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INDE:

A
Absorption value of flour, 85, 86
Acesulfame potassium, 159
Acid(s), 125. See also pH, Sourness,
and specific types
in apples, 57, 331
and browning, 162, 327, 332
and bread flavor, 292
in chocolate, 366
and egg coagulation, 252
and fruit firmness, 327
and gelatin, 179, 180
and leavening, 296, 297-299
in lemons, 57
and meringue stability, 254
and sourness, 57, 331
and starch gelatinization, 190
and sugar inversion, 149
and sweetness, 58
and syrups, 149, 151, 163-164
Accuracy and precision, 2-4
Active dry yeast, 128, 295
Aftertaste, 311,315
Agar, 183, 192
Agave syrup, 147, 148, 158
Air, 29:
and aging of flour, 73
heat transfer through, 17, 20
and leavening, 290
and high-ratio liquid-
shortenings, 217
and sugar crystals, 163
Jin shortening, 215
Air cell(s):

~ in batters and doughs, - R

29-30,290
ineggs, 238, 240
ALA, 107 ‘
in flaxseed, 107
«in low-lin oils, 209
in walnuts, 346, 3‘52
. Alcohol:

and bread flavor, 36, 292

in flavorings, 312~313, 314,317

~ asleavening gas, 36,292

.

1

Albumen, see Egg white
Alkali(s), 125, 299-300. See also
Baking soda
and color, 162, 368
and cookies, 125 _
in dutch process cocoa, 368
Allergies. See Food allergies and
sensitivities
All-purpose flour, 81, 82
All-purpose shortening, 210,
215-216
Almond(s), 347-348
Almond extract, 312, 347
Almond paste, 347
Alpha linolenic acid. See ALA
Aluminum cookware, 18, 248
Alveograph, Chopin, 122
Amaranth, 108
American Spice Trade Association,
311
Ammonium bicarbonate, 296.
See also Alkali(s)
Amylase, 37-38, 75
in breadmaking, 70, 291-292
and chocolate syrup, 361
in egg yolk, 194
as flour additive, 75
in malted flour, 75-76
in malt syrup, 155
and potato, 108
in saliva, 194
in soy, 108
and yeast, 291

o ,'Amylopectm, 185-186
- Amylose, 185-186
~* Anaphylactic shock, 346
* Animal fats, 207. See also ‘Butter b

“and Lard

Sen m:u't,arme, 214 -
Annatlo, 210, 211

Anthocyanins, 330, 333

- Antimicrobial agents:

in fatsand oils, 2 10—2i3
in fruit fillings, 327

:and yeast fermentation, 293-

Antioxidants, 210, 225
Appearance, perception of, 50-52
Apple(s), 57, 330-332
Apple pie, homestyle, 187
Aroma. See Smell
Arrowroot, 187, 191
Artificial flavorings, 316, 317
Artificial sweeteners, 57, 158-160
Artisan bread:
dough, 123
flavor, 293
flour, 80, 120
and preferments, 293
Ascorbic acid:
and browning, 327, 332
changes during baking, 38
as maturing agent in flour, 747
Aseptic processing, 270, 327
Ash, 70. See also Minerals
in artisan bread flour, 80
and flour grades, 77-78
Aspartame, 57, 159
Astringency, 55
of nuts, 347, 351

B-
Background notes, 310
Bacteria. See Microorganisms
Bagels:
boiling of, 35
dough retardation of, 293
and high-gluten flour, 79
and malt syrup, 155
Baked custard. See Custard, baked

Baked goods. See also specific types

as balanced mixtures, 27-29
- baking of, 32-38
" cooling of, 38-39

©crumb structure of:

' and appearance, 52
and fats and emulsifiers, 222
and leavening, 290, 300
and milk, 280
and perception of color, ‘3?, 130
and salt, 130

389



390 INDEX

Baked goods (continued)
crust formation on:
and boiling, 35
and cooling. 38-39
and cracking, 36
~ and eggs, 248
and milk, 279, 280
and steam, 36, 289
and sugar, 37, 38, 161
discoloration of, 244, 296, 333
flavor, from middle notes, 315,
gluten-free, 87
gluten requirements of,
119121
mixing of, 28, 29-31
staling of. See Staling
weight loss, 36
Baker’s cheese, 277, 278
Baker’s margarine, 215
Baker’s percentages, 7-8
Baker’s yeast, see Yeast
Baking ammonia, 296, 300.
See also Alkali(s)
Baking powder(s), 288, 291,
297-299, 301
Baking powder biscuits:
and buttermilk, 276
and cream of tartar, 300
and dough reaction rate test, 298
flavor of, 301
and mixing, 28
Baking soda, 296. See also Alkali(s)
for adjusting pH, 125, 299-300
in brownies, 300
and browning, 162
and chocolate flavor, 378
and cookie spread, 125
in devil's food cake, 378
and discoloration of baked
goods, 333
functions, 299-301
in gingerbread, 300
in ginger molasses cookies, 315
history, 288
for leavening, 295-297
Balances, 2-4
Banana:
chill injury of, 335
~-and middle notes, 315 . .
© . ripening of, 333
b ‘Barley, ralted, 75-7
Bartoshuk, Linda,.
o -Basic tasiw, 52—-:;3 54
Wi Baumt, 1485
"~ Bavarian un.:xn"' 7’
© . Battet(s), 31"
" Beets, sugar, 141-442
'A,Bench rest, 1310
‘Bench tolerinee, 293
: Benzoyl peroxid(

“ut

55,

Beta-glucan, 104
Biga. Sce Preferment
Biscuits, baking powder. See Baking
powder biscuits ‘
Bitter chocolate. See Chocolate,
_unsweetened
Bitterness, 53, 54, 55
Bittersweet dark chocolate,
369-372
Bleaching agent(s), 74-75
soy flour as, 108
Blini, 107
Bloom, in chocolate, 376, 380
Bloom gelometer, 180
Bloom rating, 179-180
Blooming gelatin, 180-181
Blueberries, fresh, 332-333
Blueberries, dried, 328-329
Bran. See Wheat bran
Bread dough(s), 31:
autolysis, 30, 129
bucky vs. slack, 119, 122
development, 118-119, 121
chemical, 127
fermentative, 127
mechanical, 125-126
extensibility, 76, 118, 122,
129,131
gluten, importance of, 85
maturation, 119
and milk, 131, 280, 281
mixing of, 28, 29-31, 118,
125-126
no-time, 128, 295
relaxation, 131-132
temperature, 31, 127
tenacity, 122
water absorption, 85, 86,
122,123
windowpane, 119
whole wheat, 83
Bread flour, 79
Bread, yeast- raised:
artisan. See Artisan bread
crumb structure, 34-35, 85
crust, 36, 280
dough. See Bread dough
flavor, 34, 36, 37, 292, 293
and flour quality, 119- 120
hearth, 120

- microway ed, 37

.md Pﬂbll’)‘ ﬂour, SU s

s R Lt

; ".,»cmrdou;,h, 2‘)!

