\deojﬁ*ig\Vo))JAOe)Lwi &\J&GW)rjl&MM

> 9 NP8y o185 3 1 limd 9ol g LA gls g joud (B 3 il
03y S

Y)j.g: ‘J;J«Mc“&fbﬁ S grums QD&EJTQ%

Jol al ol T sy ol ST ol&isls ol mles 5 ook 63,8 sl =)
ol el s ol ST ol I3 s 5 a5k 03,5 pote Y

QE/ENA 13 pndy )b AY/YA 123 ) Gy ,0)

LS

=S 5508 (MCC) by 55,80 Jsho o a5l 50l Olsie 4y 5 03,5 DBl SS S5 511 L3l oz 5 §pe o050 Godowd (nl 3
Ssn sl preen 5 (SSD o3sY kil e 5 (GMS) sl g U Sl sl s 015 5 (HPMC) ke bze bos
GLol 8 S 3 ) p 250 K8 e 2l 5 SOl e et (5 4 S s adls S slse LU LA bz (WPI) = o
P OF 51 day 5 Cals 1 80 op ri W1 LS IS o,aaiOlays sl LBl ) et atdls 5 an3sSas LAS IS 5508 038
a5 B 5 S WIS sl sl 8 S 1S (HPMC) ke e busn ~Sssta 5 (MCC) iy 55 5
5 o O Sl S 3 35T s 4 (5558 g Slnel OIS Sl sla e oS 31 DL e bl S L pasl s Al E
oarls 3550 53 ey MCC 5 aisn 55 1) K8 sae SHHPMC Sl aslinad 08 S (2t IS slael il s HPMC'U e
il o b placd gal s WPE ol jan & i IS s 51 pamy oS Wols OLES fassy ol 5l ol @ LS S 1 g rin Sl Sl

2l S O gV g3 03 gLl s 5 F e o5 Sl el S0

o250 KS (S el i sel (A4S 5 s 108 51y adS

p.aryaye @yahoo0.Comuis. J .-

14y



g2l 2 b gl ol 5 SIS e Sy T

Lis 3 W5 b boo)l cpl a5 358 e eslinad
Slhaad ol Ol ol s Ll S5 KS aedal S
Cotlas Dlo ozl GUS 3 Ll gl e eslinal § e o5
5 do S 8 e eapy e Sl s | a5l
o TV bl f e o (s ess S YT e gl
(50 % s 3 fe o35 G 00 S Wil sl Jy pudS e S
G 15 Ll 0t g indS Olse pome (5 0005 L3131 ol
ool dos ALy B sl asle Sy s A
Sl a5 03 JapdS 5 e Yer Sl B s
Bl ol Gbls S ol Gl 035 el s o
e Bl Sl le Eal8 555 ss 8 e Yee b
o p ool pLAl o 0 8 VY sl 00,5 S
GBLl 5035 KS 3 esle 5 OIS § e o35 (el
Nl o R e e
@bl g W Lol e 5 Sl § At oDl
55 s il 5 555 pame (5 ok plad Cad 285
b plid ol 358 o Jie ol o liS e 4 g
Widls Al o (I 2lsn s e S
Sl 5 o s Bl Bl s Sy il 5
b AL e G 1) Sl S ey 5 sl e
@ Ol &S Npame 53 SO0 S Olpe 4 ils
ol A Y pame ol 53 58 ae ol al halS LT
sybe g OSL S elSs U Ll il b
b A0S Vb L S () il e e L] 5l
ol S S 5 pUlE s 4 b s S
= 5SS Osadpal (SIS s S S s
S Ldiine fpudizes 5 ol Ol ke ol gl S
Ol 5 L3b 02 6lp o 2Rl l5 o b pes
Sl s ek 53 b el 5 el [ Ol ) s
3k Cald by S5 S ke Sl b, [0] sl
Sl oS dos 0353l ls Ol s ey Osed sl w
S5 555 d5 Sl (S ofas (22 Gl e
633 s S ol Sl alie S A4S e sl 1y
5wl DI S by S5 S sk nl esdle sl
G dopl S ool O OV s and (NS
el O sl Rl S S e ey 2l

