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Research on the Application Effect and Optimization
Strategies of Phosphates in Baked Products

Zhaoliang Ding
Tianfu (Jiangsu) Technology Co., Ltd., Lianyungang, Jiangsu, 222113, China

Abstract

Phosphates,as commonly used food additives in baked products,play an important role in improving dough processing
performance,regulating fermentation behavior,and stabilizing product structure.Based on the mechanism of quality formation in
baked foods,this study systematically analyzes the functional pathways of phosphates in regulating the physicochemical properties of
dough,enhancing gas retention,and maintaining the structural stability of finished products,and summarizes their application effects
in different types of baked goods.In combination with practical production conditions,technical problems and potential risks arising
from dosage control,interactions with other ingredients,and variations in processing parameters are examined.On this basis,targeted
optimization strategies are proposed from the perspectives of product type differentiation,quality-oriented objectives,and safety
management requirements,providing theoretical support and practical references for the scientific,standardized,and efficient use of
phosphates in baked foods,and contributing to the overall improvement of quality stability and processing performance of baked
products.
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