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ABSTRACT

The objectives were to evaluate effect of adding curdlan on frozen dough and bread quality. Adding different percentage of curdlan

(0、0.5、1 and 2 %) on dough stored at -20 ℃ and -40 ℃ with various storage time (0、1、10、20、30、45 and 60). At certain

intervals, dough was taken out and made bread for analysis. There were two parts in the research. The first part was to evaluate

frozen dough affected by addition of curdlan. The second part was to analyze quality of bread with various storage time. The first

part of results showed properties of frozen dough. The minimum proof time of dough with 0.5 % curdlan was 30.2±1.9 minutes.

The highest yeast survival rate was 91.5±0.7 % which dough stored at -20 ℃、1 day. The dough stored at -40 ℃ had longer proof

time and lower yeast survival rate than those stored at -20 ℃. Proof time significantly increased and yeast survival rate significantly

decreased (p
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