jb)‘.) JJ;)ISC,&QGLJ CJYW 23 (Pl )_9194.»45

14¢

s —

Sge 5 Gran 3l (S pdS 30 5l edd 4 SN e
e S Obe ol ys gl o Jold Oler plas 5o |y plds
s Olps a pam 55 03 5 Aol Glass S
G ey e sl She Los il egeds
w8 03 Gl Gl fe oS 0S8 R ol Ly e
S50 e 630 S SS plS s S s S
Kon b (S S o Wyl e iS5 Slentle gl
s sl oo hls 55T ass doys Yo-dew o ol
3B sl ol s S s me SR T gl
Ok = b o oS @ slse Sleslind ey (B e
S5H I S A oS il e 0L L o r
bls &l Wsa Fe o5 piames AS e A5
S 33 Gl @il ok W5 e el (YL J S
Sl ol 4 g b sl il ol es 4 B (olen ©
3 e el el LS e S B S (KS
Ll G OF G ae S sas e 5 AL W55 5
(G S S Jsame nl D3 pamie 5
w1l e gl o e oSl
e w0 Jids 5 Js S 5 o 28 5 S el
B P (Ld & ool LG
e
(SHS S o e S il s« f s
e Gl ol sl (Shs ( SAS O o

5SS Gl Shy s 1y e B (Sl

LS e My Coeal daaa ol Sleys 5 glde sla

V}Jdu&ﬁ.é)b(;ﬁﬁ)&@JM}W&;
G odas B Al edgs 5 KS 5 e e g A4S sla
Sop l® sl Wy 5l il el o bs o o
sl 5 feS (g Aty 5 fly e LSS WS s oy
G35 G a o odle 4 sl 0 KS Ly emial G-
& slaas! &:rm-l-)& Jg_bﬁl C_,&L s Jg_bﬁ‘ RS
&éwlw@y@ C]«arﬁé‘::)) [\aY]J).lr
:ﬁ&objaﬁmifﬁwﬂi&éjwlﬁwfl
b 3l o R A AT Ol e e S S
s 5 pSen oS b T 5SS oAl s 0



\T‘d\o )ﬁ;@.u:u\VO)_}J 00 e‘)w

Sde b S Con )l de Bl Sy ol S sl as s
T B Sl e 5 B (I BT (sles 55 4i3s T
LSS Ll s 5 5 el (G aty bs (KIS s - LS
Lo S 5 il gla D03l 3,50 5 LS (IS
1l el 5 e ke Ad B8 s w4 g
Gs ool ) s 1/6 GMS—as s +/0 ol — il
()]

o3 /0= GMS w5 /10— HPMC o

/6= GMS 1 y3+/6 (MCC) s 55 oo Sk —
Lo

s 0 /60— SSL ws s /0 olsly— s

Aoys0/0 SSL—us s v/o— HPMC

Ao ,s +/0— SSLus s 10— MCC.

SS o 40555z g 9 dhdls (555 03100 Y=Y
s 31 e3linad |y 2842°C (los 53 KIS et anels
F LS lonn OF o a1 035 2 et 3l fend 033
L IVI O48Y) Sls 5 oS hsy Gl et an S
(Model DV-IIl, Stoughton, e .Sus 5l esliz
s p S \0r s anle Brookfield MA, USA)
o Ol e S gk 4 al e S S8
oslital adds )3 3 Ve o b5 Voesled ) e SHaSL
A o) 2842°C b glos s L GialesT plas s
K e 9 @22 (55 03I -Y-Y

O s Sy 5l eslil L ol b SS
e Sl i Olpe W LAS ale IS @l ( Sbels)
texture  Jue VUl eSS o&ins Sl eslizal L S

o5l analyzer (Texture Analyzer, CNS Famell)

SIS 03,58 Gl oY Sa Olge S orl 00 A8 S
Calies b (58 o35l E b pasie e S B
Ol by o p S LS 0 (HIISL Je el S s
(American z.l.Ye o ki , 100 mm/min L.

Association of Cereal Chemists, 2000)

> b -8y
258 Obsliwl 5 Obsamiils 5l 255 b e L5
Pl Sosda Cud Sope w4 s S gl 5 plle
I (Ks i K sl bl ) s s S