“and steam; 30 o5
‘whole wheat, H M ,

U Bgoche, 249
B |17 75 TAB
e Hmwnles

amlhuking*wd-h “?l'?'f“- i

and bittersweet dark chocolate, 372
and eggs, 249
Browning: ’
caramelization vs. Maillard reactions,
37, 161-162
of fruits, 332
and pH, 162, 327,332
Brown sugar(s), 145-147, 164
Buckwheat, 106-107
Bucky doughs, 119, 122
Buerre noisette, 212
Butter, 209-212, 224-225. See also Fats
and oils
and browning, 212, 222
and health, 281
vs. margarine, 214
mouthfeel, 206, 209, 214
plastic range, 8-9, 206, 209
substitutions with shortening, 217
Butterfat, 211. See also Milkfat
Buttermilk, cultured, 276
Buttermilk, from butter production, 211

C
Cacao tree, 359, 360, 362
Caffeine, 362
Cake(s):
and convection ovens, 20
devil’s food, 378
and cake flour, 81
and egg structure, 245-246
egg yolks in, 248
and emulsifiers, 218-219
and gluten, 121
mixing of, 28, 126, 216
and crumb color, 52
and oven temperature, 9,
starch gelatinization in, 35
shortening in, 216-217
white, and invert syrup, 150
Cake flour, 80-81
Calcium:
in dough conditioners, 7o
and egg coagulation, 252
in fruit fillings, 326
and gluten development,
123-12:4
and health, 281
in milk, 281
in molasses, 164
and water handness, 123

‘Caleium propionate, 293

Cancen
and dietany fibey; o9

*and polyphenolic comgounds. 330
and potassinm omate, 74

Cane juiee arystals, 142

Cantaloupe, 333, 30

- Caramwehzation, 39, taf-1o2

Saeab Rowning
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Carbon dioxide:
in air, 29
and chemical leavening, 296,
297-299
and leavening, 33, 291
and plant respiration, 334
and yeast fermentation,
291-292
Carob flour (powder), 184, 368
Carob gum, 184
Carotenoids:
in corn, 103
in durum wheat, 84
in egg yolk, 238-239, 248
in flour, 70, 73, 74
and soy flour, 108
in fruits, 330
in milk products, 271, 272, 274
Carrageenan, 184
Carryover cooking, 17, 38
Casein, 271-272, 277
Cashews, 348-349
Cast iron cookware, 19
Celiac disease, 87, 104-105, 106
Cereal grains, 67, 101-106
Cereal starches, 186
Chalazac, 237-238, 240
Cheese, 277-279, 282
Cheesecake, 250, 251
and carryover cooking, 38
chocolate, 315
German, 279
preventing lumps in, 278
Chemical dough development, 127
Chemical feeling factors. See Trigeminal
effects
Chemical leaveners, 295-301
Chemical sensory systems, 52-53
Chestnuts, 349
Chill injury, of fruits, 335
Chlorine, 174-175 '
Chlorinated flour. See Cake flour
Chocolate coating, 374. See also
Confectionery Coating
Chocolate flavor, 377-378
and baking soda,
and bean type, 362-363
and bean handling, 360
bitterness
and cocoa butter content, 366
of cocoa butter, refined, 369"
and conching, 371
- and dutch processmg, 368
“milk, 372
and’ pH, 315
popularity, 359 -
'. and roasting, 365
~ white;373

7 unswcetcm.d

2 ,. : ",Cocoa solids, 362

Chocolate mousse, 373, 374

Chocolate(s), sweetened, 359, 363-365,

369-374.
bloom, 376, 380
chips, 370, 373
color, 376-377
couverture, 373-374
cravings, 362 |
flavor, 377-378. See also Chocolate

flavor
functions, 376-379
handling, 375-376, 379-380
history, 359, 364, 365, 366, 368
manufacturing of, 364-365, 369-371
mouthfeel, 370, 379
storage, 379-380
tempering, 376
varietals,

Chocolate, unsweetened, 366
vs. bittersweet dark, 372
vs. cocoa powder, 367, 378
functions, 376-379
storage, 380
Choux pastry, 289, 296
Cinnamon:
quality, 311
and yeast fermentation, 293-294
Citric acid. See also Acid(s):
and browning, 327, 332
in frozen whole eggs, 244
in lemons, for sourness, 57
Clarified butter, 212
Clear flour, 78
Clotted cream, 277
Coarse sugar, 143, 162
Cocoa beans, 360-363, 377
Cocoa butter, 369, 379
and couvertures, 223
and fat bloom, 380
and health, 361
melting curve, 370
mouthfeel, 370, 379
polymorphism, 375-376
as tenderizer, 378
Cocoa mass. See Chocolate,
unsweetened
Cocoa nibs, 365
Cocoa pods, 360
Cocoa powder, 363, 364, 366-368.
- Seealso Chocolate,
.- unsweetened
funchons, 376—379
 storage, 380 -

