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dough sheeting

Abstract

The sheeting of dough is an important unit operation in many industrial food
production processes and is a preferred method applied for the production of baked
foods and oriental noodle products. Although the mechanism is yet clear, the
importance of the sheeting process on the product quality is undeniable. Extensional
viscosity is an important parameter since the dough gets extended when they are
passing through the rollers. The extensional viscosity of the dough sheet can affect
the process modeling and design. This research studied the rheological properties of
the dough sheet under different sheeting process conditions; especially evaluating
the extensional viscosity of the dough sheet by using the established |ubricated
squeezing flow techniques. The relationship between rheological properties, product
quality and the sheeting process conditions such as water absorption of the dough
and flour variation were investigated.
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The correct estimate of rheological properties of dough sheet
during sheeting processes is very important to the process design. The
technique is focused on the measurement method of rheological
properties of dough sheets, which is applied to the noodle-making
processes. The processors to produce the flour or oriental noodle
products can use the newly devel oped method.




