5124 414 LERT e i T R 4 Vol. 12 No. 14
2021 47 A Journal of Food Safety and Quality Jul., 2021

FEAE, I B, KT, RIEEF
CTRTR AL B ARl S HARSEBE, UL 467036)

 OE: B HACREIA . SIS RIREEER 3 S SRR AR AR AR R . R KRN
AR AR B E 2 A B TR b, 8 S SO AR RN TR R T o A B84 A R TR, S
KETHMI LU . B2 SERRTIMIR M CALRHIE . SERERI LA | DO A9 tn, DIREE SRR . o AL e A U0
WimR S BIALAR AR, FEXTEREIEATRCE PEE, SRR SR AIRERETS 3 Pl I i SN ok SR TR O A
L UESH AR AR . SRR KREINA RS TN 4.5%, REMREEINEREMEEE, AT
A E AR R, I REIRERE IR . i AL (A S WA 45 R AT & [ S pn . &g K
LA AFFLAL R RESE i L FL YRR LU | BRMRRERE, I RcaE SRR A i SRR

KERIE: REA; FUEG, SRS MR

Production and quality analysis of soybean oil body cream cake
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ABSTRACT: Objective To compare the effects of soybean oil body, monoglyceride and sucrose ester on cake
baking characteristics. Methods Soybean oil, monoglyceride and sucrose ester were added to flour respectively, by
changing the type of ingredients and the proportion into the flour, the indexes of the cake, such as the specific gravity,
viscosity of the cake surface, the porosity of the cake surface, the specific volume and the texture of the cake, as well
as the acid value, peroxide value and trans fat were tested, and the sensory evaluation of the cake was carried out. The
effects of soybean oil, monoglyceride and sucrose ester on the rheology, bubble structure and baking properties of
cake surface and cake were investigated. Results The optimum addition amount of soybean oil body was 4.5%.
Soybean oil could increase the viscosity of the cake and contribute to the formation of a stable emulsifying system,
and the detection results of acid value, peroxide value and trans fatty acid of the cake in soybean oil body met the
national standard. Conclusion Soybean oil body and emulsifier can significantly increase the specific volume and
decrease the hardness of the cake, so as to improve the quality and characteristics of the cake.
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Table 1 Standard of cake sensory score
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Fig.1 Effects of different addition amount of each component on
the weight of cake (n=>5)
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Fig.2 Effects of different content of each ingredient on the viscosity
of cake (n=5)
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Fig.3 Effects of different additives on the surface porosity of cake (x10)
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Fig.6 Texture analysis of cake (n=5)
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