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Development of an innovative laminated dough with
half-fat content
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Cosums’ wss gg   mp o y  s sgy s. H, y ps s-
rious concerns regarding the nutritional value and health-related features of the food products comprised in their everyday
diet. In this sense, the distinct sectors of the food industry have searched for, and developed, products with increasingly
b uo pos, w u, mog os, u- o ow- pous/omuos. O su usy s
 bg usy, w os  s y o s pous,   w os  b u o omu-
  o ps o muu  pous. T m o  ps wo ws o op  o
m oug, s   o omuo bu () pss 34% o  o mou o gs. I 
w omuo,   o wou b sgy u, w  pous muu w su oug wou
m  sso  oog pops o  os pou w  oo oug. W  obj,
 o  bu uz   o m oug p/omuo ws subsu by  mxu o  gum
 w b. T ougs w ssss gg  xu  oou, s w s uo po,  bg.
Cog  xu, sus sow   ss o  b o m oug ws sm o  o 
manufactured utilizing the conventional ingredients. Regarding the colour, although visually the developed dough looked
ss “bg”,  CIELAB sp oos (my, L*, *,  b*) sow o  s, xp o  g-
ss (L*) o  s o  b oug, w ws ow   pou muu w  o oug. I ms o
uo po,  ws sgy  by  s o   o o . Ts gs my b  sppg
stone in revolutionizing the bakery industry by developing healthier products, in line with the current consumers’ demand.
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