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Table 2 Formulation of control cake

Materials Value
Oil 57
Sugar 72
egg 72
Flour 100
Baking powder 1/34
Milk powder 2
Vanilla 0/5
Whey powder 4
Water 25
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Table 1 Characteristics of wheat flour

Characteristics Value
Moisture (wWt%) 10
Protein (wt%) 10.5
Ash (wt%) 0.2
Wet gluten 8.17
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Fig 1 The effect of mixing ratio of gum and
emulsifiers on the volume of sponge cake
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Table 3 The effect of gum and emulsifier mixing ratio on the L *, a * and * b components of sponge cake

b* a* L* reatments
25/36+0/0432% 14/2033+0/0218? 39/5033+0/13516% A (Gum: 0 %, Emulsifier: 0 %)
25/73+0/08091?* 13/79+0/0153% 39/7167+£0/15187% B (Gum: 0 %, Emulsifier: 0.5 %)

26/226+0/16085% 13/7533+0/03339% 40/85+0/15698* C (Gum: 0.3 %, Emulsifier: 0 %)
26/156+0/11882* 13/4433+0/01989° 41/62+0/09745° D (Gum: 0.3 %, Emulsifier: 0.5 %)
26/ 293+0/10092° 13/3433+0/03477° 39/9467+0/13817% E (Gum: 0.5 %, Emulsifier: 0 %)
26/183+0/12915% 13/4433+0/01665° 41/71£0/1319* F (Gum: 0.5 %, Emulsifier: 0.5 %)

W A=control(Gum 0%+Emulsifier 0%)

¢
. b b b | b
A B C D E F
Fig 3 The effect of mixing gum and emulsifier on the
porous sponge cake
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Fig 4 the effect of mixing gum and sponge cake

emulsifier on the test panel
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The purpose of this study was to investigate the effects of guar gum and propylene glycol mono-stearate (PGME)
emulsifier on the physicochemical properties of sponge cake. Therefore, guar gum at zero level, 0.3 and 0.5 %
and PGME emulsifier at zero level and 0.5% of the formulation was added. 3 repeat treatments were studied and
the results obtained by using one-way ANOVA and compared using Duncan's multiple range test at level
(0.05>p) for statistical analysis was used. The results showed that the addition of guar and PGME cause cake
specific volume is increased. Results from the analysis of tissue samples showed less firmness and highest
Specific volume cake of the sample with 0.5level guar gum and zero percent emulsifier. By increasing the
amount of guar gum and PGME emulsifier in the formulation sponge cake on the amount of L component on the
cake was added that due to the high water-holding capacity by guar gum and PGME emulsifier. Based on the
results, the highest score of the sensory properties was the sample containing 0.5 percent gum and zero percent
emulsifier. Adding guar gum and PGME emulsifier improves water absorption, porosity and improve the texture
such that the study of textural properties of cake by texture meter machine stated addition of gum and emulsifier
reduces the stiffness of the cake over the time.

Keywords: Sponge cake, Guar gum, Propylene glycol mono-stearate emulsifier, Organoleptic properties,
physiochemical properties5
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