nonfat, 361-362, 78

. Coconut(s), 349-350
UL orean, 349 5
S N oreal;of 3490

Chocolate liquor, See Chocolate, gt

milk; 315,350+

o ol 08 e

Color perception, 50-52
Collagen, 179
Common meringue, 255
Compound, flavor, 314
Compressed yeast, 294
Conching, of chocolate, 371
Conditioning, of dried fruit, 335-336
Conduction, heat, 17-20
Confection(s):
and copper cookware, 18
crystalline, 52, 153, 163
glucose corn syrup in, 152-153
invert syrup in, 150
and marble surfaces, 18
and microbial growth, 164
and sheen, 164
smoothness of, 153, 223, 249
and sugar purity, 142
whiteness of, 162
Confectioner’s sugar, 144,
156, 164
Confectionery coating, 363,
374-375
Consistency, 5
of batters and doughs, 31
and flavor perception, 58
Convection currents, 20
Convection ovens, 20
Controlled atmosphere (CA)
storage, 331
Cookie(s):
and baking ammonia, 296,'300
and cake flour, 80
and dried fruit, 329
spread:
and baking soda, 125
and fats, oils, and emulsifiers,
223-224
at high altitudes, 125
and oatmeal, 103
and pH, 125
and sugar, 164
Cookware and bakeware, 17,
18-20, 21
Copper:
bowl and meringue, 255
and browning, 162
cookware, 18
Corn (grain), 103
Cornbread, 103
Cornstarch, 186, 191. See also Starch
in baking powder, 301
in genoise, 130
in‘powdered sugar, 144,
Cotn syrup. See Glucose corn syrup
Corn syrup solids, 156 .

Coronary heart disease. See Hcm :

discase

~ ' Couverture chocolate(s), 373-374;

‘;t‘{' alw C homlato(s) \\\evtcmd



392 INDEX

Cracked kemels, 72
Cracked wheat, 72
Cranberries:

conditioning of, 336

dried, 328-329

green discoloration of, 333

Cream(s), 274:
cultured, 276-277
as emulsion, 177
in butter manufacturing, 211
separation from milk, 270
storage and handling, 281-282
whipped, 280
Cream cheese, 277, 278
Cream of coconut, 349
Cream of tartar. See also Acid(s)
in baking powder, 288, 297, 298, 299
and meringue stability, 254
and pH adjustment, 299-300
Creaminess, 59, 60, 222, 252
Creaming, 28
and dry milk solids, 280281
and eggs, 247
and muffins, 29
Cream puff shells. See also
Choux pastry
baking of, 38
Créme anglaise. See Custard sauce
Créme brilée, 252
Creme fraiche, 277
Criollo beans, 362-363
Croissant dough:
and butter temperature, 8-9
and roll-in margarine, 215
crumb structure of
and appearance, 52
and fats and emulsifiers, 222
and leavening, 290, 300
and milk, 280
Crumb structure, of baked goods,
29, 35
and appearance, 52
and fats and emulsifiers, 222
and leavening, 290, 300
and milk, 280
and perception of color, 52, 130
and salt, 130
Crust, of baked goods, 36
_and, boiling, 35 " L
;';and cooling, 38—3
. and crackmg. :36"
Coand eggs, 24851
~ . and milk, 279,280
s and steam, 36, 289 -
.and sugar, 37,38, 161
- Crystals. See specific typc
:.Culturcd dadry products, 211;:275-
o . Seée.also specific fype .-
Currants (Z:lnte), 328
' Custard, baked, 250
“and. carxynvercook g, 34

vs. custard sauce, 252-253

egg coagulation in, 250-253
Custard sauce, 250, 252, 253

creaminess of, 222, 252

curdled, 252

sugared yolks in, 243-244

D
Dairy-free products, 279
Dairy products. See Milk and milk
products
Dark chocolate, 369-372
Dark corn syrup, 153
Dark couverture chocolate,
373-374, 375
DATEM, 76, 233
DE, 153
Demerara sugar, 146
Density, 4-6
Devil’s food cake, 378
Devonshire, England, 274, 277
Dextrins, 140, 361
Dextrose, 140, 156. See also Glucose
Diastase. See Amylase
Dietary fiber. See Fiber, dietary
Dimethylpolysiloxane, 210, 216
Disaccharide, 140
Double boiler, 17
Double cream, 274
Dough(s), 31. See also specific types
Dough, bread. See Bread dough
Dough conditioners, 76-77, 127, 128
Dough reaction rate (DRR), 298
Doughnut(s):
and baking powder, 299
and soy flour, 108
sugar, for dusting, 156
Dried eggs, 245
Dried fruit, 327-329, 335-336
Dried glucose syrup, 156
Dried plum (prune) paste, 157
Driers, 29, 85
Dry milk solids (DMS), 273-274:
and creaming shortening, 280
types, 131, 273-274
and water absorption, 281
Durum flour, 84
Durum semolina, 71-72, 84
Durum wheat; 71
_Dusting sugar, 156

. Dnitchgd ;ocqa, 368 _'

‘aer'mon, ..47 ch nI:,o ﬁ,g white
.. whipped i
A icoagulation of, 25() 253
S as emulsifier, 247 :
"‘-h.uu tions, 245-249
thakeup, 237240
Autrition, 248

products, 242-245

storage and handling, 256-257

tempering, into hot liquids, 251
Eggshell, 239-240
Egg white(s), 238. See also Egg(s)

coagulation of, 251

dried, 245

frozen, 242-243

pH, 239

proteins, 238, 253

in sorbet, 249

whipped, 247, 253-256, 280
Egg yolk(s), 238-239. See also Egg(s)

amylase in, 194

in cake, 248

coagulation of, 251. See also Egg,

coagulation
as emulsifier, 247
frozen, 243
as structure builder, 246
tempering, 9
Einkorn, 105-106
Emmer, 105-106
Emmissivity, heat, 16
Emulsified shortenings, 216-217
Emulsifiers, 218-219, 239. See also
specific types
in butterfat, 211
and cake quality, 216, 218, 221
in chocolate products, 223, 374
in cocoa butter, 361
in dough conditioners, 76, 223
in egg yolks, 239
and gluten, 223
and Ieavemng, 221
In margarine, 210
in milk, 271
in shortening, 210, 216
and staling, 210
and tenderness, 222
Emulsion(s):
creaminess of, 222
examples of:
batters and doughs, 31
ganache as, 374 -
heavy cream, 177, 274
flavor, 315
and thld\emng‘ 177
Encapsulated flavor, 315
Endosperm, wheat, 68, 69-70
Enriched flour, 73
EnZ) mes, 37-38, See also specific s
in dough conditioners, 76
in fruit, 180, 332, 333
and gelatin, 180
SN syup manufacturing, 149,
150, 158
in malted Mo, 75,76
Inomalt svrap, 1685
in v flour, 120

