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This invention relates to the production of
baker's ware, more particularly small bread of
wheat flour and flours blended from wheat flour
and rye fiour, by means of the fermentation of
veast dough. The process provided by the in-
vention may also be applied to the produciion of
what 1s termed yeast bread where elther rye flour
or mixed rye flour is worked with yeast instead of
leaven.

It is known In the productlon of baker’s ware
by means of the fermentation of yeast dough to
use elther diastatic malt flours or malt exiracts
as baking means which create satisfactory condi-
tions for the activity of the yeast especlally
through their amylolytic ferments. Baking
means of this kind are to secure a considerable
increase in the baking valume, a uniform and
finely porous shape and adequate browning and
hard haking of the bread.

The present invention resides in the new
knowledge that buckwheat (particularly the seed
of the plants “polygonum fagorypum’ and ‘“‘po-
lygonum, tartaricum”) contains, even in unmalt-
ed condition, substances—and principally water-
soluble substances—capable of greatly stimulat-
ing the actlvity of the yeast in the fermentation
of the yeast dough, this being the more astonish-
ing since these substances process but a slight
diastitic actlvity or none at all. Therefore the
object of the Invention 1s a method of producing
baker's ware by means of the fermentation of
yveast dough, the essential feature of said method
being the circumstance that buckwheat, prefer-
ably extracts of buckwheat, at best In a concen-
trated form or in the form of a dry preparation,
are incorporated elther in the preparation of
dough or in the dough, depending on the type
of haking method adoptcd, and afterwards the
dough is subjected to the fermentation and bak-
ing process. When buckwheat after separating
the husks is ground to customary fineness and
added to the dough in amounts of, say 3-10%
relative to the welght of dough, a sensible ac-
celeration of the leavening effect will be ob-
served. The not particularly known agent stimu-
lating the leavenlng effect is contalned to an
appreciable extent in the aqueous extracts of
buckwheat flour; if such extracts are evaporated
to dryness, a product greatly stimulating the
leavening effect will be obtalned. By using or
adding these substances obtained from buck-
wheat and stimulating the activity of yeast, not
only similar results as regards the desired prop-
ertles of the baker’s ware will be obtalned, as
when using the diastatic baking means will be
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obtalned, but in additlon the specific advantage
of considerably reducing the time of fermentation
and ripenesg of the dough will be afforded. This
is, above all, due to the intense starting of the
actlvity of yeast at the beginning of the fer-
mentation and to the increased leavening effect
al the moment. Such a reduction in working
time i{s much desirable in view of the general
tendency to limit the working time in bakeries
and also In some territories because of the legal
control of working hours, e. €., appointment of
the time of commencement of work, prohibition
of baking at night, etc.

To obtain suitable means adapted to carry into
effect the method according to the Invention, it
may be proceeded in different ways:

To produce an extract of buckwheat answer-
Ing the purpose of the invention it suffices al-
ready to0 mix the crushed seed, sultably in the
form of grist, bran or flour, with water, (for in-
stance, in the ratlo of 3.5 kgs. of buckwheat tc
10 liters of water), leave it for awhile by stirring
now and then, and clarify, A solution contain-
Ing approximately 1.5 to 2 per cent. by weight
of dry substance will be obtained. The obtained
extract may be concentrated carefully, preferably
In vacuum, at 8 low temperature and, if neces-
sary, evaporated to dryness. Furthermore, the
extractg either, as they are, or after a preced-
Ing concentration accomplished by the addition
of absorbents, such as, e. g, flours, particularly
decomposed flours, may be converted into 8 pow-
dery dry preparation.

