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Introduction
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Pre-ferments are used at the start of the breadmaking process and are referred to as an
indirect method. A piece of dough made by flour, water, and yeast is prepared and allowed to
ferment for a period of time under controlled conditions before incorporating it back in the
final mix. LEC|H|= O|AEZ} E07IX|U2ocz M UG E 7ZIF7F o{2{{ A2
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SPONGE AND DOUGH CHARACTERISTICS

INGREDIENTS
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process is the most commonly used method in US
n small-scale spongeé production, the mixer Is
sponge. In the large-scale

o store the sponge under
development.

The sponge and dough
commercial bread manufacturing. I
used to form the sponge and also used to store the

production of sponge, separate container is used t
controlled conditions to ensure the uniformity of sponge
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BAKING: Liquid sponge =2|4|

LIQUID SPONGE CHARACTERISTICS
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French liquid spongé is called “Poolish”. it is
made of flour and water in equal parts, yeast
and rarely salt.

Liquid spongé (or flour brew) has the advantage
of being pumpable compared with sponge and
dough method. Continuous flour-brew systems
use a horizontal tank instead of a trough.
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PROCESS
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Water brew (or flour free ferment) consists of water, yeast, 2-5% sugar (based on flour weight),
brew buffer (usually containing calcium carbonate), but no flour. It varied mainly by the ratio of
water to yeast, which falls within the range of 4/1to 20/1 ratio. Sugar is added to supply

adequate food for the yeast for proper fermentation.

Brew buffers can prevent the pH of brew from dropping below 4.0. The pH of brew without buffer
added will drop below 4.0 over time, causing yeast to be unstable and losing its gassing power.
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