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(57) Abréegée/Abstract:
The present invention relates to a new product for bakery industry comprising a stable powdered composition, said powdered

composition comprising active yeast and a bread improvement composition, and optionally a bread flavour composition. The
present invention also relates to its use and a process for Iits preparation.
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(§7) Abstract: The present invention
relates to a new product for bakery
industry comprising a stable powdered
composition, said powdered compo-
sition comprising active yeast and a
bread improvement composition, and
optionally a bread flavour composition.
The present invention also relates to 1its
use and a process for its preparation.
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PACKAGED POWDER COMPOSITION FOR BAKERY

Field of the invention

[10001] The present invention relates to a new packaged
product for bakery industry comprising a stable powdered
composition, said powdered composition comprising active
yeast (s) and a bread improvement composition, and optionaliy a
bread flavour composition. The present invention also relates

to its use and a process for its preparation.

Back ground of the invention
[0002] Currently, many bakery ingredients (salt, flour,

veasts, enzymes, aromas, etc) are dosed separately. There are
several disadvantages coupled therewith.

[0003] Separate dosing increases the risk of faults as

well as the labor costs incurred with said dosing. In case of
powdered products, the investments in separate dosing are

further significantly higher compared to a single dosing system

since all screws, all motors and automation has to be
multiplied by the number of separate dosing points. Powdered
dosing systems are also less accurate, or they require huge
investments for automation. The dust production due to the
dosing of powdered products is an increasing problem 1in the

bakery due to its allergic properties. In termg of waste



10

15

20

25

CA 02568338 2006-11-20

WO 2006/00006S PCT/BE2005/000103

disposal, separate packaging will generate much more waste
compared to an all in-one solution. Separate products increase
the number of stock keeping units, complicating the logistic
organization of the bakery as well as a decreased working
capital due to immobilization of capital into stocks.

[0004] For these reasons, ready-to-use sourdough base
compositions have been developed and liquid sourdough base
compositions have entered the market as bakery ingredients.
{0005] There are many attempts to supply the yeasts
together with chemical additives (or dough conditioners} such
as oxidizing and reducing agents, emulsifiers, rfatty materials,
enzymes, etc (also referred to as improvers) .

[0006] EP 0619947 for instance, describes the <¢o-
formulation of yeasts and improvers, and proposes tO solve the
problem of the instability of the composition by extruding the
mixture.

[0007] EP 1090553 and the parent patent EP 06539344
describe a composition where the bread-improving agent has the
same particle size as the dry yeast, which is in granular form.
An alternative consists of coating the dry yeast granules with
the bread-improving agent, in the form of a film or adhered
particles.

[0008] But these proposed solutions' involve further
steps in the process and further equipments. Moreover, they do
not solve another problem encountered when the mix of dry yeast
and improvers (such as emulsifiers) 1is packed under vacuum: the

product tends to make a bloc, difficult to break (referred to

as the caking).
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Summary of the invention

[0009] It wag found that it was possible to combine or
admix a dough conditioner composition with active yeast(s) in a
powdered formulation, and optionally a  bread flavour
improvement composition, and optionally salt, to obtain a
powdered composition which is stable when packaged under inert
atmosphere, with a volume ratioc “inert atmosphere / powdered
composition” comprised between about 50/50 and about 4/96,
preferably comprised between about 30/70 and about 4/96, and
more preferably comprised between about 10/90 and about 5/95.
[0010] The present invention also relates to the use of
a (bakery) product of the invention (powdered composition
packaged under inert atmosphere, with a volume ratio “inert
atmosphere / powdered composition” comprised between about
50/50 and about 4/96, preferably comprised between about 30/70
and about 4/96, and more preferably comprised between about
10/90 and about 5/95) for the preparation of bread, cake,
biscuits, pastries, snacks, pizza, etc.

[0011] The present invention also relates to a process
for the preparation of a powdered composition of active
veast (s) and improvers, packaged under 1inert atmosphere,

wherein the volume ratio “inert atmosphere [/ powdered

composition” is comprised between about 50/50 and about 4/96,
preferably comprised between about 30/70 and about 4/96, and
more preferably comprised between about 10/90 and about 5/95.

[0012] More particularly, the present invention provides
a (bakery) product comprising a powdered composition (1) that
comprises an improver composition and an active Yyeast, said
powdered composition (1) being packaged into a container (3),

the headspace (2) of which, after sealing, consists essentially
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of at least about 5% of inert atmosphere, based on the total

volume of said container (3).

[0013] In a (bakery) product according to the invention
said powdered composition may further comprise a flavour
improvement composition and/ox (a) flavour improvement
compound (s) and/or salt.

[0014] Preferably, said improver composition comprises:

— one or more enzymes selecting from the group consisting of

amylases, Xylanases, lipases, oxidases, dehydrogenases,
laccases and proteases, and/or

— one or more oxidizing or reducing agents, and/or

— one or more emulgifiers, and/or

— one or more fatty materials, and/or

— one or more vitamins, and/or

— one or more sources of fibre, or

— a mixture of two or more thereof.

[0015] Preferably, said flavour i1mprovement composition

comprises a sourdough product or a sponge product, or a mixture

thereof.

[(0016] Preferably, said flavour improvement compound(s)
comprise (s) one or more natural aroma compounds, one oOr more
chemical aroma compounds, one or more acids and/or one or more
acidifving agents, or a mixture of two or more thereof.