SIS B e alie s e 3 Ses 5 ol
Sy S 5 05,5 0t ol Cdr 0 d ol JK25
O o o0 Ghae oy Sloo st 5 das e 0L 5
i s e ) et SSIS, 5 S ol
e g aw Sl el G ol 3l Gds Y]
e S S ok (MCC) el S 5 S
so oS plicdsel s Ok 5 (HPMC) ke
s (SSL) oolsy |l e s( GMS)l !
o Sl el Ol i O s gl iaes
Ol 02 el K8 e OV e 03 gLl 5 f e
e (S SNy 5 andls S e blge U G
IR r e b SS e ol s S8l e

i,y 5 2lge Y

K5 a5 5 130 -

PR O I WYY gl a3 b 51 G cpl 3
VAY s deop3 VY sl sl cpl A g BL s
B Y IRFYVRREPA SO AL SN WS IAT SR (R W
Sk 5 Wi S5 S Sk OB ASS s
5 Dbl e Js S lidsal 05 Y sk bt b
SWPH) o O sy sl 5 ey sl s
S o SSS a2 Ol KBS oS s
L3 e Jol ed sleallas b 5l o sy KS 5 Joils ol
wg b S Al WSl U8 5 S g ol f e o s
SS 4 Glp 5 dsep 3l e IS s L3 s
0 St i SN S8 SV e 5Tl eslina
S eSSl @S YN Jhls 05 Y oy S8 S
D) dals wsad 53 oS /0 o Ol assn 4y
36 e 05 08 60 5L WP lid sl o 1S 55
g ary LA eslital wide alS ess 0 S Er
R e e ] axllas
badiflssyda oSl gl Soypdl s A5 e
Loy /0 e 4 s of S donl s s slal sl
Sl B O 4 KIS e LA Bl s 055

Yoo—YYe 6b> BEESE BB Bl C,JLL Jas! P yRn



g2l 2 b gl ol 5 SIS e Sy T

JgyodS 5 Lo S 5,08 56 —\-Y
9 SN el » (GMS) ol g

S o
S dstrss GMS placd saly Lads 5lS 5o 035531 )
)5Sy LA S 5yden 038 BLSI Ll ol els 0L
oLl il syl Ole 53 das o LI e
o S5, ok OF 51 day 5 2l 15 36 o i
S5 (HPMQ) ik Lo Jus e ~Ssods 5 (MCC)
oo 2 pamis Olazle bt @ LIy o 0 ) s S
b Sletle 4 cod &8 L ol ( rod-like) .l

Sl 5 K5 3l WSS b (S e KO oSS e
obie S bl cpl 53 23 S 3 (6,8 sl s, ol
Ol K osde &S (gysb 4 eslatul Sosds (gl 4 0
SERCSEE L By Ol 0 sue P ket s
24

Sobl 56T —o-¥

b B s e S5 s ool s 4y gla a3l
Howi 5 a5 ills Tl s LY 5 sl Sls
Loy ilsl gl 055 bl Culs e LS

A el (Sl O gl

Eow "9@\3—"'

SS (S ol obliaal sie Js pdS 5 Lag JSGoae 26N gl

SS s cleS

T p
force ) s e A5 S
g &5 i 2 g
I (cp) .
CC @ o0
vie© AR VA © Yi/AC aals
AQL2 1. Y2 ¥\ /02 Xanthan + GMS
Ay D . V2P yv/qP HPMC +GMS
AvsP . e o ya/r° MCC + GMS

J.'..;TJL{&M)J@d@)ﬁ)\}L;'.Mg_éy&ﬁ-\eM:QL:JQJLWJA)JQ)uQAJ}f}e:ﬁ)\}gwaL:dﬁ:u»

G L e )5 O 003 & e 038 Bile (b s
K e Slr oS e e GRS L3 b
et 093 & (S Slgp S e 0L 5 Coul O glhas
LS 5o & das o 0L SO dsdr sl o 5l
das e OLAS @L"J ol sl T e e £
S Ny S oS A IS e ol e s S
ol Gl B S o b e s ol Al
O els 4 s o ks KS Ose¥ga b 55 s s
ler Lol 5 3ls wlil 18 03 S p S Al e (bos (e
bl 53 cpmen o Ssd o e 03305 nlal
Sl la SS el SS1als G a5 23l 5 o slas sl

Al o 2V s 4 5L ek s Olertle ans
4 S LIS 5 sl Sl e o 52 SIS e
e HPMC (g5l @500 Ll il (ials tals «ses
o 03 ] b el s gl el 4 Sl S

S s ol Csli 4 Olg e |y S iS5 s

AR

Sl boaS wsls ol (AT OYAT ) Obas 5 sl
Il o G e ol 0E5 5 1S sl e i
WPC) iy &1 s 0 LS Sl sk i
53 35003 e g5 e B b des SIS a sl
SIS a e G WPC Sl sl (ol
Ul .l Bl e el Ok s IS sl pes
IV 5l as S sl o By T (VU 5 e
2O 5 iy Slided el il e el ] edas
oS b edd W5 I5T sl S Sls past aslie 535
sls olas WP o oF a5 dupl s fon (55 edod
b oo 5 e Ose¥sn b 00 WPl plaw (2130 L o5
03338 ot 435K 5 ol Olie e 4 e 03558
o3 0Lz 5 (AT OAAY) owlas J Sligios s 358 o
o WSy ¢ S et 4 OB s 035381 L S
SN Sh oSS e ez ol o SR
Sl 53 8 (So 8 sls Ol bis 53 S ol o



