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urkish bakers have always known how to make creDWLYH XVH RI ZKHDW ÀRXU:KHWKHU LW LV ULQJV RI EUHDG
FRDWHGZLWKVHVDPHVHHGVÀDN\SDVWU\SRXFKHVGLSSHG
LQ V\UXS RU ¿OOHG ÀDW EUHDG EDNHU\ SURGXFWV DUH RQH RI WKH
PDLQVWD\V RI 7XUNLVK FXLVLQH %XW HDVLO\ WKH PRVW SRSXODU
ZKHDWEDVHG SURGXFW DQG WKH RQH PRVW RIWHQ FRQVXPHG LV
HNPHN±DOLJKWFRORUHGZKHDWORDIZHLJKLQJDERXWJUDPV
ZLWKDGLVWLQFWHORQJDWHGVKUHG
$PHDOZLWKRXWHNPHNLVXQWKLQNDEOHLQ7XUNH\ZKHWKHUDW
KRPHRULQDUHVWDXUDQW2QDOPRVWHYHU\VWUHHWFRUQHUWKHUHLV
DEDNHU\ZKHUHWKHVHJROGHQEURZQORDYHVRIEUHDGDUHSURGXFHG$QGIRUPRVWRIWKHZRUNLQJSRSXODWLRQLWLVDGDLO\
ULWXDOWRVWRFNXSRQRYHQIUHVKEUHDGIRUWKHHYHQLQJPHDORQ
WKHZD\KRPH

by Martina Mollenhauer

Ekmek is a favorite staple food in
Turkey, produced by artisan bakeries
according to traditional methods

