Study on the etfects and mechanisms of preheating on the freeze-thaw stability of non-fermented frozen dough
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Fig. 2. Storage modulus (G') (A) and loss modulus (G") (B) of frozen dough at various preheating
temperatures and FT cycles.
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Fig. 6. FTIR spectra (A) and secondary structure proportion (B) of frozen dough at various preheating temperatures and FT cycles.



