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Abstract

It has the characteristics of varieties kinds in bread, varieties flavors, and
convenience for eating. And it already plays an important role in food service now.
People often decide the qualities of bread based on softness and texture of bread. In
order to meet consumers preference, both to save costs and increase the phase and
the volume of products to sell, and to extend the shelf life of the baking industry,
often use to the bread improvers to take into account the conditions required by
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both sides. So bread improvers ingredients in response to this trend from chemical
composition Potassium Bromate (now banned), until today are made using natural
ingredients. This study using the straight dough method for making bread, bread
improver dosage baking percentage 0 to 2% is added in the dough. In accordance
with changes in the stirring speed analysis of the fermentation time required for the
change, and the dough for baking experiments, roasted bread analyzed to
investigate the appearance of volume, color, texture add a different impact on the
quality of bread improver and stirring speed and relevance.
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