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Research on the quality of sourdough ciabatta depending on dough moisture
content using short-time dough processes

Hryshchenko A., Semak Yu., Rvachova E.
National University of Food Technologies

The classic technology of ciabatta production involves the use of an extended
duration of dough fermentation with increased moisture content in the dough, which
affects biochemical and microbiological processes. However, considering modern
requirements for optimising the use of resources, the direction of reducing the
duration of the technological process is relevant. At high moisture content, structural
and mechanical properties of the dough are formed, which contribute to the formation
of large porosity of the products. Another significant factor influencing the
parameters of the technological process and the quality of the products is a significant
increase in the water content in the dough compared to traditional products, which
significantly changes its rheological properties. Increased hydration contributes to the
softening of the dough, reducing elasticity, and increasing adhesive properties, which
creates the need to adapt technological parameters at different stages of production.

Literary sources contain recommendations for ciabatta production at varying
dough moisture levels. However, there are no studies on the effect of moisture on
dough and ciabatta quality, especially with shortened dough preparation technologies.
Therefore, it is necessary to study the effect of moisture on dough and ciabatta
quality.

The dough for ciabatta was prepared from all-purpose flour with a gluten
content of 30%, pressed yeast, salt, sunflower oil and 2% dry sourdough were added.
The dough was kneaded with a humidity of 49%, 51%, 53% and 55%. The
fermentation duration was 90 min. The dough was divided by hand and formed into
blanks 20 cm long and 10 cm wide, proofed and baked at a temperature of 250 ° C.
The results of the research are given in the table.

Table - Quality of ciabatta with the addition of sourdough at different
dough moisture levels

Moisture content in the dough, %

49% 51% 53% 55%
Specific volume, 2,35 2,46 2,35 1,7
cm®/g
Product width to 0,43 0,34 0,23

) : 0,53
height ratio
Porosity structure | Poorly developed, | Large, uniform | Large, uneven Very large, with
uneven voids

Increasing the dough moisture content to more than 51% causes a decrease in
the specific volume of ciabatta, a decrease in the width-to-height ratio, and the
formation of excessively uneven porosity. The crumb becomes wet to the touch and
is difficult to chew. Another disadvantage is the formation of a pale crust on the
products, a poorly expressed taste and aroma. Thus, when using the shortened dough
preparation technology with the addition of dry sourdough in the ciabatta technology,
it is worth preparing the dough with a humidity of up to 51%.
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