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Application of White Vinegar in Preparation of Chiffon Cake

ZENG Li-fen
(Food Sciences Department, Guangdong Trade \bcational School, Guangzhou 510507, China)

Abstract: White vinegar is awater-soluble transparent acid. It can neutralize the basicity of eggwhite, to stabilize egg white and get more

volume when whipping. So it can be used as asubstitute of Tartar powder in the production of Chiffon cake. Egg white can form steady bubbles

under pH 4.6~4.8, which was applied to prepare Chiffon cake. In this paper, the effects of vinegar amount on physicochemical properties and

sensory quality of the as-prepared Chiffon cake were studied The bestamount of white vinegar was determined as 6.0%.
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Table 1 Effect of vinegar amount on the pH of glycoprotein

R 1 2 3 4 5 6 7 8

B R =/g 0.0 9.0 144 18.0 21.6 27.0 28.8 36.0
e E 00 25 40 50 60 75 80 10.0
Za e a4k 000 1.90 3.00 3.80 4.56 5.70 6.08 7.59
&aty pH 8.22 6.57 5.61 4.94 472 447 442 428
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Table 2 Effect of vinegar amount on appearance, structure and mixing time of glycoprotein

Viia 1 2 3 4 5 6 7 8
R Z/g 0.0 9.0 14.4 18.0 21.6 27.0 28.8 36.0
BEGQFERI(GmL) 015 0.15 0.15 0.15 0.15 0.14 0.15 0.14
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Table 3 Effect of vinegar amount on volume, weight, core
section structure, taste and outward appearance of the

as-prepared Chiffon cake

F5 1 2 3 4 5 6 7 .8
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