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ASSIGNMENT
Discuss baking and flaking processing methods stating the application, types, equipment used, merits and demerits.
ANSWERS
BAKING 

Baking food is one of the cooking methods. It is a product of scientific invention which does not only enhance the food flavour but also saves cooking time. Baking refers to cooking food in a sealed enclosure. The oven is an advanced version of a simple stove
Baking, process of cooking by dry heat, especially in some kind of oven. It is probably the oldest cooking method. Bakery products, which include bread, rolls, cookies, pies, pastries, and muffins, are usually prepared from flour or meal derived from some form of grain. Bread, already a common staple in prehistoric times, provides many nutrients in the human diet. Bread and other bakery items such as savoury crispbreads, sweet biscuits, cakes and pastries require the additional processes of baking.

Application of baking

In baking and confectionery, the terms strong and weak indicate flour from hard and soft wheats, respectively. The term strength is used to describe the type of flour, strong flours being preferred for bread manufacture and weak flours for cakes and biscuits. Strong flours are high in protein content, and their gluten has a pleasing elasticity; weak flours are low in protein, and their weak, flowy gluten produces a soft, flowy dough.

Baking. Doughs and batters made from cereal flours are baked to produce a range of goods. 

Types of baking

Creaming
Rub in method
Hot milk method
Folding
Equipments used in baking

Mixers

Oven

Dough proofer

Bakeware

Smallwares

Dough sheeter

Bread slicer

Sheet pan racks

Merits of baking

Rich in taste

Low in fat

Helps in weight management

It reduces the risk of food poisoning

It's more healthier than other food processing methods

Demerits of baking

It is a slower process

High melting pressure

High viscosity

FLAKING

Flaking is a very popular type of processing for barley and oats. The grains are cleaned, sized and tempered then heated to deactivate the undesirable enzymes such as lipase that create off flavors and odors during storage. Breakfast cereal production may involve other processes such as rolling and baking to make flakes. Eg. Wheat flakes.

Flakes are an assortment of grain products mainly consumed for breakfast. Most of them are important source of nutrients including minerals. Twenty commercial flakes from different raw materials were included in this study, both gluten (barley, rye, spelt, wheat) and gluten-free (amaranth, buckwheat, corn, quinoa, millet, oat, rice, teff). The content of minerals (Ca, Fe, K, Mg, Mn, Na and Zn), dietary fiber (total, soluble and insoluble), tannins and phytates was determined.

Application of flaking

Flaked cereals are partially cooked and can be used as quick-cooking or ready to eat 

foods. The grains are softened by partially cooking in steam. They are then pressed or rolled 

into flakes which are dried. The flakes are eaten crisp and should have a moisture content of 

below 7%. Wheat and rice flakes are manufactured, but most flaked breakfast foods are made from corn (maize), usually of the yellow type, broken down into grits and cooked under pressure with flavouring syrup consisting of sugar, nondiastatic malt, and other ingredients. Cooking is often accomplished in slowly rotating retorts under steam pressure.

Types of flaking

Shredding

Puffing

Equipments used in flaking

Flaking roller

Preconditioner

Flake mill

Merits of flaking

It produces a desirable product with short cooking time.

Demerits of flaking

It's product tend to spoil faster than baked goods.

