1 2 2 2 1 1 1
Wafer 1 2 2 2 2 1 1

Wheat Tortilla 1 2 2 2 2 1 1

Baguette 1 2 2 2 3 2 1
Hamburger Bun 2 1 2 2 2 1 1 1

Pizza Crust 1 2 2 2 3 2 1

Sponge Cake 2 1 2 1
Biscuit 1 2 2 2 2 1 1
Croissant 2 1 2 2
Flat Bread 1 2 2 2 2 1 1

3: Strong Impact 2: Average Impact 1: Low Impact
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KPM Equipment for Monitoring These Key Flour Components

Explore the Back to Flour Series  
Connecting Flour Components With Bakery Product Excellence. 
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