IMPACT

BAKING PRODUCTS: HOW IMPORTANT FACTOR:

SKPM
IS AMYLASES (ENZYMES) AND HOW
TO MEASURE IT?

What is Amylases (Enzymes)?

Amylases are enzymes naturally found in wheat flour that
plays a key rolein the bread-making process. They help
break down starch into simpler sugars, which yeast can

use for fermentation, leading to a better rise, improved
texture, and enhanced flavor in baked goods.

There are two main types of amylase enzymes
in wheat flour:

1. Alpha-Amylase

- Breaks down starch into shorter chains of sugars
(dextrins).

- Works at higher temperatures, helping during
baking by improving crust color and texture.

- Important for yeast activity in dough.

2. Beta-Amylase

- Further breaks down dextrins into maltose
(a simple sugar).

- Provides more fermentable sugars for yeast,
leading to better flavor and softness in bread.

Why Are Amylases Important in Baking?

v Fermentation Support — Provide yeast with
fermentable sugars, improving the rise and texture
of bread.

v Crust Browning — Contribute to the Maillard
reaction, enhancing crust color and flavor.

v Dough Handling — Improve dough extensibility
and softness.

v Moisture Retention — Help create a softer,
longer-lasting crumb in baked goods.

How To Measure It?
+ Impact On Final Products: Vision

+ Impact On Dough Mixolab®- Area C2-C4
+ Impact On Proofing Rheo F4 - Gas Production

Natural Vs. Added Amylases

* Natural Amylase: Wheat flour contains
amylases naturally in small amount. However,
its activity varies depending on wheat quality.

+ Added Amylases: In commercial baking,
fungal or bacterial amylases are often added to
standardize dough performance, improve shelf
life, and enhance texture.

Amylases are key enzymes in wheat flour that
improve bread fermentation, texture, and flavor
by breaking down starch into sugars. Whether
naturally present or added, they play an essential
role in producing high-quality baked goods.




Amylases (Enzymes) Impact On Baked Products Characteristics

The numbers in the table represent the strength of the impact of each COMPONENT on the CHARACTERISTICS of various baked products:
+ 3 = Strong impact / 2 =Mediumimpact / 1=Low impact
* The Impact Factor in rows indicates how strongly a COMPONENT affects a specific CHARACTERISTIC.
* The Impact Factor in columns shows how strongly a COMPONENT influences a particular BAKED PRODUCT.
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