[0017] Preferably, sald 1nert atmosphere consists of
nitrogen, argon, helium, or carbon dioxide, or a mixture of two

or more thereof.
[0018] Preferably, said flavour improvement composition

and said active yeast have a dry matter of minimum 94 %.
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[0019] Preferably, the residual oxygen content 1s less

than about 2%, based on the gas-phase volume in the container,

after sealing.

10020] Preferably, the residual humidity content is less

than about 6%, based on the weight of said powdered

composition.

[0021] Preferably, said container is a multilayer based

filme impermeable to oxygen and to humidity.

[0022] The present invention also provides a process Ior
the preparation of a (bakery) product comprising the steps of:
—  admixing an improver composition and an active yeast, both
in powder form,

— optionally adding a bread flavour improvement composition
in powder form,

— optionally adding (a) bread flavour improvement compound (s )
in powder form,

— optionally adding salt,

-~ filling 2 container  with the resulting powdered
composition, and

— sealing said container wunder inert atmosphere, while
leaving a headspace of at least 5% based on the volume of said

container, said headspace consisting essentially of said inert

atmosphere.
[0023] preferably, in a process of the invention, said

improver composition comprises:

—~ one or more enzymes selecting from the group consisting of

amylases, xylanases, lipases, oxidases and proteases, and/ox
~  one or more oxidizing or reducing agents, and/orx

— one or more emulsifiers, and/or
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— one or more fatty materials, and/or
— one or more vitamins,
— One or more sourceg of fibre, or

— a mixture of two or more thereof.
[0024] Preferably, in a process of the invention, said
flavour improvement composition comprises a sourdough product,

or a sponge product, or a mixture thereof.

[0025] Preferably, in a process of the invention, said
inert atmosphere consists of nitrogen, argon, helium, or carbon

dioxide, or a mixture of two or more thereof.

[0026] The present invention also relates to the use of
a (bakery) product of the invention (powdered composition
packaged under inert atmosphere, wherein the volume ratio
“inert atmosphere / powdered composition” 1is comprised between
about 50/50 and about 4/96, preferably comprised between about
30/70 and about 4/96, and more preferably comprised between
about 10/90 and about 5/95) for the preparation of bread, cake,

biscuits, pastries, snacks or pizzas.

Description of the figures

[0027] Figure 1 represents a (bakery) product of the

invention.

Detailed description of the invention

[0028] The term “flavour improvement system”, "“flavour
improvement composition”, “bread flavour improvement
composition” refer to a sourdough or a sourdough product; a

bakery sponge or a sponge product.
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[0029] The terms “ (bread) flavour (improvement)
compounds” and “(bread) flavour (improvement) substances” refer
to substances added in relation to the flavour, such as natural

and/or chemical aroma compounds, acids or acidifying agents

(producing acid and/or gas), or a mixture of two or more
thereof.

[0030] The term “sourdough” refers to a dough fermented
by lactic acid bacteria and/or veast {(g), having a

characteristic acidic flavour due to the lactic acid bacteria
producing mainly 1lactic acid, acetic acid and some wminor
compounds and/or the typical flavour top-notes produced by the
veast (s) .

[0031] The term “sourdough product” refers to the
product above, that is stabilized in one or another way (e.g.
through drying, pasteurization, cooling, freezing, etc ) so
that this product can be added to a regular dough, thereby

replacing the in-bakery produced pre-fermentation.

[0032] The term “sponge” refers to a dough fermented by
veast (g), having a characteristic flavour due to said yeast (s)
fermentation. It is a pre-fermentation product based on a yeast
fermentation of part of the flour.

10033] The term  “sponge  product” refers to the
stabilized form of such a regqular bakery sponge fermentation,
used to enhance the flavour in a regular dough. 1t can be a

sponge extract.

[0034] The terms “bread improvement gsystem”, “bread
improvement composition”, “dough c¢onditioner composition”,
“ (bread) improver composition” and “improver(s)” refer to omne
or more substances or compositions added to the dough 1n order
to improve dough handling properties and/or quality of the

final Dbaked product. These substances can be enzymes or
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(chemical) additives such as oxidizing/reducing agents,

emulsifiers, fatty materials, vitaminsg, etc.

[0035] There is a wide range of enzymes that can be used

for bread improvement purposes, such as amylases, Xxylanases,
5 lipases, oxidases (e.g. glucose oxidase, carbohydrate oxidase,

hexose oxidase, etc), proteases , dehydrogenases, laccases, and

others described as such in the literature and patents.

[0036] In the context of the present invention, the term
10 “bakery product” refers to a “product for bakery industry”.
[0037] The present invention relates to a (bakery)

product (or a product for Dbakery industry) comprising (or
consisting of) a powdered composition that comprises an
15 improver composition and active veast (s), sald powdered
composition being packaged under inert atmosphere with a volume
ratio (inert atmosphere / powdered composition) comprised
between about 50/50 and about 4/96, preferably between about
30/70 and about 4/96, and more preferably between about 10/90
20 and about 4/96.
[0038] A (bakery) product (or a product for bakery
industry) of the invention comprises (or consists o©of) a
powdered composition that comprises an improver composition and
active yeast{s), said powdered composition being packaged into
25 a container, the headspace of which, after sealing, consisting
esgentially of at least about 4%, preferably at least about 5%
of inert atmosphere based on the total volume of said
container. The remaining volume is occupied by the said

powdered composition.
30 [0039] A product for bakery industry of the invention

may also be defined as comprising (or consisting of) a
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container and a powdered composition, said powdered composition
comprising an improver composition and active vyeast, wherein
the headspace of said container, after sealing, consists
(essentially) of at least 5% of inert atmosphere, based on the

total volume of said container.

