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Summary

Eight different baking powders available in the domestic market have been analyzed and all of
them have been found to belong to the sulfate type except for the sample H which is the phosphate
type. The qualities of these baking powders have been compared based upon the results of sensory
evaluation for the plain cakes prepared using them. It turned out from the sensory evaluation that
the baking powder C was the best whereas E and H are of low quality. Strong alkaline odor and
taste were detected in the cake of the sample E and in case of the sample H the appearance and
internal structure of the cake were inferior. Such results are also in accord with those of wetability
and sand retention tests and volume measurments of the cakes. The texture of the cakes was also
measured by means of the texturometer. In summary, the baking powder C is the top whereas E

and H are low in quality, the remainder being suitable.

2N,HCO;—N,;C0s+C0,+H,0

Ak o} 7 Fol BrAUEF] A (residue) = A

Fulelde AT A48 A4S $A YAFE o sel YT AFE AN, Sy A 24 E
8 A5 i gol F43 Sz Ak ool Wz oY ARE FolA ool FAMEES F
w2} wo]g s$ohe] Abgako] Frlelw glov ¥ A & A AYELE dolg coxts ELAF
AFollE 92 delA 9 woly steohrt Hefjyz gl o] wo]l7sterioln] oju] HrjE= AHETAE &
ohodelg Hede Adeld FAF el WAF A F, o, A5, EGP S @} YAE AT E3
F& e 9% AH7A (Leavening agent) @ AM&-5 of odge 471]5],4.
€ 2 Fo dge doly APy AxE w4 aRA EAFAAE Fo T4 vlely HedE 5
o AT AEY ¥ & TN J1FH FRER A AR Aoz oF 4P WY FolEF AN
E5 AEHE ZAolAwt 2 F4l gt YR AE o) g wolxy #$dE Agsd plain cake & AZF

M E

9 o, 2ok, 45 & 4GS FA "o, ¥ F524E B8 34 31 (Sensory evaluation)
Hofl AHE8E o] oy Fe3 P Lo A9} texturometer 3& ol L ¥ AAA Hriudeos
o5t} EtAbslaot Fio] WA  leavening o #e 249 A4 Q $AAA5E dRAA o ez}

(214)



Vel. 6, No. 4 (1974) 4

$ohel F21¢ AEsS oo
a4 #
1. A2 " Nz

Agol A ABEE A W7 30 63 (o] A 7
9E)% $AABAA FE 238 F7) £ 839 v
o4 HeaE A2z e <dAAE 2 wo)

Ao olgL WA gz A8EF AB-HE FHdd
Plain cake & =t-&7] ¢34 A}.&% Aes wayn
J—?LO\]?" wfol7te], TE ]

=
QrtE Fe

o 2v& a"‘j& AFelA Agtels Ag ooz 4

o

e
g3}

2. #iojY WMLl £49

Hlo]7] %o 42 4.2 AOAC(Association of
Official Analytical Chemists)2] ®)o]% }$-oh Ay
of oA &d #8%(Avaiable) =471 ~(AQAC 8003~
8006), 3+4tol-2(AOAC 8029), <l4te] 2 (ACAC 8025-
8027) 5 AFIHY2 FHol R VEEF, 2F, ¢
g, #F, B, 9, va 52 §FFeed T
Atomic Absorption Spectrometer (Perkin-Elmer 203) 2
% g ot

3. Plain cake & X| xutyy

Plain cake & w57 94§ A 59

o& et
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Butter 66 g
Sugar 176 g
Egg 56.5 g
Wheat flour 176 g
~Milk 143.5¢
-Baking powder 6¢
Salt 1.15¢g
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Table 2. Results of chemical analysis of bakmg powder samples