\T‘d\o )ﬁ;@.u:u\VO)_}J 00 e‘)w

(DT (T 8) O 5 15,8 SlilS b [V0]ass s
2 dmdls a8 Of OB WS s 0 sl sleit
Al GES b s (S OAd i s e 4D
A WS sl D (Tl DoLKass S
@Sy SRlBl s 4 KS e 5SS
U e 0905 Lo SELLES G e 3 oS Sl e
o SaS oy Jyl e bos S8 rsligS 4 sl
J¥s Ol S w0 e S el sy S
S At Ky )l Sy g a8
Isa sla Jsle 5o el W5 Ol by 4l oSS COp il
Jol S pm amipn ol dalps pb 4 oy b
Sl ol sy OLAS Jadms oS shiles AS dalgs oS
G S S e fe o o Ok g (KS
g 03 ey SslE ol ax S il Jald 4se
e o sl ks HPMC y0 s s HPMC
Cel am 3 &8 s o IS5 56 ls ke a0
Lol i s on 5 38 bl Bliess b Jobe ool ol
ol gl S e b)) S el sl
Ol il ol o el ¥ s 5o Cilis sladi S5 s
| ki s il g5 D15 (o5l (sl el o a3 s
Err o s e Ok b KS e e e sl
S ool S S (6 it IS Lol ol s HPMC
5 il MCC siiiy s e |, S5 s Sy HPMC

REQUNE JpyPyFn; s RNSHH

Js dey k4 sl el e sl IS 5 e
035 W et oz o 035 Vo S o a8 o
S > SR Sl odkas s 50 HPMC ...
Gl oS @ s S ol ul Vo] a0l U 3
Lo S cul o pd oo 031> o T Olazliys oS 55 n
Wl s o 28 way Of b G5k L Gkl
O gl i S5l S Lo 5 038 Sl [ Ol W06
BaIBE VY] G oSy shel
3 berd Olalags SNl 4 Ll o LSS 5508

st s
Blg e ol osd el ced Wl oo Ss ol
B el )] 85 b 6B ST S S Gy b
JeSssten sleas S oM 651 DY 5 ) 0 5
Jusn oSt 5 oSt glens S by Sl
3B 4 bl feamen g das o 5l OT s T c D
Lo oo S5 | LS (ol e s 1) (oS 2
s sy o3l ol st s A8 s Sl ol et dle 3B
B Dol oL 5 e S L | 5 S
coy by HPMC s o oo Y] S L |y e
503,5 Jos SELLEN Gl Sl Olpe 4 e e JSS
el amyng esls Al by 3, cessl il
S5 e 0 D] spd e dpame L e
SUls o Oly o |, HPMC Gawss baag sy aa
L bwx 5 HPMC pl s ol sl cos o 22100

&Agljjjg—mwduﬂﬁﬁjnbxﬁmw

< 3o
MCC + GMS HPMC + GMS Xanthan + GMS s
= kS ns
£ ¢° ¥° £/0% S 5 K,
YV YAV AN in® S8 o S
¥/o° e ¥/ © ik S e K5
P /42 ¥/\P /42 SS b
¥/o° £2 P g8 S whl
e s ¥/o° £/8% sl sl

whww)éé\idam)ﬁ)\zwg_éw1evuhédw \_i.ib)jﬁ)ébjuld J}f}e:ﬁ)\ﬁwaL:‘aﬁ:UA

\av



g2l 2 b gl ol 5 SIS e Sy T

QLY s s § e o35 5 o 05 o SIS (S5
03,5 a3lal 4 das o LA s ol oS 0l
D g et 40 SRy Sl Bl Cel Ll SIS 5 s

OF 5l dm 5 edls 350 cpl 5o 1y 30 op zi olol
sl L1 s HPMC , MCC

Joollel i 5 LSy dn 30 Y-
Sodium Stearoyl Lactylate «sisY

KS o 5 S g2 p (ST)
o2l 5 SSL plid sl s Calises glals oS 5 00 306

S (S ool S bl 5 e g 55 30 Y g

force g e 43 5 3
. ) s -
E &s e e e p

= e cc f (cp)
v © Aei? +/AA° /A
AV 2 14.°¢ Akl 0 Xanthan + SSL
vAoP v VP Yv/v° HPMC + SSL
AYoP vyqP y/eP vq? MCC + SSL

