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Optimization of Chinese-style fermentation processes for soft European—style bread:
Investigation of its sensory properties and texture
Xiaoling He
Guangdong Provincial Light Industry Technician College

[Abstract] To address challenges associated with Western—style rapid fermentation soft European bread—such
as weak flavor profile, monotonous texture, susceptibility to aging, and short shelf life—this study applies the
traditional Chinese "old dough" fermentation process to industrial production. The study investigates how
varying amounts of old dough addition and fermentation duration affect sensory characteristics and textural
properties, and elucidates the intrinsic mechanisms by which composite microbial fermentation improves bread
quality. Under these conditions, the bread exhibits a significant increase in flavor compounds, with free amino
acid levels rising by 27.9%; it features a rich wheat aroma, moderate acidity, and achieves optimal sensory scores;
furthermore, the dough demonstrates enhanced gas retention capacity, resulting in increased bread specific
volume and finer pore structure; after 3 days of storage, the hardness decreases by 17.4%, effectively mitigating
the aging defect. This study demonstrates that the traditional Chinese old dough method is well—suited for the
soft European bread baking process, providing both theoretical and practical references for the localization and
quality enhancement of soft European bread production.
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