[0040] In a (bakery) product (or a product for bakery
industry) of the invention a powdered composition may further
comprise a flavour improvement composition and/or (a) flavour
improvement compound(s) and/or salt.

[0041] The improver composition used 1in a (bakery)
product (or product for bakery industry) of the invention, can
comprise or consist of:

- one or more enzymes selecting from the group consisting of
amylases, Xylanases, lipases, oxidases, proteases,
dehydrogenases and laccases, gnd/or

- one or more oxidizing or reducing agents such as ascorbic
acid, glutathione, cystein, and/or

- one or more emulsifiers, such as DATEMQ, SSLQ, CSLQ, GMSQ,
rhamnolipids, lecithines, sucroesters, bile salts, and/or

- one or more fatty materials, e.g. margarin, butter, oil,

and/ox

- one oOr more vitamins, e.g. pantothenic acid, wvitamin E,

and/or
- one or more sources of fibre, e.g. ocat fibre.

[0042] It may also consist of a mixture of two or more

of the listed components.

[0043] The flavour improvement composition used 1n a
(bakery) product (or a product for bakery industry) of the
invention, can comprise oxr consist of (in their powder form) a

sourdough product or a sponge product, or a mixture thereof.

-
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[0044] The flavour improvement compounds used in a
(bakery) product (or a product for bakery industry) of the
invention, can comprise or consist of one or more natural aroma
compounds, one or more chemical aroma compounds, one oOr more
acids and/or one or more acidifying agents (producing acid

and/or gas), or a mixture of two or more thereof.

[0045]) In the context of the present invention, the term
“headspace” refers to the volume left at the top of the almogt
filled container before or after sealing.

[0046] In the context of the present invention, the texrm
“about”, when associated with the headspace, the oxygen orx
humidity, means +/- 0,5%. For example, “about 4%” means that
4,5%, 4,4%, 4,3%, 4,2%, 4,1%, 3,9%, 3,8%, 3,7%, 3,6% or 3,5%

are also encompassed.

[0047] In a (bakery) product (or a product for bakery
industry) of the invention, the headspace of the container may"
consists of 50%, 45%, 40%, 35%, 30%, 25%, 20% or 15% of inert

atmosphere based on the total volume of sald container. The
remaining volume occupied by the said powdered composition is
thus respectively 50%, 55%, 60%, 65%, 70%, 75%, 80% or 85%
based on the total volume of said container.

[0048] In a preferred (bakery) product (or product for
bakery industry) of the invention, the headspace of the
container consists of more than about 10%, 9%, 8%, 7%, 6%, 5%,
or more than about 4% of inert atmosphere based on the total
volume of said container.

[0049] In a preferred (bakery) product (or product for
bakery industry) of the invention, the headspace of the

*)

container consists of about 10%, 9%, 8%, 7%, 6%, 5%, or about
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4% of inert atmosphere based on the total wolume of said
container, and the remaining volume occupied with respectively

about 90%, 91%, 92%, 93%, 94%, 95% or about 96% of said

powdered composition based on the total volume of said
container.

[{0050] The active veast preferably used in a (bakery)
product (or a product for bakery industry) of the present
invention is Instant Active Dry Yeast, which is active yeast
having a dry matter of minimum 94 %, and packed under vacuum.
[0051] The inert atmosphere used in a (bakery) product
(or a product for bakery industry) of the invention can consist
of any non reactive gas, or gas that has a high threshold
pefore it reacts, such as nitrogen, argon, helium, or carbon
dioxide, or a mixture of two or more thereof. Nitrogen 1is

preferred in the framework of the present invention.

[0052] The term “essentially” means that the inert

atmosphere used in a (bakery) product (or a product for bakery

industry) of the invention may contain oxygen referred to as

the residual oxygen content.

[0053] In a preferred (bakery) product (or product for
bakery industry) of the invention, the residual oxygen content

ig less than about 5% based on the gas-phase volume 1in the

container, after sealing.

[0054] In a more preferred (bakery) product (or product
for bakery industry) of the invention, the residual oxygen
content ig less than about 2%, preferably less than about 1%

and more preferably less than about 0,5% based on the gas-phase

volume in the container, after sealing.

[0055] The container preferably used in a (bakery)
product (or a product for bakery industry) of the present
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invention is any multilayer based films designed for £food
applications.

[0056] Said container (or packaging means) may have
different forms, and more particularly can be a bag.

[0057] Said container may comprise (or consists of)

polyester, aluminium and polyethylene.

[0058] The polvester can allow the printing, and the
polyethylene can allow the sealing at high temperature.

[0059] The aluminium acts as oxygen barrier.

[0060] Preferably, s8said container comprises (about) 17

g/m2 of polyester, (about) 19 g/m? of aluminium and (about) 92
g/m2 of polyethylene.

[0061] There 1s no need to add a polyamide layer which
is usually used for packing under vacuum.

[0062] Preferably, said container (or Dbag) has a
thickness of about 119 microns. It is thicker than the
packaging means usually used for active dried yeast, which is .
about 106 microns.

[0063] Advantageously, said container further comprises
an easy opening system, i.e. a system (or means) provided for
opening salid contalner (e.g. a bag) without any cutting
material. Said easy opening system may result from a special
coating system applied only on a g8pecific area where the
sealing will be done.

[0064] Said container must be impermeable to oxygen and
to humidity.