J.'..;TJL{L;«M)A@da.va)ﬁ)\zL;'&Ag_éy&ﬁ-\eM:QL:JQJLwJA)JQ)L&JJ}J})ebﬁ)\ﬁwaL:dﬁ:u»

L85 0l AT (1449) OhSea s o8 il gy oo 1) analis
pols Slaxle G SSL 5 Ko Sl sl 03 5 Lol o
a3 S Ly 1S ramen GlAS e sl OU e s
Aald @ g sl S sre b Sl sy iS5 SO
(s e Osd gl S 5s lie cpl g e S VER
Mo & MCC AV 4 0y 5550 539 sl OLES )58l %_f
sl K8 i Ol 53 288 e, VASw HPMC
sk gla KS il s s 0L HPMC. (650~
Lol en calie sla L34S 5 0 ol s KS m

a3 e 0L | SSL lec sl

B kIS L N
S s Olly sl S el s 4 dalis & gai |
cilss Glads S0 Ol 55 5 5 (690 MI)
AV ) 0L 5315l ks 0L 1 o o 22 HPMC
¢ SSL 5> 0L et Olaxstlossy s 45 s S Ol e [VV]
sy Olidy WJlw (S50 e Guestys 58 gl 455
B s fis e s 5 0 Al JS1S sl
ppekilag U WSS o8 ast @ an 0 e
KS e a8 wals S [8] (Yo )0 Kans o sl
walis Gl S SSLy e ko sl Fe o5 05
pslide e oSSl ,u,\,za,\ﬁ,;ﬁv,_s@wg_;u s
syl S el SSL ;5 ol foo s ol s 3l

SS o 2l SN Lolaad 5 el S 5o 50 £ 5der

MCC + SSL HPMC + SSL Xanthan + SSL L e
G s S
£ ¢ ¥° £/0% S 5 K,
¥/a? ¥/a? v/ £ K o IS
AP ¥/AP ¥/8° 2 ES e K,
¥/\P ¢2 ¥/\P /a2 S5 ab
/0P e v° Thsa K8 il
YA ¢° ¥/A° £/8° s sl

JJQ;MJJ@CL)AJ\:WQMMMJJLZJ Gy a s Sosline Gy oo g 1SS aw pS0le ol

ARYA



\T‘d\o )ﬁ;@.ﬁ:u\v 092 00 G)ijd

emulsifiers in high-ratio cake model systems.
Cereal Chemistry, 69, 206—212.

[8] Ayoubi, A., Habibi Najafi, M,B., Karimi,
M. 1387. Effect of whey protein concentrate ,
guar and xanthan gums on the quality and
physicochemical properties of muffin cake.
Journal Of Iranian Food Science and
Technology. 34-46

[9] Lee, C. C.,, & Hoseney, R. C. (1982).
Optimization of the fat-emulsifier system and
the gum-egg white-water system for a
laboratory-scale single-stage cake mix. Cereal
Chemistry, 59, 392—395.

[10] Guarda , A., Rossel ,C. M., Benedito, C.,
and Galotto, M. J. 2004. Different
Hydrocolloids as bread improvers and
antistaling agents. Food Hydrocolloids

[11] Barcenas, M. E., and C. M. Rosell. 2005.
Effect of HPMC addition on the
microstructure, quality and aging of wheat
breadFood Hydrocol. 19: 1037-1043offey,

D. G., D. A. Bell, and A.

[12] Rosell, C. M., Rogas. J. A., and Benedito,
C. B. 2001b. Combined effect of different
antistaling agents on the pasting properties of
wheat flour. European Food Research and
Technology, 212, 473- 476

[13] Bell, D. A. (1990). Methylcellulose ‘as
structure enhancer in bread baking. Cereal

Foods World, 35, 1001-1006.

[14] Rosell, C. M., Rogas. J. A., and Benedito,
C. B. 2001a. Influence of hydrocolloids on
dough rheology and bread quality. Food
Hydrocolloids. 15: 75 — 81

[15] Collar, C., Andreu, P., Martinez, J.C., and
Armero, E. 1999. Optimization  of
hydrocolloid addition to improve wheat bread
functionality: a response surface methodology
study. Food Hydrocolloids, 13, 467-475.

