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| nvestigation on production of gluten free cake utilizing sorghum
flour, guar and xanthan gums
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Coeliac is an autoimmune digestive disease that is caused by the digestion of gluten and the only
treatment of this disease is a gluten-free diet. Therefore the acceptance and quality of gluten-free food
production for these patients is important. So the aim of this study was evaluation of adding xanthan
and guar gums (0, 0.3, 0.6 and 1%) on moisture content, specific volume, porosity, crust color (L*, a*
and b* values) and sensory properties (overall acceptability) of sorghum gluten-freeoil cake. Also
crust color and porosity were estimated and analyzed by Image J software. The results showed guar
gum and xanthan gum especially combination of these gum were able to increase moisture, specific
volume, porosity, L* value and overall acceptability in sensory evaluationof sorghum gluten-free oil
cake. On the other hand addition of gums to oil cake formulation decreased the firmness of texture
during 2hr and 1 week after baking. Also the best result was observed in sample containing 0.3%
xanthan and 0.6% guar.

Key words: Sorghum gluten-free cake, Guar, Xanthan, Porosity, Texture.

* Corresponding Author E-Mail Addess: baharehsahraiyan@yahoo.com

¥4


www.sid.ir