LQ WKH SURGXFWLRQ RI HNPHN WKH ÀRXU PXVW EH DGMXVWHG WR
WKHUHOHYDQWEDNLQJSURSHUWLHVDWWKHPLOOV7KHEDVLFWUHDWPHQW LV XVXDOO\ ZLWK DVFRUELF DFLG DQG DP\ODVH7KHVH DUH
FRPSOHPHQWHGZLWKKHPLFHOOXODVHVRUOLSDVHVGHSHQGLQJRQ
WKH TXDOLW\ RI WKH ÀRXU ,I WKH SURWHLQ FRQWHQW LV OHVV WKDQ
WKHPLOOVVRPHWLPHVDGGYLWDOZKHDWJOXWHQRUJOXWHQ
GOVERNMENT SPECIFICATIONS
VWUHQJWKHQLQJ FRPSRXQGV VXFK DV (0&(EHVW :$ 3XUH RU
(NPHN LV SURGXFHG PDLQO\ E\ DUWLVDQ EDNHULHV LQGXVWULDO (0&(JOXWHQ(QKDQFHU
EDNHULHV VWLOO SOD\ D OHVV LPSRUWDQW UROH LQ 7XUNH\ :KHUH
EUHDG SURGXFWLRQ LV FRQFHUQHG EDNHUV DUH ERXQG E\ VSHFLDO SPECIAL ADJUSTMENT OF ACTIVE INGREDIENTS
VWDWXWRU\ UHJXODWLRQV 6LQFH WKH JRYHUQPHQW LV DLPLQJ WR UH2QHFRQVLGHUDEOHFKDOOHQJHWRÀRXUWUHDWPHQWLQWKLVFDVH
GXFH VDOW FRQVXPSWLRQ LQ WKH SRSXODWLRQ WKH VDOW FRQWHQW RI LV FRPSHQVDWLQJ IRU WKH FRPSDUDWLYHO\ ORZ VDOW FRQWHQW DQG
HNPHNLVUHVWULFWHGWR EDVHGRQWKHDPRXQWRIÀRXU D WKHKLJKHUOHYHORIH[WUDFWLRQ6SHFLDODGMXVWPHQWVDUHQHHGUHVWULFWLRQWKDWDIIHFWVVWDELOLW\DVZHOODVWKHWDVWH
HGWRDFKLHYHWKLV6DOWLVQRWRQO\DXQLYHUVDOÀDYRUJLYHULW
,QDGGLWLRQWKHJRYHUQPHQWLVWU\LQJWRLQFUHDVHWKHSRSXOD- DOVR KDV DQ LPSRUWDQW WHFKQLFDO IXQFWLRQ LQ EDNLQJ 6RGLXP
WLRQ¶VLQWDNHRIPLQHUDOVDQGGLHWDU\¿EHUVVREDNHUVKDYHWR FKORULGHOHQGVWKHGRXJKVWDELOLW\LQFUHDVHVLWVZDWHUELQGLQJ
XVHÀRXURIWKHW\SHRUKLJKHUDUHTXLUHPHQWWKDWGRHVQRW FDSDFLW\DQGLPSURYHVLWVIHUPHQWDWLRQVWDELOLW\DQGIHUPHQWDDOZD\VVDWLVI\WKHFRQVXPHUV¶GHPDQGIRUEDNHGJRRGVZLWKD WLRQWROHUDQFH,QDORZVDOWUHFLSHDVFRUELFDFLGDQGJOXFRVH
EULJKWZKLWHFUXPE
R[LGDVHRUVSHFLDOHQ]\PHV\VWHPVOLNH6DOWDVHPXVWEHDGGHG
WRLPSURYHWKHEDNLQJSURSHUWLHV
FLOUR IMPROVERS
7KHKLJKHUOHYHORIH[WUDFWLRQDOVRKDVDGLUHFWHIIHFWRQWKH
$ IXUWKHU UHVWULFWLRQ FRQFHUQV WKH XVH RI ÀRXU LPSURY- EDNLQJ SURSHUWLHV RI WKH ÀRXU 7KH JUHDWHU WKH PLQHUDO FRQHUV 6LQFH EDNHUV PD\ QRW XVH DQ\ DGGLWLYHV RU HQ]\PHV WHQW WKH JUHDWHU WKH SURSRUWLRQ RI GLHWDU\ ¿EHUV IDWV ZDWHU
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soluble proteins and enzymes, while the
percentage of gluten protein and starch
decreases. Flours with a higher ash content have poorer stability and a smaller
baked volume yield than lighter-colored
ÀRXUVZLWKDORZHUPLQHUDOFRQWHQW
Nevertheless, Turkish consumers do
not have to do without their light, airy
ORDYHV :LWK VXLWDEOH ÀRXU LPSURYHUV
the local mills can greatly enhance the
EDNLQJ SHUIRUPDQFH RI ZKHDW ÀRXUV
with a higher mineral content. One efIHFWLYH PHWKRG LV WR DGG VSHFL¿F HQzymes in order to improve the stability
of the dough, increase the gas retention
capability, and thus enhance the baked
volume and bread structure.
The following is a typical ekmek
recipe:
x NJÀRXU
x 2.5 kg fresh yeast
x 1.5 kg salt
x 67 kg water
PROTECTING THE DOUGH STRUCTURE
Ekmek production is time consuming and labor intensive. Characteristic
features are very soft dough processes
and gentle preparation. When fork mixers are used, it takes about 45 minutes
for the dough to mix thoroughly. During
this time it can absorb the necessary
amount of water, at least 64%. When
mixed in this way, the dough undergoes
much less heating than with intensive
mixers. Therefore, there is no need to
add iced water.
In order to eliminate the risk of premature fermentation, the yeast is not
added until the dough has been thoroughly mixed, nor do the bakers add the
salt until shortly before the end of the
mixing process. This helps to bind the
surface moisture that occurs, thus improving the stability of the dough during
LQGLYLGXDOSURR¿QJ
The rest of the process also takes
patience. After rounding, the dough
portions are molded into an elongated
shape with very considerable tension.
The dough must be left to proof for at
least 90 minutes before baking.
In order to strengthen the protein
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structure during this long fermentation
SKDVH WKH PLOOV RIWHQ WUHDW WKH ÀRXU
with glucose oxidase. With its oxidative properties, this enzyme cross-links
the sulfhydryl groups of the gluten and
tightens the network. It also brings about
oxidative gelation of the pentosans. This
is accompanied by a strong water binding effect, especially noticeable on the
surface of the dough portions as a lack
of stickiness.