[0065] Indeed, the residual humidity must be kept as low
as possible. In a preferred (bakery) product (or a product for
bakery industry) of the invention, the residual humidity is
legs than 10%, preferably lesg than 6% and more preferably less

than 5% based on the weight of the powdered composition.
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[0066] A (bakery) product (or a product for bakery

industry) according to the present invention can be stored for

a long time at ambient temperature.

[0067] In a (bakery) product (or a product for bakery
industry) according to the present invention, the bread
improvement composition is sufficiently stable and the results
in dough and/or bread improvement properties are comparable to
those obtained when the components are each dosed separately,
even after 12 months of storage. Moreover the yeast remains
sufficiently stable and shows a gassing production capacity

comparable to any regular instant active dry yeast.

[0068] The present invention also relates TO a process
for the preparation of a (bakery) product (or a product for
bakery industry) comprising the steps of (or consisting of):

- admixing an improver composition and active yveast (s8), both

in powder form,

- optionally adding a bread flavour improvement composition

in powder form,

-  optionally adding (a) bread flavour improvement compound (s)

in powder form,

- optionally adding salt,

- filling a container with the resulting powdered
composition, and

- sealing said container under inert atmosphere, preferably
nitrogen, with a volume ratio, inert atmosphere / powdered

composition, comprised between about 50 /50 and about 4/96,
preferably between about 30/70 and about 4 /96, and more
preferably between about 10/90 and about 5/95.

[0069] In a process of the invention, the container 1is

sealed under inert atmosphere, preferably under nitrogen, so
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that a headspace of at least about 4%, preferably at least
about 5% based on the total volume of said container 1s left.
The headspace, after sealing, contains essentially 1inert
atmosphere, preferably nitrogen, and the remaining volume is8
occupied by the said powdered composition.

[0070] In a process of the invention, the headspace of
the container may consists of 50%, 45%, 40%, 35%, 30%, 25%, 20%
or 15% of inert atmosphere based on the total volume of said
container. The remaining volume occupied by the said powdered
composition is thus respectively 50%, 55%, 60%, 65%, 70%, 75%,
80% or 85% based on the total volume of said container.

[0071] In a preferred process of the invention, the

headspace of the container consists of more than about 10%, 9%,

8%, 7%, 6%, 5%, or more than about 4% of inert atmosphere based

on the total volume of said container.

[0072] In a preferred process of the invention, the
headspace of the container consists of about 10%, 9%, 8%, 7%,
6%, 5% or about 4% of inert atmosphere based on the total
volume of said container, and the remaining volume occupied
with respectively about 90%, 91%, 92%, 93%, 94%, 95% or about

96% of said powdered composition based on the total volume of

sald container.

[0073] The headspace may also contain less than about 5%
oxygen based on the gas-phase volume 1in the container, after

sealing. This oxygen content is referred to as the residual

oxygen content.

[0074] In a preferred process of the invention, the
residual oxygen content is less than about 2%, preferably less

than about 1% and more preferably less than about 0,5% based on

the gas-phase volume in the container, after sealing.
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[0075] The container can be any container designed for
food applications, impermeable to oxygen and humidity.

[0076]) A preferred container is made of wmultilaver

laminate films with barriers against oxygen and humidity.

[0077] The powdered composition in a (bakery) product
(or a product for bakery industry) of the invention can be used
as a powdered leaven composition and/or for the preparation of
bread, cake, biscuits, pastries, snacks, pizza, etc.

[0078] The invention will be described 1in further
details 1n the following examples, which are intended for
illustration purposes only, and should not be construed as

limiting the scope of the invention in any way.
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EXAMPLES
Example 1
[0079] A sourdough product, i.e. a stabilized dough

5 fermented by lactic acid bacteria and/or yeast, is dried and
put into powder form. The residual humidity content is 5% based
on the weight of the sourdough. In other words, the dry matter

of the sourdough 1is 95%.

[0080] In parallel, a bread improver composition 1is
10 prepared by blending:
—~ Ascorbic acid, and

- Enzymes: Bel’ase A75° which is a fungal amylase (BELDEM,
Belgium) and Bel'’ase B210°, which is a bacterial xylanase
(BELDEM, Belgium).
15 [0081] The components mentioned above, together with
veast, which consists of instant active dry yeast with a 96%
dry matter, and salt, are transferred into a contailner.

[0082] The proportions of the different components used
in the powdered composition are summarised in Table 1.

20
Table 1.

Proportion (1)
533.2
129.15

-

:

0.25
333.4

998

[0083) The powdered sourdough, the vyeast, salt and

Proportion (2)
535.2
129.15

jt
N

0.25
333.4
1000

O
N
ol
U] U1

improvers are sealed, under nitrogen, in a container (a

25 multilayer based films with Dbarriers against oxygen and
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humidity), so that a headspace of 5% based on the wvolume of
said container is left, filled with the nitrogen. The residual

oxygen content is 1% based on the gas-phagse wvolume in the

container.

Example 2
[0084] A gtability follow-up is made by preparing a

dough wusing the (bakery) product (or product for bakery
industry) of the invention, prepared according to example 1,
which has been stored at 47°C during seven days. These storage
conditions are considered to reflect the stability ¢f the yeast
for a period of two years.

[0085] ‘The dough consists of 280 g of flour, 162 ml of
water and 6% -~ based on the weight of the flour - of the
powdered composition of the (bakery) product (or product for
bakery industry) of the invention after 7 days of storage at
47°C. The temperature of the water i1s 30°C. The ingredients are
mixed during six minutes, with the temperature of the dough
maintained at 30°C.