E4Jolojo} Frh. wEpA WASE AE

Sample (‘ggil/) SO)‘ ; (P/O)‘ | Main Compounds in(DDm) As(ppm)t
A 12.00 9.08 4.43 | 1.14 : 0.023]  11.1) 36.2 | 0.012] NaHCOs K,SO0iA12(S00)s 6.0 | <0.1
B 11.9| 7.70) 5.66 | 0.78  0.024]  11.8 46.0 | 0.021] NaHCOs, K;S0:A1:(S0u)s 5.5 | <0.1
C 13.2) 8.34] 5.45 | 0.003 0.006]  13.4) 41.0 | 0.006] NaHCOs, K.S0:A1,(S0u)3 6.3 <0.1
D | 14.8 9.40 5.08 | 0.006 0.015  13.2| 38.7 | 0.004| NaHCOs K;SO.A1:(S00s 8.5 | <0.1
E 13.7) 6.62 3.99 | 0. 006§ 0.010,  19.5! 30.2 | 0.031| NaHCOs, K,50:A12(S04)s 5.0 | <0.1
F 15.8 0.17) 5.20 | 0.007 0.470  12.9 43.2 |, 0.10 | NaHCOs, Na,S0,A1,(SOs)s 5.0 | <0.1
G 13.3) 0.31] 3.74 | 0.003 0.007]  21.2/30.2 | 0.10 | NaHCOs, Na,S04A1,(S04)s 50 { <0.1
H 8.5 0.05) 0.001| 5.00 : 0.008  3.95 0.01 57.0 | NaHCOs Ca(HPO.)z 5.0 | <0.1
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Table 3. Results of sensory evaluation for plain cakes

] A B | ¢ D | E lF | ¢ |
General appearance |  6.76 | 6.62 | 833 7.43 7.05 5.24 | 6.14 ) 3.81°
Flavor L 6.3 1 8.8 | 9.14 6.67 5.14 7.94 1 7.71 9.90
Internal appearance | 18.3 | 181 | 2.4 17.7 129 | 177 | 19.2 9.43.
. Total | osL4 | 336 | 409 31.8 25.1 0.2 | 33.1 23.1
% Coee7 | v ‘ 90.9 ‘ 70.7 5.8 67.1 | 736 | 5.3
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Table 4. Results of wetability and sand retention tests and volume measurements

A | B | ¢ ! b | = F | ¢ | H
Wetability (%) | 128.9 | 129.8 i 126.4 | 128.6 } 1287 | 1204 | 1249 | 742
Sand retention (%) | 5.18 | 5.29 5.17 5.27 | 6.93 | 652 @ 7.46 | 4.75
Volume (c.c) i 1230 1210 1260 1265 ‘ 1320 1295 1 1400 i 820
ov AA AdY £HE2A A4 AXFE GFU.
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Fig. 1. A typical texturometer curve of
plain cake.
Sample height: 13 mm
Clearance : 2mm
Voltage : 0.5V
Bite speed * Low
Chart speed : 750 m/M
<& ¢ 9+

L o] 7 =%t A8 2 wE plain cake 8 tex-
ture & texturometer 2 £33 A% ud o % plain
cake & A YA texturometer curve & Fig. 15 7t}



(218) 3ot 7

o] 2 e g8 A Y9 hardness, cohesiveness, spri-
nginess, chewiness 59 s}eloels ZFuydz A4
8o} 6719 Table 50 2319 .

olZeld 29 A sAHA REH A7 Az
Eh ALdED $A4L Ror #4843 WAL (dvair

lable CO) & &ro] 7ty Go A%E A 7%

Cold %

LERE TR

ness+= D,EF & #4470 1353 He F47hAld »
oo F5AAdA AFELE BFE L C9 chewi-
ness & $& Axol dgd & g+

AEH oz A#sxe 859 T4 dolgd AsdE 3
FAA 9 A AJFAY wpEe =at Yo ER
#F C7l 7% 39 He E7l AAL ¢ 44 A

of AM AzEs WP %5 A= AYY chewi-

th. 299 AL

WA Fo) vEehe FyAelet

h
t

Table 5. Textural parameters of the middle parts of plain cakes by texturometer

G

T
A | B | ¢ | p | EBE | F 1 | H
Hardress 4.83 4.76 | 4.63 5.29 5.01 4.50 j 407 | 7.49
Cohesiveness 0. 56 0. 56 , 0.56 0.51 0.55 0.60 ’ 0.61 0.37
Springiness . 4.83 4.67 | 4.33 5.33 5.00 5.33 | 5.00 4.00
Chewiness Io1311 1234 f 1119 | 1427 1382 1430 | 1227 1093
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