Accepted Manuscript

LWT-

Food Science and Technology

Optimization of additives and their combination to improve the quality of refrigerated
dough

Han Tao, Yingda Xiao, Fengfeng Wu, Xueming Xu

PII: S0023-6438(17)30847-2
DOI: 10.1016/j.lwt.2017.11.028
Reference: YFSTL 6657

To appearin: LWT - Food Science and Technology

Received Date: 21 July 2017
Revised Date: 11 November 2017
Accepted Date: 13 November 2017

Please cite this article as: Tao, H., Xiao, Y., Wu, F., Xu, X., Optimization of additives and their
combination to improve the quality of refrigerated dough, LWT - Food Science and Technology (2017),
doi: 10.1016/j.lwt.2017.11.028.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to

our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.


https://doi.org/10.1016/j.lwt.2017.11.028

10

11

12

13

14

15

16

17

18

19

20

21

22

Optimization of additives and their combination to improve the quality of refrigerated dough

Han Tad” Yingda Xiao®, Fengfeng Wd, Xueming Xu ¢

#School of Food Science and Technology, Hefei Usitgrof Technology, 193 Tunxi Road, Hefei,
Anhui 230009, P. R. China.

®State Key laboratory of Food Science and Technoldgngnan University, Wuxi 214122, Jiangsu
Province, China

¢School of Food Science and Technology, Jiangnamedsity, Wuxi 214122, Jiangsu Province, China

"Corresponding Author
Xueming Xu

E-mail: xmxu@jiangnan.edu.cn




Download English Version:

https://daneshyari.com/en/article/8892024

Download Persian Version:

https://daneshyari.com/article/8892024

Daneshyari.com


https://daneshyari.com/en/article/8892024
https://daneshyari.com/article/8892024
https://daneshyari.com