[0086] Comparative tests are also performed by preparing
different sets of dough with compositions (having the same
ingredients as the (bakery) product (or product for bakery
industry) of the invention, in the same proportions) kept for

different period of time, in different storage conditions, as

described in Table 2.



5

10

15

20

CA 02568338 2006-11-20

WO 2006/000065 PCT/BE2005/000103
18
Table 2.
__ Conditioms Ref n°

pen pack stored at 4°C 1

O
Closed pack under vacuum stored at 4°C
Open pack stored at 20°C

Closed pack under vacuum stored at 20°C
Closed pack under vacuum stored at 47°C

Bakery product of example 1 atored at 47°C

[0087] The results of the comparative tests are

AR ]WIN

aummarized in Table 3.

Table 3

2

Storage perio

olume (%) 100 0

olume (%) 100
olume (%)
Day 35 Volume (%)
Day 63 Volume (%)

o]
<

|
-
w
|
olo|x|o
R|o] |o
© |
| nlo
S|
0 [
&lo
-

B

WV
~JWO
-
O |
N

~J
\O
ol
-
Do

wolume (%)” refers to the volume of baked product in relative

percentage against the bread volume measured at day O.

[0088] From the results summarized in Table 3, it can be

concluded that the powdered composition of the bakery product
of the invention is very stable.

[0089] After two vyvears-equivalent of storage, the
gassing power activity has been measured (carrying out a
commonly used baking process, known from the gkilled persomn, in

which the volume obtained is directly correlated to the gassing

power of the yeast) at 95%, which is considered as stable for a
normal instant active dry yeast.
[0090] After 2 vyears-equivalent of storage, the

percentage obtained with the powdered composition of a bakery

product of example 1 18 very similar to the one obtained when
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the powdered composition is packaged under wvacuum. But after
these 2 vears-equivalent of storage, the powdered composition
of a bakery product of the invention has a better powder

structure compared to the powdered composition packaged undex

5 vacuum.

Example 3
[0091] A powdered composition is prepared by admixing:
10 — A sourdough product produced by blending the above

mentioned ingredients. The sourdough is dried and put into
powder form. The residual humidity content is 5% based on

the weight of the sourdough. In other words, the dry

matter of the sourdough is 95%,
15 — instant active dry yeast with a 96% dry matter,
— hydrolysed proteins,
— Ascorbic acid,

— Enzymes: Bel’ase A75 which is a fungal amylase (BELDEM,

Belgium) and Bel’ase B210°, which is a bacterial xylanase

20 (BELDEM, Belgium), and

— Salt.
[0092] The proportions of the different components used

in the powdered composition are summarised in Table 4.

Table 4

Proportion
Sourdough 458,33

Instant active dry yeast 154.02
Agcorbic acid

-
0.25
333.4
998

Proportion
460,33
154 .02

s
U

0.5
.25

-

O
Ur|um

Ut
-
U1
-

333.4
1000
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[0093] The powdered compogition 1is sealed, under
nitrogen, in a container (a multilayer based films with
barriers against oxygen and humidity), so that a headspace of
5 5% based on the volume of said container is left, filled with
the nitrogen. The residual oxygen content is 1% based on the

gas-phase volume in the container.

10 Example 4
[0094] Another powdered composition 1s prepared by

admixing:
— instant active dry veast with a 926% dry matter,

— an emulsifier: Multec SSL 30000,

15 ~ Ascorbic acid,

— Enzymes: Bel'’ase A75 which is a fungal amylase (BELDEM,

Belgium) and Bel’ase B210°, which is a bacterial xylanase

(BELDEM, Belgium), and

[0095] The proportions of the different components used
20 1n the powdered composition are summarised in Table 5.

Table 5

Proportion
200
787.3
Bel’ase B210 (Beldem, BELGIUM)

0.7
1000

[0096] The powdered <composition 1is sealed, under

nitrogen, in a container (a multilayer based films with

25 barriers against oxygen and humidity), so that a headspace of

5% based on the volume of said container is left, filled with
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the nitrogen. The residual oxygen content is 1% based on the

gas-phase volume in the container.

Example 5

[0087] Bread is Dbaked following the recipe described
below.

[0098] Each dough consists of 2000 units of flour, 1280
units of water, 40 units of salts and 0,75% -~ based on the
weight of the flour - of the powdered composition of the

(bakery) product (or product for bakery industry) of example 4,

after storage at 20°C for different period of time. The
temperature of the water is 18°C. The ingredients are mixed

during two minutes, then six minutes, with the temperature of

the dough maintained at 29,4°C.
[0099] A comparative test is performed by preparing:
~ Different sets of dough with a composition (having the

same ingredients as the (bakery) product (or product for

bakery  industry) of the invention, in the same
proportions) packaged under vacuum, and stored also for

different period of time, and

— another set of dough with all the ingredientgs put

separately.

[00100] The following observations, as summarized 1in
Table 6, were made when the dough was prepared with a powdered

composition that was stored for different period of time, in

different conditions.
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Conditions
(1) (2) (3)
2765 2765
2750

Storage perxriod

2775

Day O Volume (ml)

2760
2750

3 months Volume {(ml) 2825

6 months Volume (ml) 2900 2745

2775 2750 2745

9 months Volume (ml)

12 months Volume (ml) 2775 2750

pr—

—J
4
O—l
ot
(D
o

2760

(1) All ingredients used separately

(2) composition packaged under vacuum and stored at 20°C

(3) powdered composition of the (bakery) product (or
product for bakery industry) of the invention prepared

according to example 4, stored at 20°C

[00101] From Table 6, it can be derived that the powdered
composition of the (bakery) product (or product for bakery
industry) of the invention is stable.