Tand salt, 129

5
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in say, 108

and yeast fermentation, 291-292
Essentinl oil, 3171
Ethylene gas, 335
European Union, 363

standards for cocoa powder, 364

standards for couverture chocglate, 375

Evaporated cane juice, 142

Evaporated milk, 275
whipped, 280

Extracts, flavor, 312-314

F
Farina, 71
Farro, 106
Fat bloom, in chocolate, 380
Fat crystals, 206:
and butter manufacturing, 209, 211
and chocolate products,
375-376
in icings, 223
in lard, 213
in plastic fats, 208
polymorphism of, 375
and storage and handling of fats,
215, 225
in shortening, 215- 216
Fat-free products:
and fat replacers, 224, 329 -
and flavor, 58
Fat(s) and oil(s), 205-207, 209-219. See
also Oils; specific types
additives to, 210
and antioxidants, 210, 225
during baking, 32-33, 220
and cooling of baked goods, 38
crystalline structure, 213
and egg coagulation, 252
and flavor perception, 58, 222, 223
functions, 32-33, 219-223
hydrogenation of, 207-209
and gluten, 76, 129, 223
and health, 207-208, 218
and meringue, 254 .
in mixing, 31
and mouthfeel, 370

plastic, 208, *
and off-flavors, 208, 224-225
and starch gelatinization, 190
storage and handling, 224225

Fat replacers, 224, 329

Fatty acids, 206—209 :
in nuts, 345,346

_Fermentation: ‘

- of cocoa beans, 360 St
~ of cultured d.:ury products, °"5—”76
-and gluten development, 127.

by yeast. See Yeast fcrmentation

. Fiber, dietary, 69. .
.- in.chocolate ar\d cocoa, 3(77
m fruxts, 330

as thlckcner, 187 192
g typc.s :

in grains, 68, 102, 104
and health, 69
in nuts and seeds, 107
soluble and insoluble, 69, 104
in vegetable gums,,182
Final melting point, 209
Flakiness, 60, 220
and lard, 213
and oil, 217
in pastry, 31, 221
and margarines, 215
Flan, Mexican, 275
Flavor burn, 316
Flavor emulsion, 315
Flavor ail, 314-315
Flavor perception, 52. See also Basic
tastes; Smell; Trigeminal effects
factors affecting, 39, 57-58, 280
Flavor profile, 310,315
Flavors, of specific foods and
ingredients
almond, 316
apples, 330-331
bread, 34, 36, 37, 292, 293
butter, 212
chemical leaveners, 298, 301
chocolate (See Chocolate flavor)
dairy, 271, 273-274, 282
eggs, 247, 315
fruit, sweetness and sourness,
57, 158, 275, 315
honey, and heat, 165 ,
lard, 213
from Maillard reactions,
161-162
malt, 155
maple, 154-155, 162
molasses, 151, 162
nuts, and toasting, 162, 351
olive oil, 218
vanilla, 312, 313, 316, 317
wheat, 85
Flavoring(s), 311
and high heat, 317
storage and handling, 316-318
tips, 315, 317
¢« types, 311-316
vanilla. See also Vanilla bean, Extract,
vanilla
Flaxseed, 107, 346

.Flour(s), 71. See also specific types

- absorption, water, 85, 86, 122

s additives, R R R o
et functions, 84-86 - SR
~. . and gluten’ developmc.nt ‘122

milling, 77, 78,83
storage, 86

" wheat 79;84
wariety gra ms, 101 —1 08

Flour, white, 77-84
aged, 73
bleached,
enriched,
unbleached,
Foams, 247
and thickening, 177
whipped cream, 280
whipped egg white, 247, 253-256.
See also Meringue
Fondant, prepared, 52, 157
Fondant sugar, 156
Food allergens, 106
Food allergies and sensitivities:
celiac disease, 87, 104-105
lactose intolerance, 272, 279
nuts, 346, 347
Forestero beans, 362-363
Formulas, 2
Fractionated fat(s), 375
Fraisage, 220
Frozen desserts, and
smoothness, 163, 184,
222,249, 274
Fructose, 140
in common sweeteners, 148
crystalline, 158
hygroscopic nature, 141
and invert syrup, 150
Fruit(s), 323-327. Sce also specific type
acids in, 57
and baking, 38
breeding of, 324
browning of, 332 -
CA storage of, 331
and fructose, 158
grades of, 325
and health, 330
ripening, 333
poaching, 327
storage and handling, 334-337
sweet-sour balance of, 275, 315
water diffusion through, 327
Fruit fillings, canned, 326-327
Fruit purees, frozen, 326
Fruit sauce, 275, 315, 326
Fruit sugar, 145, 158. See also Fructose;
Superfine sugar
Functional foods, 330
Frying, deep fat:
heat transfer in, 222
and shortening, 216

.- Fry, Joseph, 366.

s Fudge,"153 : i,

a9 {_G ‘
,'Ganache 3/4 :

* Gas(es). See also specific It[p( i

contraction, during cooling, 38
as form of matter, 287-288
~evaporation of, during baking, 36
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Gas(es) (continned)
heat transfer through, 17, 20
and leavening, 33, 34, 288-290,
Gelatin, vegetable, 183, See also Agar
Gelatin, 179-182, 192
and flavor release, 58
tempering,
Gelling, 178
Gelling agents. See Thickening and
gelling agents
Genoise, 130, 247
Germ, wheat, 68, 82, 86, 128
Ghee, 213
Gianduja, 350
Glass cookware, 19
Gliadin, 68, 87, 102, 118
Gloss. See Sheen ;
Glucose, 139-140. See also Dextrose;
Glucose corn syrup
in common sweeteners, 148
crystallization of,
in dried fruits, 335
in syrups, 165
solids, 156
Glucose corn syrup(s), 140, 148,
151-154, 164-165
dried, 156
Glucose-fructose. See High fructose
corn syrup
Glutathione, 128:
in active dry yeast, 128, 295
in milk, 273
in wheat germ, 82
Gluten, 68, 117-119:
in alternative wheat grains,
104-106
and celiac disease, 87
requirements, in baked goods,
119-121
in rye, 102
in soft and hard wheats, 122
in structure building, 34, 85
viscoelasticity, 120, 136
vital wheat, 77
Gluten balls, 135-136
Gluten development, 118,
121-131
and aging of flour, 73
and bran, 82, 131
and dough conditioners,
76-77,127
.and eggs, 130, 249
and fenm.ntatxon, 127
- and fiber, 131
~+ and fruit, 131
" and glutathxone 12
- and maturing ngonL
. 74-75; 127
*and milk, 131, 273 e
L and mmnb’m l'lb 125-1”b
Ll and n'ducing agents, 1274128

