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Abstract: Two new aluminum-free baking powders (named a

(including aluminum-containing baking powder A, aluminum-free baking powder B

ing power [ and

and three commercially available baking powder

C) were applied to the baked cake , the

cooked sweet steamed bun and the deep-fried dough sticks. The performances/of the tested baking powders were determined through analyzing

and comparing the products’ senses, specific volume and texture by using different baking powder. The results showed that the baking powder I

could work better in all tested wheat flour food products. Its s

(3.5%) were 2.65 mL/g, 1.76 mL/g and 4.11 mL/g, respec

commercially available baking powder.
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Fig.1 The specific volumes of cake samples added with
different baking powders
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Table 1 The texture properties of cake samples added with

different baking powders
N [ & Im#
RE . . A B C
=% BATH  BATH
. 1 1051.09 1084.64 1098.25 791.59 840.93
R
2 844.34 68520 81520 585.86 882.80
) 1 0.89 0.90 090 089 0.89
e
2 0.89 0.89 0.91 090 0.88
1 0.71 0.66 072 072 0.72
AP A
2 0.73 0.68 0.71 0.77  0.70
B 1 658.55 653.56  703.72 513.40 533.12
PP
2 548.23 41391 53496 410.12 527.30
= 1 0.33 0.31 034 033 0.33
2 0.35 0.32 0.34 0.37 0.32
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Table 2 The texture properties of sweet steamed bun added

with different baking powders
Nom [ A A
FH <, , A B C
=2/% B BITR
1.5 4588.08 3334.86 3482.07 4384.98 4918.94
25  3458.07 3284.28 3647.81 4009.32 5649.97

1.5 0.75 0.73 0.73 0.75 0.79

22
2.5 0.74 0.72 0.75 0.78 0.81
1.5 0.57 0.63 0.63 0.66 0.67
MR
2.5 0.58 0.52 0.52 0.60 0.63
. 1.5 196355 1298.87 1481.56 2166.85 2212.00
PHLE I

25 150272 1422.54 1386.58 2021.38 2831.37
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2.5 0.23 0.18 0.19 0.25 0.30
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Fig.3 The specific volume of deep-fried dough sticks added with
different baking powders
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Table 3 The texture properties of deep-fried dough sticks added

with different baking powder
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