(00102} After 12 months of storage, the volume obtained
with the powdered composition of a (bakery) product (or product
for bakery industry) of example 4 is slightly better than the
one obtained when the powdered composition is packaged under
vacuum. And it could be noticed after 12 months of storage that
the powdered composition packaged under vacuum had the tendency
to form a block, losing its powder form. To the contrary, the
powdered composition of a bakery product of example 4 had kept

its powder structure.
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Example 6

[00103] A powdered composition is prepared by admixing:

— a sourdough product (dough fermented by lactic acid
bacteria and/or yeast, dried and put into powder form)

5 with a residual humidity content of 5% based on the weight

of the sourdough,
— insgstant active dry yeast with a 96% dry matter,
— hydrolysed proteins,
-~ Ascorbic acid, and

10 — Enzymes: Bel'’ase A75 which is a fungal amylase (BELDEM,

Belgium) and Bel’ase B210°, which is a bacterial Xylanase
(BELDEM, Belgium).
[00104] The proportions of the different components used

in the powdered composition are summarised in Table 7.

15 Table 7

- Compound Proportion

690,51
231,11
2,25

0,75

0,38

1000

[00105] The powdered composition 1is sealed, under

~J
83

nitrogen, in a container (a multilayer based films with

barriers against oxygen and humidity), so that a headspace of
20 5% based on the volume of said container is left, filled with

the nitrogen. The residual oxygen content is 1% based on the

gas-phase volume in the container.

[00106] In fact the powdered composition is the same as
described in example 3 the salt excepted (there is no salt

25 added in the present example).
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[00107] It has been observed that the absence (or
presence) of salt does not influence the stability of the
powdered composition packaged under inert atmosphere according
to the invention (for instance after being stored at 47°C
during 7 days) : the results obtained, having regard to the
volume (%) measured such as 1in example 2 or 7, were very
gsimilar for powdered cowmpositions, with or without salt,

packaged under inert atmosphere according to the invention.

[00108] Indeed, the salt can be added while preparing the
dough.

Example 7

[00109] A stability follow-up is made by preparing doughs

using two products for bakery industry of the invention,
prepared according to examples 1 and 3, which have been stored
at 47°C during 1 week.

[00110] Storage conditions at 47°C during 1 week are

considered to reflect the stability of the yeast for a period

of two years.

[00111] Each dough consists of 280 g of flour, 162 ml of
water and 6% - based on the weight of the flour - of a powdered
composition of the products for bakery industry of the
invention after 1 week. of storage at 47°C. The temperature of
the water is 30°C. The ingredients are mixed during six
minutes, with the temperature of each dough maintained at 30°C.
[00112] Comparative tests are also performed by preparing
in parallel two sets of dough having the same ingredients, 1in
the same proportions, wherein the powdered compositions are

stored in different conditions at 20°C during 1 week, 2 weeks,

ete..



10

15

CA 02568338 2006-11-20

WO 2006/000065 PCT/BE2005/000103

25

[00113] The results of the comparative tests are

summarized in Table 8.

Table 8
Storage Open pack Product of Open pack | Product of
‘week 0 |volume (%) | ] 100% |  100% |  100%
Week 1 |Volume (%) | |  95% |  86% |  97%
——
Volume (%) | 96% | 98¢ | | 100%
Week 4 |Volume (%) |  o95% |  93% | 77% |
Week 5 |volume (%) | o91% | | 96%
Week 6 |Volume (%) |  85% | | 79% |  90%
96% 7% |
Week 8 |volume (¢) | [ | ¢
78% - so® | 90%
volume (%) | | -
Week 11
Week 12 |volume (%) | | |
Week 13 |voluwe (%) | | - | |
Week 14 |Voluwe (%) | | (|
voluwe (%) | |~ 4
Week 17 |Volume (&) | 1% | | s18 |
Week 18 |voluwe (%) | | | 1
Week 19 |volume (%) | [ | oy
Week 20 |Volume (%) | | ~90% | 47% |

“Wolume (%)” refers to the volume of baked product in relative

percentage against the bread volume measured at day 0.

[00114] From the results summarized in Table 7, it can be
concluded that the powdered composition of the bakery product

of the invention is very stable.

O
Hh

[00115] After two vyears-equivalent storage, the

gassing power activity has been measured (carrying out a
commonly used baking process, known from the skilled person, in
which the volume obtained is directly correlated to the gassing

power of the yeast) at 95% and 27% respectively for a powdered

composition packaged under inert atmosphere according to
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example 1 and 3, which 1is considered as stable for a normal

instant active dry veast.
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CLAIMS

1. A product for bakery industry comprising a container
(3) and a powdered composition (1), said powdered composition
(1) comprising an improver composition and an active yeast,
wherein the headspace (2) of said container (3), after sealing,
consists of at least about 5% of inert atmosphere, based on the

total volume of said container (3).

2. A product according to claim 1 wherein said powdered
composition (1) further comprises a flavour i1mprovement

composition and/or (a) flavour improvement compound(s) and/or

salt.

3. A product according to claim 1 or 2, wherein said
improver composition comprises:
~ one or more enzymes selecting from the group consisting of

amylases, Xylanases, lipases, oxlidases, dehydrogenases,

laccases and proteases, and/or

—~ one or more oxidizing or reducing agents, and/or
— one or more emulsifiers, and/or
— one or more fatty materials, and/or

— one or more vitamins, and/or
-~ one or more sources of fibre, or
— a mixture of two or more thereof.