It has proved particularly satisfactory to com-
bine the extracts obtained from buckwheat with
baking additions or baking means which com-
plete the action of the substances originating
from the buckwheat and stimuiating the yeast
in that the latter 1s at the same time offered
fermentable sugar. Such supplemental means
are, e. g., invert sugar solutions, such as glucose
solutions, for instance, potato or starch sirups,
further maltose sirup and the conventional dla-
static baking extracts, e. g., malt extracts, which
are rich in maltose and, in addition, produce fer-
mentable sugar in the course of fermentation by
enzymatic decomposition,

Although the combined products, when using
invert sugar or glucose solution or maltose slrup,
show hardly any diastatic activity, yet an Intense
leavening effect, especlally at the beginning of
the fermentation of dough, will be obtained. By
combining the agenfis of the buckwheat with
diastatically acting malt extracts or the lke, the
fermentation of dough will start quickly and in-
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tensely and the advantageous influence on the
fermentation and mateurity will be prolonged;
in this respect it has been found that the agents
of the buckwheat promote also the action of the
diastitic products. It is understood that both
measures may also be combined by using invert
sugar or maltose, and the like as well as malt
preparations beside the active substances of
buckwheat for the fermentatlon of dough.

According to one embodiment of invention,
with a view to obtaln practically undlastatic
baking means being effective In accordance with
the invention, glucose or potato sirup may be
added to an extract of buckwheat, ¢. g., In the
ratio 1:1 calculated for dry substance; and after-
wards the mixture may be evaporated at a mod-
erate temperature to give the desired consist-
ency. The sirup may also be added to a finlshed
concentration. A faintly diastatic baking means
may also be obtained by combming a buckwheat
extract with buckwheat malt or extracts thereof,
the mixture—at best together with potato sirup
or glucose—being allowed to be further worked
into concentration or dry products.

A baking means uniting the stimulants of the
buckwheat with diastatically acting substances
may be obtained either by adding extracis of
malt, such as barley malt, wheat malt, to the
buckwheat extracts and evaporating the com-
bined extracts at a moderate temperature or by
decomposing starchy raw materials (e. g., rice,
maize) by means of malt and adding the mash
or wort to & buckwheat extract and subsequently
working it Into a concentration or dry prepara-
tion.

According to a preferred embodiment of the
invention, such an agent Is prepared by mashing
commonly buckwheat grist and malt from grain,
especlally barley malt, and working it into a cold
extract contalning the extractives of both the
buckwheat and malt. The resldue of the extrac-
tloh may at best be decomposed by using further
quantities of malt; this may be done ih the man-
ner usual in the manufacture of malt extract or
iIn working buckwheat for the production of
spirits. By choosing the amounts of buckwheat
grist and barley malt in the proportion of 4 parts
of buckwheat grist to 1 part of barley malt, a
baking means that gave excellent results in the
baking test has been obtained. ’

According to ancther method of operation,
buckwheat grist s extracted with water where-
upon the residue is decomposed by the action of
products rich in enzyme, such as, e. g., barley
malt, and the thus obtained wort is evaporated
in common with the first obtained cold extract
at moderate temperatures to the corresponding
consistency.

To produce the mashes commercially, use 18
made in all of these cases of the mashing proc-
esses customary In the malt extract Industries,
preferably the step-mashing process or the con-
gress mash, the greatest possible decomposition
being obtained by stages of temperature, say at
45° and 60° C

In genera.l the method provided by the inven-
tlon proceeds from ungerminated buckwheat
sultahly extracted in crushed shape as grist, bran
or flour. This affords the advantage that losses
due to malting shrinkage will be obviated. How-
ever, extracts of buckwheat flour or mashed ex-
tracts of ungerminated buckwheat and buck-
wheat malt which—in contrast with the extracts
from barley malt or wheat malt used in bak-
erles—have but a very slight diastatie effect, may
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also be used for the method disclosed by the
invention.

The residues remaining after preparing the ex-
tracts from buckwheat may be used as initial
products for the preparation of nutrients, puft
flours, and the like.

The following examples relate to making tests
made in accordance with the so-called “Vienna
process” because this method is particularly suit-
able for the description and numerlcal data of the
reduction in time, It is understood, however,
that the Invention Is not llmited to the “Vienna
process” but may be applied to any other baking
method as well.

