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External faults :
2. Excessive volume:

If there Is over fermentation, the volume may be small because the gluten will be

mellowed and will not be in position to support the structure.

e Slack dough.
e |ack of temperature in oven
e |ack of salt.

e EXcessive quantity of yeast or proofing.

e |_oose molding.
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FIrorionss

External faults :

4. Wild break or flying tops or shell tops If the gluten is not adequately conditioned
during fermentation, the top crust instead of rising gradually will burst open under the
pressure of expanding gas. This is called wild break or flying tops or shell tops.
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THICK CRUST
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Internal Faults

10. Close crumb

Milk has a tightening action on gluten and if it is used in the formula without compensating with
enhanced quantity of yeast, water and fat, the bread will develop a very close crumb. In plain
white bread, excessive quantity of fat will break down the crumb structure making it close and
compact.

e To0 slack dough
Too tight dough.

Excessive use of fat.

Use of weak flour.

Excessive use of mineral improvers.

Low salt content.

Poor quality of flour.

Under mixed dough.

Under baked bread.

Over proving of bread.
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