4, A product according to any of claims 1 to 3, wherein
said flavour improvement composition comprises a sourdough
product, a sponge product, or a mixture thereof.

5. A product according to any of claims 1 to 4, whereiln

said flavour improvement compound(s) comprise(s) one or more

natural aroma compounds, one or more chemical aroma compounds,
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one or more acids and/or one or more acidifying agents, or a

mixture of two or more thereof.

6. A product according to any of claims 1 to 5, wherein
said inert atmosphere consists of nitrogen, argon, helium, or
carbon dioxide, or a mixture of two or more thereof.

7. A product according to any of claims 1 to 6, wherein
said flavour improvement composition and said active yeast have

O

a dry matter of minimum 94 %.

8. A product according to any of claims 1 to 7, wherein
the residual oxygen content is less than about 2%, based on the

gas-phase volume in the container, after sealing.
9. A product according to any of claims 1 to 8, wherein

the residual humidity content is less than about 6%, based on
the weight of said powdered composition.

10. A product according to any of claims 1 to 8, wherein
the container is a multilayer based films impermeable to oxygen
and to humidity.

11. A process for the preparation of a product for bakery
industry comprising the steps of:

— admixing an improver composition and an active yeast, both
in powder form,

- optionally adding a bread flavour improvement composition
in powder form,

— optionally adding (a) bread flavour improvement compound (s)
in powder foxm,

-~ optionally adding salt,

— filling a container with  the resulting  powdered
composition, and

~ gealing said container under inert atmosphere, while

leaving a headspace of at least 5% based on the volume of said
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container, said headspace consisting essentially of said inert

atmosphere.

12. A process according to claim 11, wherein said
improver composgition comprises:
— one or more enzymes selecting from the group consisting of
amylases, xylanases, lipases, oxidases and proteases, and/or
— one or more oxidizing or reducing agents, and/or
—~ one or more emulsifiers, and/or
— one or more fatty materials, and/or
— one oOr more vitamins,
— One or more sources of fibre, or

— a mixture of two or more thereof.

13. A process according to claim 11 or 12, wherein said
flavour improvement composition comprises a sourdough product,
a sponge product, or a mixture thereof.

14. A process according to any of claims 11 to 13,
wherein said inert atmosphere consists of nitrogen, argon,
helium, or carbon dioxide, or a mixture of two or more thereof.

15. Use of a product according to any of claims 1 to 10

for the preparation of bread, cake, biscuits, pastries, snacks

or plzzas.



CA 02568338 2006-11-20

WO 2006/000065 PCT/BE2005/000103

Container (3)

Headspace (2)

o 3 Pe s Y
7. TZ - £,

Gumio T

":f;,*m" | " 4- POWdered

A 4
FI L)

composition (1)




~ainer (3)

OIl

Headgpace (2)

N .
2ot i " 5 ' WIS S RS O - e Y
\ : . PO . & R HTR Wt s
"' Y \ o "‘" - PR RO N LI T o o s st oead
Vs R = ; . ; LA N - "
. . ; N :.-’..\\ w.:.c.- . < . i - :' . . ;fi '.q o .
. Y e ""Mc . P ? % 5! Efi‘*(f
- £ " W, . l-\ \-.“5\- : o SmS .o .." .:‘ k " d,
¢ . ETERN - e . - »
" , . o ' o \ o \c\{ o < DN ¥ L2 . . .
PRy . ' o s - ., s'-.'f
‘ ¢y ¢ seede “” . ] f ; 2 ' _ E f(tt' e
¢ 3 e w o't LY :} 0 PR TR LY f s f< P
3, ¢ U 4 C | . an e . » Y 3t
e > ) w P AR - 1)) 3
LI P L DO 2 2 et ” R “";Huuf ' 5;4;
N . R ¥ o . L > e ? edeeteede N0
. oo i " At - vy vy 33'5: b
., .o \“' ‘\, H) . . " . 9,000 . N - . Ry ‘ ; '.i' }
N ’ PELLE | ' e ' . ' " M ')-:‘ . . ’ a“ n ):‘-5'{" s v -"s i 5"5‘ E
' T ’ . . o kN "w o, RS . -.$
y ' W Y. o - . \ '” H o J” ;
A , 5 , et T . KR
Gt ! el i“ ¢ ’ the . . PR ”,},.3
- " o % . ) 3 o " ] .
W ’ . . e g » ": ~ “
¢ e . “ ot -
Serd B ' R PUIP N !
P S ik
D . Y] . ] e { . bt :
. Yy t.";' P . " § . : ;‘ ‘ - (h” ) {,\z\ ¢ ' .},s.'.
Yot (N . . t..« . . ) . P .
. e A e Lt ? ‘ " . LI s -.-..-.“, = T
. S Vel ge 02 ¢ %
TRTLIRE: Sato,
e, Tl et v ,)), Sady 1 e
A S eY! Rt 3 Shdien
: B ] I et sk e o
K ¢ ) 5; ‘ 7 ﬂ‘..,,. .{.,zi.j\;'e
' ~ : " '.iﬁ SRR
¢ . Wy, A:f '- ‘-- K "\3’} % .-.".'
YRR C I g, s Pt
- -.'t -."i o '.-‘ 4 5).(\{&\',
v A, BN : s, .
v 7 B ui.:,‘ W &) E\ ¢ : 3 e .:“-'(..\‘
ERI OTT 5
s R o f? e }
de eie t o ‘ ¢ 2 f(& 5
vy RO A3 s e ;
3437 . nf(.()i ohsedee it -{. 3,
. 5 1 T ' . Ly LAl A s b 'f' ( '.(.; '.‘2
K 'f(';? ' . : Y By e Vewvtbd e N ,.‘:5'\ e
N 3‘“. LIBOMERY W H TR o i-‘ P AT I, o
G overeee Py bt 0! ' e : '*E WG 0 e
1 gt ¢ H