and temperature, 127

and tenderizers, 129

and salt, 129-130

and soy, 108

and spices, 131

and starch, 130

and water, 30, 118, 123-125
Gluten-free baked goods, 87
Glutenin, 68, 102, 118
Glycemic response, 159
Golden raisins, 328
Golden syrup, 150
Graham flour. See Whole wheat flour
Granulated sugar, 141-145
Grits, 72, 103
Groats, 103
Guar gum, 184

in frozen egg whites, 242
Gum Arabic, 184
Gums:

functions in flour, 85, 86

in oats, 103

in rye, 102

vegetable, 182-185 (See also

specific type)

in white flour, 70

Gum tragacanth, 184

H
Hazelnuts, 350
Heart disease:
and dietary fiber, 69
and eggs, 248
and fats and oils, 207-208
and flaxseed, 107
and folic acid, 73
and milkfat (butterfat), 281
and polyphenolic compounds, 330
and soy, 108
and walnuts, 346
Hearth bread, 79
Heat transter, 15-21
through fats and oils, 222
Herbs, 311, 312, 317
Higher saccharides, 140, 141
in syrups, 147, 148, 151-152
and iciness in frozen desserts, 163
and texture of fudge, 153
High fructose corn syrup, 148, 153, 165
High-gluten tlour, 79
High-intensity sweeteners, 158-160
and sweetness perception, 57
High-ratio cakes, 81,216

. High-ratio flour, 80
" High-ratio shortening, 216~217
'quogcmzanon, 270,271

“of cream, and whlppm& "73.1

 Honey, 147, 148,154 51
25 and \.mw,tu\er hlslor\‘ 142 7

~and: Ieaw.'mng, 1(13—1()4
pH 147

“lactie acid bacteria; "l 1, 275~

substituting for'granulated
sugar, 154, 165

sweetness, 160-161

storage and handling, 165 .
Hotel and restaurant (H & R) flour, 81
Humectant(s), 141
Hydration, 30; See also Water

" absorption
Hydrometer, 148, 149

I
Ice crystals, prevention of:
in frozen desserts, 163, 184,
222,249
in frozen egg whites, 242-243
in frozen egg yolks, 243-244
in frozen fruit, 325
Ice cream. See also Frozen desserts
and dry milk solids, 274
French, 249
Icings. Sce also Confections
high-ratio plastic shortening in, 216
and sheen, 164
Induction cooking, 21
Injera, 104
Instant starch, 187-188, 192
Instant yeast, 295
International Olive Qil Council
(100Q), 218
Inulin, 141, 158, 178
Inversion, of sugar, 149, 153
Invert sugar. See Invert syrup
Invert syrup, 147, 149-150, 164-165
in confections, 150, 153
and honey, 154
IQF fruit, 325
Irish moss, 184
Iron:
and browning, 162
and egg discolomtion, 244
in enriched flour, 73
Iron sulfide, 244
Isinglass, 179
Isoflavones, 108
Isomalt, 157, 162
Italian meringue, 255
]
Inggely, 147
K
Kamut, 105
Kasha, 106

L

Lactaid, 272 ;

276, 295
Lactose, 140, 272

‘ Ry h\\(\ "\t()l\‘l.\l\(‘(‘ ey '\»‘)

wdiy i

Lanvnated doughs, 118, 131
: l_md 21 ”]1
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L-cysteine, 76, 128. See also Reducing
agents
Leavening, 33, 287-288
and eggs, 247
and lipids, 32-33
history of, 288
and sweeteners, 163
and tendemess, 33, 129, 299
timed with structure builders, 34, 288
Leavening gases, 33, 288-291. See also
specific types
during baking, 36
and mixing, 29-30, 290
Lecithin, 239
added to chocolate products,
223, 374
in butterfat, 211
in cocoa butter, 361 i
in egg yolk, 239 ’
in margarine, 210
in milk, 271
Lemon Juice. See also Acid(s')
acid in, 57
and poaching fruit, 327
and simple syrup, 149
Letdown stage, 126
Levain, 294. See also Sourdough
Light-induced off-flavors, 282
Light source, and appearance, 50-51
Lignan, 107
Lindt, Rodolphe, 363, 371
Lipase(s), 38:
in malted grains, 76
in oats, 103
in wheat germ, 68
in white flour, 70
Lipids, 205. See also Fats and oils;
Emulsifiers
Lipoproteins, 238, 247
Liqueur(s), 314
Liquid: v
as form of matter, 287-288
heat transfer through, 17, 20
Liquor, chocolate, 366
Locust bean gum, 184
Low-fat products:
-and fat replacers, 224
and flavor, 58
and high-ratio shortemngs, .
216-217" « e
Lysine, 86 102, 107 108 120 A

M
Macadamxa nuts, 330

Maillard reactions, 37, 161_167 Ser aIw o e
: s S ag source of acid for lcawmng,, “’% 3

"~ hinctions, 279-281 - T

- and gluten dev vloPmcn! 111

e % Jﬂd \Admm‘d b]()W[ung‘

- Browning -
- and flour, 86 . :
and milk products, 162, 275
R 1} roasted cocoa beans, 365
and shelf life. of chocolatcfn 379
~'-'m toaﬂed nuts, 331

