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Special Report - Baking

S
ome do it for love, others strictly for business. And some 
like to combine business with pleasure. If baking is what 
moves you, homegrown CerealTech, a leader in specialist 
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services for the food industry, has some good news to share. 
CerealTech has formed an educational partnership with the 
American Institute of Baking (AIB) to deliver an accredited, joint 
Diploma in Baking Arts and Science for professional bakery 
training in Singapore. 

Food and Beverage Asia met up with the brains behind the 
programme to get the information straight from the oven.

Can you tell us more about the programme?
Fleming: The joint diploma is a six-month programme full time. 
It covers all aspects of the baking industry with its focus on sci-
ence and technology. CerealTech has now added a part-time 
program lasting 15 months.

The programme is designed whereby the student under-
stands the science behind the ingredients, the functionality of 
the ingredients, how they interact with each other, and then 
armed with this knowledge, how they can achieve consistency 
in production. 

The ultimate aim is consistency in production. The product 
will change everyday because it is a living thing, and we want the 
student to have the foundation so that if there are changes, they 
won’t have to panic. It’s not perfect everyday and it may never 
ever be perfect, but if it is consistent, that’s the ultimate.

Why focus on consistency. Why not work on making stu-
dents out-of-this-world bakers?
O’Donnell: If I have my brand on something, I can’t put a note 
in the cake or the bread and say, “I’m sorry. It was a little bit hot 
in the bakery today, so we have bad product.” So what we’re 
aiming to do is to help people grow their business, whether they 
are in the hotel restaurant sector, entrepreneurs, or whether they 
are in manufacturing baking. 

It’s real important that the product is the same everyday. 
Manufacturers cannot say, “don’t buy it on Tuesday. It’s not going 
to taste right.” That’s not very good for your business. 

How would this programme apply to those in the industry, 
not just the artisan bakers and those closer towards the 
consumer end of the food chain? When you are talking about 
baking millions of loaves of bread a day, how is someone 
suppose to go around checking every oven?
Fleming: Whether you add 500 grams of ! our to make the 
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bread or whether you add 500 kilos of ! our to make the bread, 
the principles are the same. The scale is much bigger, but you 
still have to control the process. You still got to understand what 
goes on, you still got to know how to manipulate what is going 
on there so that you can get the consistency, cause when you 
are doing 5000, you don’t have much room for error.  

O’Donnell: We (AIB) work with those big bakeries all around the 
world. And some of the people, some of the managers or own-
ers think, “Well, our process is so automated now. We have our 
engineers " gure out the process so we simply want the people 
in the bakery to push the right buttons. I’m a believer that THAT 
is a very bad idea.

Even though baking can be engineered to a pretty high de-
gree, there are still a lot of variables in the system. Things like the 
environment, the changes of temperature, the humidity all affect 
the baking process. Understanding that and understanding the 
business is going to help somebody. Equip with the knowledge 
of the business, people are going to be able to make better 
decisions. They are going to be more comfortable because any 
person in a management role is uncomfortable making decisions 
about something that he doesn’t really understand. 

What are the bene" ts to students?
Foo: Students will be able to think of solutions. For example, in 
the industry, they will have to ask, on their own, if they encounter 
a situation, why is the bread not rising? 
Instead of calling someone, they would 
know how to look for a solution. 

Now this benefit is tremendous to 
businesses, big or small. Businesses 
become more effective, they have less 
wastage, and the business operates more 
pro" tably. 

There has also been much empha-
sis on food safety, 
especially with re-
cent events. With 
the understanding 
of fundamentals 
of  baking and 
food safety, these 
disasters will be 
minimised. So the 
benefits are not 
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just to businesses but also to the industry and the society as 
well.

Another bene" t for the craftsman, artisan or bakery is that 
they can improve upon creativity. Everyone starts from the same 
raw materials but if you have a better understanding about the 
science and background of the raw material, you are able to 
use it in more ways than you thought. Therefore, by equipping 
yourself, you are free to explore more opportunities of what can 
be done with such raw materials or the process. This will lead to 
an improvement in the range of products. These bakers will not 
have to go looking for recipes. They can develop their own. 

Fleming: The knowledge of raw material and process application 
build the sound foundation the baker needs. Developing new 
recipes, " ne tuning others is a new challenge that can be met 
with new con" dence.

What are some of the consumer trends for bread in Asia?
Fleming: There is de" nitely a trend towards healthier foods. 
People are more aware of what they are eating. So the baker 
has to be able to inform his customers about what is inside the 
product. The ! avored type of bread, which seemed to be the 
rage just a little while ago seems to have died.

 
What is the growth potential for baked products in Asia?
O’Donnell: If you look at the per capita consumption of bakery 
products for countries like the Philippines, Vietnam, Singapore, 
India, and China, these countries are consuming a fraction of the 
amount of bakery products that’s consumed in the US or Europe. 
So when you look at the combination of per capita consumption 
with the population, and you look at the potential of growth, this 
area of the world has the highest potential of growth.

We can look at Japan as an example. AIB has worked with 
the Japanese baking industry for a long time and we have over 
400 graduates living in Japan. 

If you go back about 25-30 years, and compare the con-
sumption of rice and wheat, the consumption of rice was far 
greater than the consumption of wheat. 25 years later, we see 
that the rice consumption has remained fairly stable, but the 
wheat consumption has increased exponentially. We attribute 
that to the professionalism of the baking industry, their ability to 
create new products, and control their brands. This is the kind 
of growth that can happen for the rest of Asia. 