. g
:ﬁhféhm@‘ﬁ Ry

4 b}
u»‘{t‘
< EOREE AL A | . =
X : x.”mxz;w“;ﬁ).... b,

OB o,

RN EE ’.—:5}2- (,-.-. T
e ALk e L
N3 g, W ,'-; ”V 3 st 1:’:5 1 .;?"',S ‘
2 * n l. \-. . -': n.('f " e e
v ,,u.;ju'.“'- ;. P
-4 4. B 1‘ <§$< 3;5‘
L ? Sabaaps
T AR Yok gti "
'._.‘”._ " ' ?
AL R . .
$.?_ ’ .. \‘)
A o)
e, : Y
[ S ] L4
' i 4 § - C Om o S l l On
I : . ) .
RO Fl ? . . AL - Yaat e .
!. ;{u; DR Wyt . 237 o . Ry e Hhay . !
\ fo : . o 8 ; Gabee W . “ ( ! i
Ay W <~| ¢ :}()t:., . . . R 2 " 'i o L R 'sz.'f e ‘ e :5’ .f .(]s? ? f:::?{? ha ;?{
N vy '- . " % L . . . Ry
R W b, . R = $
PPN s N 5 . > . . N
ke "W . . N "r s & iy . {
:s 0 ' ' v LN " oy LN (- l{ (»l |"\n} g’»‘S
- " ¢ i ': )
PRSI . " ¢ : . . ' . Sstgy © /‘E $> 32 h ;\.
v e t3 [ Y 0 (4 % ) Py ) I ‘ 3 . L e LLaaLls we H u.u I
s, e s DA < . o 1 \ N 4., o zn’ = L L ;
i ¢ W LT - IR t,?" L tane \ i ¥ f)u}) u..') :..5
' L \ a2 e I . . . ¢ et Condeges B4
9 s.-'.:n( ' .- ,‘: ’. . e LN ,‘ Y, . .‘ . . ." : . 4 ‘)(. .E $( s.vs.- s," ))"),;‘ z
. . E g oohe L > 3 $. ¢ » " L 1O a§8 ("15”': ’J‘JI} 2 s
Sy Wt - X . s ¢ » . ,e Ve i ).,,n ‘.. «i{
. 3. g Mo v . e e Tes : i ‘(,E ?"%H’.-;
Yo . ~ e o ., . . . " . o N
PR t " Vo 0 % ' wo - e, :z ER i 5 iy
'?'i‘“; .2 ' N . s ,s‘,‘. AN - . ‘; 2 1 ,’ t\{} t\
: ¢ W' $ : y e . K9 ¢ ' ' K " 3 4 5 . "0: . ,< (s: ,.., ,;, ,5, '}3 ;
. . . 59 " l.l ’ .(::'.a ; : 2 ’ :....?) s -2{.,1\.‘( " :’ ‘,), y)
. o » g 4 . PPN - '. ¢ ) e & ¢ A BTN A
’ ) . " O : t hod he N ) v ¥ R Sy g
> . . 0 . et . ’ < 1 36441 ‘ ¢
Y FERAGEN L Lo, ¢ . i N
, ar ?\ . ) ., . ,-f(- .-:} W , , )( ’.- W X . » ¥
R .o W ), » Vod
- 4 . S -y H \ Woa ' 5 oy el ."
- '.- R " ., '. . .
e . oy - o ”.\" . ¢ & 4 b .“$ “ ; ?,(r‘
' H IR . . 6 5
D JEY z" . ¢ . e | e 'S H
Tt '}' ¢ " N R it ., L :
Al TR TS A% CooeRL :
. W ’ o wloo L RO T . et ee
Yoo . : . ' . O s b
S " ' W oS e " Ki
'- LN L N wro, vy . ¢ . :‘: . 3 > ¢
Vg ' : . LR R DR
!_n 3 <).\. - . 0 N T " e ) . SR
1‘ . . ..' . ? " . , .2 ). ”» . ’ e . '\; , ,st . PN ;.
; ; ‘.‘ o \ W :
¢ rt ' : ) : & , ): ) .\?,\ ;.p-.s e Us
R o 3o L o TR Y " ST
g ¢ ':”. . TR . W e W Mg o
Py e




	Page 1 - abstract
	Page 2 - abstract
	Page 3 - abstract
	Page 4 - description
	Page 5 - description
	Page 6 - description
	Page 7 - description
	Page 8 - description
	Page 9 - description
	Page 10 - description
	Page 11 - description
	Page 12 - description
	Page 13 - description
	Page 14 - description
	Page 15 - description
	Page 16 - description
	Page 17 - description
	Page 18 - description
	Page 19 - description
	Page 20 - description
	Page 21 - description
	Page 22 - description
	Page 23 - description
	Page 24 - description
	Page 25 - description
	Page 26 - description
	Page 27 - description
	Page 28 - description
	Page 29 - description
	Page 30 - claims
	Page 31 - claims
	Page 32 - claims
	Page 33 - drawings
	Page 34 - abstract drawing

