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Effect of Hydrophilic Colloid on the Quality of Sponge Cake
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Abstract: The effeds of xanthan gum, sodium alginate and gellan gum on the specific volume, moisture content, water activity and
texture of sponge cake were studied in the paper. Acoording to the test of specific volume, moisture content,water activity and TPA, the results
showed that the sodium alginate could improve the volume of cake obviously, and the volume of cake reached the maximum value when the
dosage was 0.10%. Xanthan gum, sodium alginate and gellan gum all could .increase the moisture content which reached the maximum value
when the dosage of sodium alginate was 0.15%. Adding 0.10% sodium alginate could lower the water activity significantly. The texture test
showed that adding 0.10% xanthan gum or 0.05% sodium alginate could delay the aging of cake. The microbiological examination showed that

sodium alginate could decrease the water activity of the cake, and restrain the growth of mildew. According to the influential factors,adding

0.10% sodium alginate in sponge cake was suggested to improve the quality of sponge cake.
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Table 1 Effect of dosage of hydrophilic colloid on the specific

gravity of cake batter

A & E

K% FIRIR R A8 LA IR
79 0.45040.020 0.45040.025  0.450+0.025
0.05 0.463+0.081 0.45540.095  0.459+0.050
0.10 0.4804).072 0.470+.060  0.475+0.020
0.15 0.49540.030 0.48640.015  0.493+0.050
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Fig.1 Effect of hydrophilic colloid dosage on the specific

volume of cake
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Fig.2 Effect of hydrophilic colloid dosage on moisture content
of the cake
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Fig.3 Effect of hydrophilic colloid dosage on the water activity
of cake
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Table 2 Effect of dosage of xanthangum on the texture of cake

HE 1d HE Td
Ko : - _ —
Ko LA wE AR mE AR

i g g AE%

Z 8 74943 0.80020.050 29743 9962 33.0
0.05 74345 0.79040.025 29843 950+1 294
0.10 77443 0.78540.021 28645 976+  26.1
0.15 8432 0.77040.019 320+1 110843 314
BEORE P S TECR T PR A AR R R B T B
FERIZAERRE, —MokUL, — & A PR FEAR (b2 b
KU kL ARE B ™ . 3R 2 ml, JCE
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FESL A MERE AR IS U REE SR . R ERR bl A
B 7 dJa, 7N 0.05~0.10% £574 I SRR AR AR R

2208



http://www.baike.com/wiki/%E9%A3%9F%E5%93%81
http://www.baike.com/wiki/%E7%8A%B6%E6%80%81

M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.9

Aot RZHAHLE TC A W FRAIG,  BERH IS IR BT S50 R
X 3 I 4 BRI B

ZEEORAE, TN 0.10% 5 SR AT 0.05% (1)
PR A T LB B R RS B Y, R ERRE AL
(AR F o X AT R RA 3 e — R AR W K 7
ARG AR RGeS, (HA] DIE 7RI IR ek —4Em
WAL, TEREaE, FRHEMR R MI4EE, I
SVERY B i, TR BRE IRE K RE J TR E &
TRR2), RN BRI, IRKEKES S
RFAATIZAK 10 %, ANIMIHE A RER K MERR GRoK P,
WA SCE B RE LY, ek L e A

% 3 SERBR TR0 B X AL R RN

Table 3 Effect of dosage of sodium alginate on the texture of

cake
wE 1d KE T7d
o : - - : —
K% R P wHL 45 BE REZ
Iy P #ly lg &M%
= 75045 0.79040.040 3144 9862 314
0.05 85542 0.75540.017 329+3 1058+ 23.7
0.10 8451 0.75040.020 32844 108844 28.7
0.15 899+1 0.76040.013 3372 1161+ 29.1
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Table 4 Effect of dosage of gellan gum on the texture of cake

HE 1d HE Td

PaS R N - R .
KR LR B R A REE

/g CE 3 /g 9 HE[%
%8 74842 0.81040.040 2813 101541 35.8
0.05 73144 0.84540.035 32145 104747 43.2
0.10 810+2 0.83540.045 34943 108644 34.1
0.15 88942 0.78540.020 36448 112443 26.4
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Table 5 Effect of dosage of xanthan gum on the microorganism

of cake
e % & 4(cfulg) %8 1t 4% /(cfulg)
KF% X E1d A E 7d HEId HET
=8 <10 70 <10 50
0.05 <10 70 <10 40
0.10 <10 60 <10 50
0.15 <10 70 <10 50

WV BEURTR iR e AN, A AT
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Table 6 Effect of dosage of sodium alginate on the

microorganism of cake
Ao B % 40(cfulg) E 7 4/(cfulg)

KFEY #E1d KETd AELd E7d
=8 <10 70 <10 50
0.05 <10 50 <10 30
0.10 <10 40 <10 20
0.15 <10 40 <10 20
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Table 7 Effect of dosage of gellan gum onthe microorganism of

cake
e 9 % % #(cfulg) B 71 $/(cfulg)
KE%  #E1d %E 7d wE1d KRE7d
= H <10 70 <10 50
0:.05 <10 70 <10 50
0.10 <10 80 <10 60
0.15 <10 70 <10 50
3 i
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