Maize, 103
Maize, waxy, starch, 186, 191
Malted flour, 75, 76
Malt extract. See Malt syrup
Maltodextrin, 159 -
in fondant sugar, 156
in Splenda, 159
Maltose (malt sugar), 140:
amount in common sweeteners, 148
and yeast fermentation, 155,
163, 293
Malt syrup, 148, 155
Maple syrup, 148, 154-155 _
flavor, 162, 275 '
Marble surface, 17, 18
Margarine, 214-215
Marzipan, 314, 347, 348
Masa harina, 103 )
Mascarpone cheese, 278
Massa Ticino, 157
Maturing agents, 74-75, 127
and chemical dough development
127
in dough conditioners, 76
and no-time doughs, 128
Mealiness, 31, 60
in pastry, 31, 130, 217
Mechanical dough development,
125-126
Melangeur, 369
Melting point, final, 209
of butter, 209-210
of margarines, 215
of shortening, 215
Meringue, 247, 253-256
Meringue powder, 245
Metal(s). See also Minerals
conduction through, 17-19
for induction cooking, 21
Methylcellulose, 185
Metric system, 34
Microorganisms, 33 -
in cultured dairy products,
275-276
and butter, 211, 213
in_probiotics, 276
salmonella bacteria, 34, 256
in sourdough starter, 294
sugar, and growth of, 164, 275

o

'V,'chrowavc heating, 16
‘Middle notes, 310,315 .
- Milk and milk products,. 26‘)—27'7 Sa'e

-alsp spec ific lypes
-appearance, 272
cultured, 211, 275—077

275,279 ¢ ,
_n_u}_ntwn, 281

storage and handling, 281-282
types, 273-279
Milk chocolate, 372, 379
couverture, 375
Milk crumb, 372
Milk solids nonfat (MSNF),
270-272
in butter, 211-212
in fluid milk, 273
Minerals. See also Metals; Iron;
Calcium; Copper
and ash, 70
and browning, 162
in flour, enriched, 73
and gluten development,
l" 124
and scale, 123
and water hardness, 123-124
in wheat kernel, 68, 70
Mixing, 28, 29-31
and air incorporation, 290
baking powder biscuits,
28, 126
cake, 28, 126, 216
and crumb fineness and color, 52
and gluten development,
125-126
and dried fruits, 329
and IQF fruits, 325
and leavening, 29, 30, 290
muffins, 28, 126
pie pastry dough, 28, 31
Modified, starch(es), 191
Modified vegetable gum, 185
Moisteners, 29
Moistness, 221
in liquid shortening cakes, 216-217
and eggs, 249
and fats, oils, and emulsifiers,
221-222
and sugars, 161
Moisture. See Water
Molasses, 151
in brown sugar, 145-147
makeup, 148
nutrients in, 164
substituted with dark glucose corn
syrup, 153
substituting for brown sugar, 145
and sugar refining, 143
Mono- and di-glyverides,
219,239 ,
in butterfat, 211
< milk; 271

7 in shortening, 210,2
e
and bl.\lme' of b\kmf \00\1\ 222

Monosaceharide, 1 Y
Monuun«ﬂm.lh\i Tatty ac id,
L a0e-209 8
and oxidative r‘mu\ht\ a4

5 Mnuwv \homhh"u\t A7
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Mouthfeel, 59. See also specific types
of butter, 206, 209
of chocolate(s), 371, 379
of cocoa butter, 370
of margarines, 215
and melting curve of fats, 370
of shortening, 206
Muffins:
blueberry, 332
and eggs, 246
and IQF fruit, 29
mixing, 28, 29, 126
and oil, 217
tunnels in, 126
Muscovado sugar, 146

N
National Honey Board, 154
Neotame, 159
Nestlé, Henri, 365
Neufchatel cheese, 277, 278
Nitrogen: '
in air, 29
in shortening and butter, 215
Noncentrifugal sugars, 147
Nonfat dry milk. See Dry milk solids
Nonstick cookware, 19
No-time dough, 128, 295
Nut(s), 345-347. See also specific types
allergies, 346
butter, 348
flour, 348
and health, 345-346
and rancidity, 352
storage and handling, 352 <
toasting, 351
types, 347-351

(0}
Qats, 103

Oil, 206, 217-218. See also Fats and oils;

specific types
QOil, flavor, 314-315
Oligosaccharides. See Higher
saccharides
Oleo, 214
 Olive oil, 218 -
. Omega-3 fatty. acids, 346 -
Crait Opac:ty 50
S ORAC umtq, 379
Organic foods, ‘240;. :
+ . fours and grams, 80 106 ..
osugan 142 G
“Osmotic pressure, 27.), 294

" Oven spring, 33, 292 ey
- Oxidative runudxt) bm Ranc»dlly
()ﬂ},b(} e 3
aifect :;n brmd‘ﬂdv«m ”:(J
: ;n air, 29

and dough autolysis, 30
importance of, 29

and oxidative rancidity, 29, 215
and plant respiration, 334

P
Palm oil, 206

and crystal formation in shortenings,

210, 215
in trans free plastic fats, 209
Papillae, 53, 54
Pasteurization:
of milk products, 269, 270
ultrapasteurization (UHT), 270, 274
Pasting, of starches, 188
Pastry cream, 187, 212, 252
FPastry flour, 80, 120
Pastry, pie:
and dough relaxation, 131-132
flakiness, 31, 220-221
and lard, 213
mealiness, 31
mixing, 28, 31
and oil, 217
starch gelatinization in, 35
tenderness, 31, 220
and water temperature, 31
Pastry, puff, 209, 215
Pate brisée, 220
Pate fermentée, 293
Patent flour, 78, 79
-Pathogens, 34
Peanuts, 350
Pearl millet, 104
Pearl sugar, 144
Pecans, 350
Pectin:
changes during baking, 38
softening, 38, 333
as thickening and gelling agent, 182
Pentosans. See also Gums
in cocoa solids nonfat, 361
in rye, 102
in white flour, 70, 85, 86
Peter, Daniel, 365 .
pH, 124-125. See also Acid; Alkali
adjusting, 125,
and browning, 162
of cocoa powder, 366, 368
- and ¢olor and flavor, 299-300, 378