 
Why did AIB choose Singapore as the place to launch this 
programme, and why did you choose CerealTech as your 
local partner?
O’Donnell: There are several things that are very positive about 
both the location and the company.

AIB chose to work with CerealTech 
because we can see that they really care 
about their customers understanding the 
business. Very few suppliers feel that way. 
Many suppliers simply want to sell you 
their product. Our friends at CerealTech 
are more far-sighted. They are saying that 
this industry could be a whole lot better 
and so that is very refreshing for us. 

We chose Singapore because it is a 
very strong hub. Singapore has one of the 
best airports in the world, it is very easy 
to travel here, many of our customers are 
fairly close by, and we also have many of 
our graduates in the Philippines, Malaysia, 
China, Japan. Along with the fact that Asia 
has great growth potential made it the logi-
cal choice to start our programme.

AIB’s goal is to educate bakers. What 
are some of the challenges that you 
faced so far?
O’Donnell: People will ask us why they 
should bring in professional trainers if 
they can learn it themselves, because so 
many people are self-taught. They learn it 
from their grandparents or they walk into 
a bakery and they watch what someone 
else does. However, if that somebody else is making a mistake, 
or doesn’t know what they’re doing, the cycle of ignorance 
perpetuates itself. We’ve seen people baking for 20 or 30 years 
and we can walk in, and we can adjust a few things and we can 
make them so much more money. 

Mike Fleming
Director, Training, 
CerealTech
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•     Bread making is about quality ! our, water absorption and 
dough development. Water must be chilled in this climate and 
should always be weighed for accuracy. Water controls the 
" nal dough temperature and the rate of fermentation. Too much 
water causes yeast to activate too quickly, while too little has 
the opposite effect of not making the yeast move fast enough. 
So always weigh your water content. 

•     Quality bread ! our will have average and dependable water 
absorption so learn what the water absorption is for the ! our you 
are using. Buy ! our based on its quality and performance, not 
the price. Quality Flour will be consistent when using and can be 
developed so it will form the gluten matrix necessary to hold the 
gas produced during the fermentation stage.  As a guide, bread 
! our in Singapore on average will hold a minimum of 60% water 
based on ! our weight (use Bakers’ Percentage as an expression 
of measurement of ingredients with ! our taken as 100% and all 
other ingredients as a percentage of this in recipes).

•     The baking temperature and time given in a recipe should 
be used as a guide. The correct temperature and time in your 
oven may vary as each oven is different. Preheat your oven and 
follow the suggestions for the " rst bake, then observe the results. 
Was the result to your liking or was it under or over baked?  Do a 
re-bake and make suitable adjustments and compare the result. 
This way you will quickly learn how your oven bakes and what it 
takes to get the result that you are looking for.  

•     Scones are not rock cakes and should be soft and light when 
eaten. This requires a combination of ! our type, moisture content 
(approx 73% based on ! our weight), mixing times and resting 
before baking in a solid oven.  High milk content is needed to get 
the soft moist crumb of a scone. Scones are made using plain 

! our (lower protein content than for bread ! our) as you do not 
want to toughen the mixture when mixing. Mixing is done after 
sieving ! our and baking powder, rubbing butter through with any 
sugar, then adding the liquid. Bring the ingredients together and 
then mix until clear and smooth – but do not over mix (mixing 
can be done by hand or using a machine). Resting of the cut 
scone for a minimum of 20 minutes on baking tray prior to bak-
ing allows the gluten (wheat protein) to relax so that  when the 
scone is baked, it will hold its shape and not shrink

•     In our warm tropical weather, use only chilled butter when 
making short crust pastry made by the rubbing in method. Make 
only as much as you can manage. Butter has a low melting 
point, so using soft butter and doing it in big batches makes the 
pastry soft and dif" cult to handle. Try mixing your fat content 
as a combination of butter (60%) and pastry margarine (40%) 
which is a harder fat as this will enable better handling while still 
maintaining the short crust eating characteristics. Otherwise, you 
will have problems in sheeting and lining the pastry. 

•     Learn how to use refrigeration wisely when making laminated 
pastries. Always allow plenty of resting time during the process-
ing of the pastry, and prior to baking. Cover the pastry with a 
plastic wrap to prevent it from drying out and let it rest for a short 
while – about 10 minutes. When making puff pastry, let it rest 
for about 15 minutes after each fold rest, wrapped in plastic and 
placed in a chiller. After the " nal sheeting and cutting into shapes, 
allow the cut pieces to rest again in the chiller, covered for 
about 15 minutes. Once the pastry pieces are " lled and on a 
baking tray, allow another 15 minutes rest before baking 
in a hot oven (215°C). The rest is worth it as your baked 
pastries will maintain their shape better and be more 
appealing.

Some Baking Tips

I’ll give you an example: I walk into a customer’s bakery, and 
I’ll just watch the dough mix. Then I’ll add water to it and then 
follow the product through. At the end, the customer tells me that 
my product is just as good, if not better. Then I’ll ask, “Did you 
realise that I added 50 pounds more water into the mixer that 
this product came from?” Then they start doing the math and 
they realize that 50 pounds more water means 50 more 1-pound 
loaves, which they are selling for two or three dollars. Then they 

get a shock because they suddenly realise that they are making 
more pro" t for every batch that they run. What is more astounding 
to them is the knowledge that they can make this pro" t simply by 
watching and understanding how dough is mixed. 

So one of our biggest challenges, is helping people realize 
how much money they are leaving on the table because people 
don’t know what they are doing. Once we can convince people 
that there’s value in knowledge, the rest of it’s easy.         FBA