lipase (e.g. Alphamalt EFX Mega or
Mulgazym DFX). Adjust steam in
multi-deck ovens. Another option: allow the dough portions to form a thin
skin before placing in the oven.

Problem: Low volume.
Possible cause: Weak gluten (in respect of quantity and/or quality); low
enzymatic activity of the wheat.
Solution7UHDWWKHÀRXUZLWKDP\ODVes, ascorbic acid and/or glucose oxidasBAKING IN A WOOD-FIRED OVEN
es – Alphamalt A 6050 TR or Alphamalt
After an incision has been made in the A 15140, Elco C-100 or Elco P-100,
center or slightly to the side of the loaf, Alphamalt Gloxy 14080 – in order to
the dough portions are usually baked in stabilize the dough and improve the proDZRRG¿UHGRYHQ7KHRYHQLVIHGZLWK cessing properties and baked volume.
a certain number of fresh dough portions in a kind of rotation system, while
Problem: Low water absorption.
WKH VDPH QXPEHU RI ¿QLVKHG ORDYHV LV
Possible cause: Inadequate gluten
taken out.
quality or quantity; lower pentosan
This results in a consistently high, content.
natural humidity in the oven, which has
Solution: Add hydrocolloids, vital
a very positive effect on the splitting of wheat gluten or enzyme compounds (e.g.
the crust. A soft surface is achieved with EMCEgluten Enhancer 22, EMCEbest
very short baking times between 15 and WA Pure) in order to increase the water
 PLQXWHV &ULVS FUXQFK\ ÀDNLQJ RI DEVRUSWLRQRIWKHÀRXU
the crust as in baguettes, for example, is
not desirable with ekmek.
Problem: Crust too light in color.
Possible cause /RZHQ]\PH ÀRXU
MINIMIZING FAULTS IN PRODUCTION
baking temperature too low.
Turkish artisan bakers achieve real
Solution: Add amylase (e.g.
artistry with dough and are experts in Alphamalt A 15140 or Deltamalt FN)
the production of ekmek. Nevertheless, RUPDOWÀRXU HJ(0&(PDOW LQRUGHU
quality problems may occur in the prod- to intensify the Maillard reaction and
XFWVDVDUHVXOWRIÀXFWXDWLRQVLQWKHUDZ promote browning. Increase the baking
materials due to harvesting conditions, temperatures.
or if the bakery is having to contend
with personnel problems or technical
Problem: Dough not elastic enough.
restructuring.
Possible cause *OXWHQ WRR ¿UP WRR
The following is an overview of the little added water.
faults most often encountered and ways
Solution: Soften the dough and inof solving them:
crease its elasticity by adding amylase
(e.g. Alphamalt A 15140), hemicellulase
Problem: Inadequate shred.
(e.g. Alphamalt H 20434) or – less comPossible cause: Dough too soft, fer- mon – protease (e.g. Alphamalt Pro). Add
mentation too long, ambient air too PRUHZDWHU0L[GRXJKVVXI¿FLHQWO\
moist during fermentation, too much
Martina Mollenhauer is product manager
steam.
at Mühlenchemie. She can be contacted at
Solution: Adjust the amount of wammollenhauer@muehlenchemie.com
ter added, shorten the mixing time.
We want to hear from you — Send comments and
Optimize dough properties and oven inquiries to worldgrain@sosland.com. For reprints of
ULVH WKURXJK WKH VSHFL¿F DGGLWLRQ RI
WG articles, e-mail reprints@sosland.com.
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