-

'~ and cookie spread, 125,
g and d:scoloratmn of baked:

h\'}()ds, 333 -

: g'()fepg white, 239

i Oum‘m, welght vs, flufd, B ‘ T sahd gluten de vvlopmcn!._

124125,

ol hooey, 1637+
epg, water hardness, ].2

Phenoluse, 332

‘]=|1utg)5)l1.1.|h....,,.“ “l_ A

Phytoestrogens, 107, 108
Pie fillings:
cream, 191, 193, 194 -
fruit, 192, 326-327,330-331
purnpkin, 275
Pie pastry, sce Pastry, pic
Pineapple:
chill injury of, 335
raw, and gelatin, 180
raw, and custards, 252
Pine nuts, 350
Pistachio nuts, 351
Pizza dough:
and active dry yeast, 205
and high-gluten flour, 79
and L-cysteine, 76
Plant breeding, 209, 324
Plant respiration, 334
and fruit storage, 334-335
Plastic fats, 208
Plastic range:
of butter, 209, 210~-211
of shortening, 215
Plugra, 211
Plum, dried, 329
Plum paste, 224, 329
as fat replacer, 224, 329
Poaching, of fruit, 327
Popovers, 289
Polymers, 162
Polymorphism, 375
Polyols, 157
Polyphenolic compounds
in cocoa and chocolate
products, 362
in fruits, 330
in nuts, 346
Polyphenoloxidase (PPQ), 332
Polysaccharides, 141,178
Polyunsaturated fatty acids,
206-209.
and oxidative r rancidity, 107,
224, 352
Poolish, 28, 129, 293
Potassium bromate, 74
Potassium carbonate, 368
Potato, 108
in levain, 294
starch, 187
in é'!n“‘%l‘ SyYTup production, 151
Poured supar, 157, See ko Confocticns
Powdered sugar, L, 13536, 1od
Preterment, 28, 129 201
Preservatives, See Antimicrobial apents:
Antionidants
Probiotie, 276
Pyoofing, dough, See Yeast fermeniation
Proot, mhum\!uw Sex Beneh vest i
l‘l\‘h anes
it \li‘\!Q h ‘~“Ut!lll0l\c‘l'5,',-'(\ RN
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and egg custard, 252
and gelatin, 180
and gluten, 128-129
in malted grains, 76, 129
in rye flour, 129 2
Proteins, 178
and absorption values of flour, 85, 86
and cooling of baked goods, 39
Prunes, 329
Puff pastry, 209, 215
Puff pastry margarine, 215
Pulled sugar, 141, 153, 157. See also
Confections
Pumpernickel, 103

Q y
Quark, 278 :
Quick breads. See Muffins
Quinoa, 107

R
Radiation, heat, 15-16
Raisins, 328, 335-336
Rancidity, 207-208
of dry milk, 273
of dusting sugar, 156
of fats and oils, 207-208,
224-225
of flaxseed, 107
of flours, 82, 83, 86, 102
and nitrogen, 215
of nuts, 352, 353-354
Rapadura, 146, 147
Raw sugar. See Sugar, unrefined
Reducing agents, 76, 127-128
Refiners’ syrup, 143, 150
in brown sugar, 145
in dark corn syrup, 153
in evaporated cane juice, 142
Refractometer, 148, 149
Rice flour, 87, 104 - .
Rice syrup, 158
Ricotta cheese, 277, 278
Roll-in margarine, 215
Root starches, '186-]87 o
Roux, 194 '
Rustic wheat flakes, 72
Rye; 102-103 B
- and dough mixing, 126
and enzymes, 129 :

- “and gluten development, - gt

’

102,122
_grades, 78-79
in l‘eva'm, 294

it

- Sacchann, 159
“Salad oil, 77, 218 .
_Salmonella, 34, 156
Salmonellom 256

Salt:
in baked goods, 129-130
in butter, 212, 213
and enzyme activity, 129
as flavor enhancer, 315
and gluten development,
129-130
in margarine, 214 t
and meringue stability, 256
and yeast, 293
Sanding sugar, 143
Saturated fatty acid, 206-209
Sauce, fruit, 275, 315, 326
Scales, 2—4
Scaling, 2
Se1zmcY of chocolate, 375
contrasted with conching, 371

" Semolina, 71-72

Semolina flour, 84
Sensory evaluation:
of chocolate, 382
factors affecting ability, 49
improving skill, 55, 56, 309-310
Sensory perception, 49
of appearance, 50-52
of flavor, 52-58
of texture, 58-59, 60
Sensory receptors, 46, 52
Sheen, 50
on bagels, 35
on bread, 36, 248
on confections, 164
and eggs, 248
on fondant, 52
on icings, 164
on sauces, 193
and thickening and gelling
agents, 193
Shortening(s), 215-217. See also
Fats and oils
melting curve, 370
trans-free, 209 .
Shortness, 219-220. See also
Tenderness
Silicone bakeware, 19
Simple syrup, 149, 165, 327
Smell, 52, 53-56

~ Smoothness:

" of confections, 153, 223,249
- of frozen desserts 163 184 1222, 4

" 249, 274 :
Sodlum bcnzoate, 210, 3‘?7

Sohds
- heat conduction through, 17-
ty as‘form of' matter, 28?—”88

o Sorbet, 249 I
. -and Baume mea-xurvmenh, lil_ﬂ_ eIk

i cbgwhnum, 249 .
. nnd fxuclo«v ISB

Sorbitol, 157, 329
Soufflés, 38, 288
Sour cream, 276
Sourdough, 129, 294
Sour milk, 276
Sourness, 53, 55
and type of acid, 57, 331
Soybean oil, 217
Soy flour, 108
Spelt, 105, 106
Spices, 311-312, 317-318
and gluten development, 131
and yeast fermentation,
293-294
Splenda, 159
Sponge. See Preferment
Sponge vs. foam, 29, 36
Spun sugar, 141, 153, 157. See also
Confections
Stabilizers, 192-193
~ Stainless steel cookware, 19, 21
Staling of baked goods,
38-39, 193
and amylase, 75
and eggs, 248
and emulsifiers, 210, 219, 222
and fats and oils, 222
and milk, 279
and potato, 108
and soy flour, 108
and sweeteners, 161  _
and vital wheat gluten, 77
Starch(es), 178, 185-192, 194.
See also specific types
and chlorine, 74
and cooling of baked goods, 38
and egg coagulation, 252
functions, 192-193
gelatinization, 34-35, 188-190
and gluten development, 130
retrogradation, 38, 193
selecting, 190-191
storage and handling, 194
in white flour, 69-70
Straight flour, 79
Strawberries, 324, 325, 334
Steam, 289
injection, 36
and leavening, 33, 289

- Stevia, 159, 160

Stane-ground flour, 83

3 7 Structure builders, 27-28
"%+ “Sodium bicarbonate. Se:a Balungsoda o

Sucanat, 146 -

Sucralose, 159

Sucrose, 139140
in common sweeteners, H\i
sourves of, 11 :

