AZULOZ PRACTICAL LIVING GUIDES

Bakery Preservation & Starch Retrogradation Guide

The Molecular Physics of Bread Staling, Amylopectin Recrystallization, and Storage

1. Temperature vs. Starch Retrogradation Velocity

Storage Environment Internal Temperature Amylose & Amylopectin Recrystallization Rate

Home Refrigerator 34°F - 38°F (1°C - 3°C) PEAK RETROGRADATION ZONE. Starch crystals reform
6x faster than room temp, turning crumb dry and chalky.

Wooden Bread Box 68°F - 72°F (20°C - 22°C) OPTIMAL AMBIENT. Balances moisture retention while
allowing microscopic gas exchange to deter mold.

Deep Freezer 0°F (-18°C) or Lower MOLECULAR SUSPENDED ANIMATION. Water freezes
instantly into micro-ice, completely halting retrogradation.

2. Loaf Revival & Starch Re-Gelatinization Protocol

Revival Step Physical Action & Chemistry Crust & Crumb Transformation

1. Cold Water Mist Lightly mist the exterior crust of day-old artisan loaf Provides surface moisture to re-steam crust
with water. without making crumb soggy.

2. Thermal Bake Place directly on 350°F (175°C) oven rack for 8 to 10 Heat melts recrystallized amylopectin back into
minutes. pliable gelatinous state.

3. 5-Minute Cool Down Rest on wire cooling rack before slicing. Allows outer starch gelatin to set into a paper-thin,

crackling shatter crust.
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