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[571] ABSTRACT

An activated flour containing defined amounts of
ascorbic acid and an edible oxidising agent when used
in the manufacture of yeast-raised baked goods per-
mits the elimination of the distinct bulk fermentation
period and thereby significantly reducing the overall
processing time, typically to around two hours or less.
The flour is used in a process of improving the
straight-dough method of preparing yeast-raised baked
goods in which the activated flour is mixed with con-
ventional dough ingredients, the dough is relaxed and
immediately thereafter divided, moulded, panned,
proofed and baked.
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