Qllyar 141-143, See d’m \\wou xw'\
artisan, 147 >

Cane 1415142
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Sugar (continued)
crystal(s), 141, 142
interfering agents, 150,
151, 153
inversion, 149
milling and refining of, 143
unrefined, 142, 143, 146, 147
Sugar alcohol, 157
Sugar bloom, in fat, 380
Sugar crystallization:
and cooling of baked goods, 38
melting during baking, 33
first, 142
in dried fruit, 335
prevention of
in syrups, 165
Sugar-free labeling, and polyols, 157
Sulfites:
in dried coconut, 349
in dried fruits, 328
in fruit fillings, 327
Sulfur dioxide, 328
Superfine sugar, 144-145
Supertaster, 54
Sweetened condensed milk, 275
Sweeteners. See also Sugars; Syrups;
or specific types
and egg coagulation, 251-252
and frozen fruit, 325-326
functions, 160-164
and gluten development, 129
history, 142
hygroscopic nature, 160

and meringue stability, 163, 253-254

and starch gelatinization, 190
storage and handling, 164-165
Sweetness perception:
and acids, 58
and product temperature, 58
and type of sweetener, 57, 160-161
Swiss meringue, 255
Syneresis, 193
Syrups, 147-148. See also Sweeteners;
specific types
crystallization of, 165
density, 5, 6

. VTapmca starch 187 191
Taste; See’ Fhvor. or'l'asteb, basic
“Taste buds, 53, 54" -
- Tastes, basic,S 53, 54, 55
DU Teff, 104

" Teflon rmkware Scc' Nunshck cool\wurc» :

Ttmpuaturv :
. Tand enzyine actMty, 37 :
and fat plasticivy, 208
S and flavor pucemkm, 56
i _‘.'and fruit ripening, 334- ,3'3‘
: and nut mncidxty, 35

substituti‘on for granulated sugar, 165

and yeast fermentation,
292-293
Temperature control:
importance of, 8-9
and volume in baked goods, 9, 289
and water, 31
Tempering, 9
chocolate, 376
eggs into hot mixtures, 9
gelatin into cold preparations, 180
Tenacity, of dough, 122
Tenderizers, 29
in eggs, 246, 247

fats, oils, and emulsifiers, 31-33, 129,

219-220

and gluten development, 129

leaveners, 33, 299

sugars and syrups, 161
Tenderness, 60

in pie pastry, 31, 220
Texture, 58-59, 60. See also Mouthfeel
Theobromine, 362
Thickening agents, 178

Thickening and gelling agents, 178, 191.

See also specific types

functions, 192-193

storage and handling, 194
Thickness:

and density, 5-6

perception of, 60

of syrups, 147

and water movement, 178
Top notes, 310

and heat, 317

and volatile oils, 311, 314
Tougheners. See Structure builders
Trans fats, 207, 208, 209
Treacle, 150, 151
Trigeminal effects, 52, 57
Triglycerides: 206, 219

and mouthfeel, 370
Trinitario beans, 362-363
Triticale, 105
Tropical oils, 206, 207, 209, 361
Tunnels, in baked goods, 9, 126
Turbinado sugar, 146

UHT 270, 274

its Ultrapaslcunzation, 270, 274 0

Umamh 533

PR XY mmmon volumetm LOIWL‘[*-IOI\\ 6
T Unbwgetmud chocolate. See Chuml.\tu :

un:,wom nm{

v : S

Vanllln bmm, JI?.A.’)I’K _

: pmlv. alh.

* Wnilln uxlmgt 11 ’~"H 1

- :’n‘"uml (m lmimhnn, 'll(i ll(
l",""h) il

Van Houten, C.J., 368

Vegetable gum(s), 182-185. See also
specific types

Vegetable oil, 217

Viscoelasticity, 120

Viscosity, 5. See also Consistency

Vital wheat gluten, 77

Vitamin C, 38. See also Ascorbic acid

Volatile oil, 311, 314

Volumetric measurements, 4-5

-

w
Walnuts, 333, 346, 351, 352
Wasanbon toh, 147
Water, 30-31
amount in ingredients, 30
conversion to steam, 289
diffusion into fruit, 327
distilled, and sugar showpieces,
and gluten development, 123
hardness, 123-124, 125
heat transfer through, 17
hydration, 30
pH, 124-125
and starch gelatinization, 35
Water absorption:
of flour, 85, 86, 122
of milk proteins, 281
and particle size, 71
and potato flakes/flour, 108
of rye, 102
and soy, 108
Water activity, 275. See also Osmotic
pressure
Water bath, 251
Waxiness, 60, 206
of margarine(s), 215
Waxy maize starch, 186, 187, 191
Weight measurements: 3-5,

Wheat berry, 72. See also Wheat kerel
Wheat bran, 68
Wheat cla%snﬁcatlonx 70-71
Wheat flour, 84. See also Flour, white;
Whole wheat flour
Wheat germ, 68, 82, S6, 123
Wheat kernel, 68, 70-71, 122
cracked, 72
g,crmmnhm' 76
Wheat stacch, 187
Whey, 272
and chvc\o -making, 277, 27
©dry, 279
W hl[‘pt d cream, 280
stabilized, \\ﬁl\}.\‘! i, 9, 192103
Whipping cream, 274, 28¢
White chocalate, 37 ‘A,

‘r _e \‘ *\?\j

~ White tour: See Plour, white
- Whole grain products, o8, 69

e (‘\‘\mnd\ Sy
shaape, 86 -




Wholemeal flour. See Whole
wheat flour
Whole wheat bread, 83
Whole wheat flour, 82-84
and gluten development, 82-84,
122,128
nutrition, 86, 101-102
storage, 86
, White, 83-84
Windowpane test, 119
Winterized oil, 218

X
Xanthan gum, 185
in cream cheese, 278
in gluten-free products, 87

¥
Yeast dough(s). See Bread dough(s)
Yeast cells, 291-292, 294
Yeast fermentation, 291-295
and flavor, 34, 292, 293
and gluten development, 127
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history, 288

and no-time dough, 128, 295

and pH, 293

and rye, 129

and sugars, 155, 163, 293

and temperature, 357, 127, 292-293
Yogurt cheese, 277
Yuca root, 187

Z
Zymase, 292