The flours used for the baking tests have been
of the 830 type (wheat flour with an addition of
10 per cent. rye flour) and In some cases of the
600 type. The quantitative preparations with the
“dampfl”—known by those skilled In the art to
be a preliminary dough or preparation of dough

contalning the whole leavening agent, the greater
part of the fluid, and only. a fraetion, e. g., one
third, of the flour—500-600 grams of flour, 500
cu. ¢m. of water, 50 grams of pressed yeast]
when mixing the dough: 11006 to 1300 grams of
flour, 500 cu. cm of water, and 30 grams of salt,

The boking means to be tested was added to the
“dampil”. at a rate of 20 grams when mixing.
Breads In molds were made, for each test 6 ttems
which were baked simultaneously with the re-
spective checking specimen or another compari=-
son specimen.

Example 1

250 grams of buckwheat grist were soeked wlth
1000 cu. cm. of water and left overnight at rop
temperature. When clarifying, a first ﬂltrate of
1.6 deg. Balling welghing 455 grams (dry sub-
stance .3 grams), when rinsln.g out with water,
a second filtrate of 1.2 deg. Balling weighing 950
grams (dry substance 5.7 grams) was opjsa,fned
The combined filtrates were evapprated in vac;-
uum at a moderate temperature tmaximim te
perature 55° C.) to dryness, resulting in a mqsq
which on being pulverized crumbles and formg 8
vellow powder.

When adding to the “dampfl” 20 grams of the
baking means obtained in the rnanner a.bove re-
ferred to, the baking test gave a bakmg volume
of 1163 cu. cm. €ompared with the checl:ing
specimen an increase In baklng volume of 68
cu. cm. (equal to 8.2%) was ascertalned_ the
“dampfl” tlme was 36 minutes, the reduction in
“dampfl” time was 16 minutes (31%) compared
with the checking spec:men

Example. 2.

An extract from buckwheat grist made in ae-
cordance with example 1. was mixed with sueh an
amount of potato sirup that the. ratlo of. the dry
substance was 1:1. The mixture was evaporated:
in vacuum at a moderate temperature. When
using this baking means for the. test, a baking
volume of 1140 cu. cm. was obtained. The. In-
crease In baking volume over the checking speoi-
men was 45.cu. cm. (equal to 4%). The “dampi?
time was 40 minutes, thé reduction in “dampf®.
time was 10 minutes (egual. to 18%). commmd»
with the checking. specimen.

Erample 3

4 parts by weight of buckwheat grist were mixed-
with (.08 parts by weight of highly diastatic barley
malt and a cold exiract. was made from the mix~
ture. The duratlon of.action was approximately

76- 10.hours.at.room temperature. After.clarifying,
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the resldue was pasted up while adding water at
75° to 80° C. After coollng down to about 50°
C., additional 0,92 parts of a highiy dastatlc har-
ley malt were added and mashed for one hour
at 60° to T0° €. After renewed clarifying, the
wort was evaporated together with the cold ex-
tract in vacuum to glve a consistency of extract
at about 80 dee. Balling,

The baking test made by the aid of this baking
means resulted in an increase in baking volume
of 69 compared with the checking specimen.
The reduction in “dampfl” time was 22% over
the checking specimen,

Ezxample ¢

One part by welght of buckwheat grist was
mixed with one part by weight of barley malt,
mashed and, after 1¢ hours of standing, a cold ex-
tract was prepared. The residues was mashed in
the manner customary in the production of di-
astatic malt extracts for baking purposes. The
clarified wort was evaporated in vacuum together
with the cold extract, The action of this baking
means was compared with a commercial, highly
diastatic baking means in the baking test. The
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increase In baking yolume was 5% compared with
the diastatic baklng means. The baker's ware
obtained was of striking appearance. Compared
with the checking specimen, the increase in bak-
ing volume was 10.4%, the reduction in “dampfl”
time 33%.

Ezample 5

The same procedure as in example 4 was adopt-
ed, but in 4 parts by weight of buckwheat grit
there was 1 part by weight of highly diastatic
barley malt. The Increase in baking volume was
14% compared with the checking specimen. The
reduction in “dampfl” time was 37% over the
checking speclmen.

Example 6

Buckwheat flour was mashed with water. After
10 hours standing It was flitered off. The cold
extract was mixed with such an amount of malt
extract that the ratio of the dry substance was
1:1. The mixture was evaporated In vacuum.
The increase in baking volume was 6% the check-
Ing specimen. The reduction in “dampfl” time

o5 was 21% over the checking specimen.
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