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Abstract: Frozen dough is a good carrier for whole wheat food, which simplifies production operations,
reduces processing difficulties, and steps up the industrial production of whole wheat food. This paper
reviewed the effects of dietary fiber on the quality of dough and frozen dough, the changes of fermentation
characteristics and Rheology characteristics of whole wheat frozen dough in the process of freezing and cold
storage, and the research on the quality improvement of whole wheat frozen dough by food improvers. By
analyzing the deterioration reasons of gluten protein, starch, fermentation properties, Rheology properties, etc.
in the whole wheat frozen dough during freezing and cold storage, the theoretical basis and practical
reference for improving the quality of whole wheat frozen dough were provided.
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