[16] Gomez, M., Ronda, F., Caballero, P. A,,
Blanco, C. A., & Rosell, C. M. (2006).
Functionality of different hydrocolloids on the
guality and shelf-life of yellow layer

cakes. Food Hydrocolloids, 21, 167-173.

[17] Evans, L. G., Volpe, T., & Zabik, M. E.
(1977). Ultrastructure of bread dough with
yeast single cell protein and/or emulsifier.
Journal of Food Science, 42, 70-74.

[18] Kim, C. S., Lee, S. A, & Kim, H.-Il. I.
(1999). Development of buck wheat bread Ill.
Effects of the thermal process of dough
making on baking properties. Journal of

Food Science & Nutrition, 4, 6-13.

144

S doms 4
S S p Sl b 4 LuSS s s 03 S Gl
LIS 6 ol 5l el SS oS POY RPN
s ool lBl 1 e ans Sen s SIS s e Os 5
Sheslanad ls OLES 1 e auiSans o OIS
cly MCC 5 iy 55 1) KS 520 S, HPMC
Obe 53 LS S 1) gt Sl Cb L ld 5550 o
S 5 35 g wen 3 HPMC jline slaas IS 5,08
A SS S Sl s Dol LSS s il o
5z SSL placdsel o sl olis e L3 =
Sl la el a8 sl L e L) @L:j 545 GMS
Ol o dms ShLly el o (Sl dmdlys 0l
oxlial | Bals O G ) il ol o5 23 8 s
5 e 03l SES Ols o WPI , SSL. HPMC

S5 M E s ClS L Y e o

CLA -0

[1] Barcenas, M. E., Benedito, C., and Rosell, C.
M. 2004. Use of hydrocolloids as bread
improvers in interrupted baking process with
frozen storage. Food Hydrocolloids, 18, 769—
774

[2] Miller, R. A., and Hoseney, R. C. 1993.The
role of xanthan gum in white layer cakes.
Cereal Chem.70(5): 585-588

[3] Miller, R. Z., and Setser, C. 1982. Xanthan
gum in a reduced-egg-white angel food
cake.Cereal Chem. 60(1): 62-64

[4] Ashwini, A. Jyotsna, R. Indrani, D. 2009.
Effect of hydrocolloids and emulsifiers on the
rheological, microstructural and quality of
eggless cake. Food Hydrocolloids, 23, 700-
707.

[5] Glicksman, M. 1982. Food
hydrocolloids.CRC press, Florida.Lucca, P.
A., and Tepper, B. J. 1994 Fat replacers and
the functionality of fat in foods. Trends in
Food Science and Technology, 5, 12-19.

[6] American Association of Cereal Chemists
(AACC). (2000). Approved methods moisture
(44-15), ash (08-01), gluten (38-10), Zeleny’s
sedimentation value (56-60), falling number
(56-81B), amylograph (22-10). St. Paul, MN.

[71 Kim, C. S., & Walker, C. E. (1992).
Interactions between starches, sugars, and



JEST No. 55, Vol. 13, Sep 2016 ABSTRACT

Effect of some hydrocolloids and emulsifierson the rheological
and sensory char acteristics of dietary cake

Ariaii, P. '8 Ghanbari, M., Abdollah por, M.*

1. Department of Food Science and Technology,AkgditdAmoli Branch,Islamic Azad University,Amol,Iran
(Received: 93/2/18 Accepted: 94/4/19)

In this study egg and saturated fat were elimindtech cake formulation and microcrystalline
cellulose (MCC), hydroxypropylmethylcellulose (HPMCxanthan, whey protein isolate (WPI),
glycerol monostearate (GMS) and sodium stearoye®ylate (SSL) were used as replacement. Effect
of mentioned ingredient on the batter viscosigngity, cake volume and sensory scores was studied.
Addition of hydrocolloids to wheat flour in the pence of SSL and GMS increased cake batter
viscosity and density and xanthan showed the highese followed by MCC and HPMC. Batter
with hydrocolloids was heavier and lacks the proaeration: Sensory evaluation of cakes with
different hydrocolloids showed that the use of kant decrease quality scores and samples with
HPMC received the highest quality scores. Use dfiI@Rmproved crumb color and MCC improved
cake texture. Results of this study indicated teame of hydrocolloids in combination with
emulsifiers and WPI can be a good substitutiorefay and saturated fat in cake formulation.

Key words: Hydrocolloids , Emulsifiers , Rheological ; Sensoharacteristics ,Dietary cake
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