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Table 1. White layer cake formula

Ingredients (2] &) (% 2)
Flour (¥7}5%) 200.0
Sugar (&) 280.0
Shortening (£ E'g) 100.0
Non fat dry milk (-2 %-9-5) 24.0
Dried egg whites (‘) 18.0
Salt (47 6.0
Baking powder (#]o]7]3-9-1) 12.0
Water (distilled water 7<) 250.0

Fig. 1. Preparation of white layer cake.
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Combine all dry ingredients except
shortening and sift well

Sifted dry ingredients, shortening
and 60% of water

Mix at low speed for 30 sec.

Mix at medium speed for 240 sec.

Add 20 % of water

Mix at low speed for 30 sec.

Mix at medium speed for 120 sec.
Add remaining water

Mix at low speed for 30 sec.

Mix at medium speed for 120 sec.
425g

190°C, 20 min

30 min
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of A% AN WES J1E G FAS YT 7 0FS sue) AE2 ASHAT ou ASH SHZAL ok
23519 Table 29} 7tk
. i C+B-C
Specific gravity = CrWC Table 2. Texture analyzer setup
W condition used for white layer
C : Weight of cup, B : Weight of batter, cake texture measurement
W : Weight of water
TA setup Method setup
=4 : :
o EA(g) ¢ Option T.P.A. Graph type Force v Time
A2
Force unit : Grams | Auto-scaling : On
Distance format mm Peak confirmation On
Pre-test speed 2.0 mm/s | Force threshold 200 g
File type . Lotus 1-2-3

4) 70|22 54 54
O Aol=ze] A, 73], viAlA
F71& " Aolde 3087 WellA Wzl
FE WA (cc/g) &
Test speed 1.0 mm/s
Display and export Plotted points

Post-test speed 2.0 mm/s
Acquisition rate 200 pps
. Closed

- 100mm
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E3(cc) & FAFAL, ©|=2
1835t pH meterE ©]-8314 pH
Results file

® Cake crumb® pH &34
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AR
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23jAZl 57 4R
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® Volume index, Symmetry index, Uniformity index 234

AACC "Ri(10-90) 0l Fslo] Wzhel Alo)=2]

A 3 okl 2 7)El wet S48k
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4.5cm 6.0cm 6.0cm 4.5cm :
-t | | P P :
Triggertype  ; Auto Force Units
A B C D E
[ Trigger force  © 10°g Contact area £ 314.0 mm
b 21.0cm o
Contact force i50¢g
Plastic measuring template of cake. ‘ :
Volume index = B+C+D, Symmetry index = 2C-B-D, .
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Table 3. Chemical composition of soft
wheat flour and Geurumil flour

o°*'

ZAV3 A= ol Table 50 YeRt ook BrEEe] A
% 673~6959] WAZ Nx77t 71 =2 WS, Ester-400
3% FA7F7t 7P v 3he UERTh Ester-400 H7HA 3%
A7V7A) pH7F Zasitit 3% olde] A7 pHIE S718tH
AR et

Table 4. Effect of sucrose-fatty acid ester
on batter pH of soft wheat flour
and Geurumil flour

Content(%)
Soft wheat flour Geurumil flour
Moisture 8.87 10.23
Lipid 1.32 1.83
Protein 8.23 11.22
Ash 0.37 0.65

2. Cake HFE2] EA

1) Cake BH=2| pH

AF-AHA 2B 28 0~8% $EOE /M BEE %

59 Ae)= ¥ pHell wAE Y32 olefl Table 4 et
U oolth diEE wiEe] pHE 69590 IF L 6942 F
271 WS pHelle Aol7t Sl AoE Yeisith

AG-Adat el 2E 2 714 pH dshe BHEE Aol =
o) AL 679 ~ 70591 ROz AGF-AAF 22 2% 3
W TP B 3k 8% AL S W A Bgle
q]Z;Lﬂ AL 695 ﬂ__E_ Z7HATE Y

aFEe] A% 679 ~ 6949 HAE
A =o 7o AP uR o 2E 2 8%
e YA
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& Alol2 W= pH7t #ddhE 7

Ester-400 #7}7} gt 9 J89 bk pHll vX& 9

o) hz77t 7t
A7 P R

Soft wheat flour . | Geurumil flour
Control 6.95 6.94
SE 1% 6.83 6.93
SE 2% 7.05 | 6.86
SE 3% - 6.80 6.92
SE 4% 7.04 6.83
SE 6% 7.02 6.88
SE 8% 6.79 6.79

Table 5. Effect of Ester-400 on batter pH
of soft wheat flour and
Geurumil flour

Soft wheat flour | Geuorumil flour
" Control 6.95 6.94
Ester-400 1% 6.85 6.86
Ester-400 2% 6.76 6.85
Ester-400 3% 6.73 6.91
Ester-400 4% 6.82 6.90
Ester-400 6% 6.85 | - 6.88
Ester-400 8% 6.88 6.84

monthty F)Bk@l‘y 141



Table 6. Effect of sucrose-fatty acid ester
on specific gravity of soft wheat
flour and Geurumil flour

Soft wheat flour | Geurumil flour
(g/ml) (g/m)
Control 0.80 0.76
SE 1% 0.78 0.74
SE 2% 0.78 0.74
SE 3% 0.78 0.74
ol& AF-ALt Al AE|E HUEA] 2] pH Hsiele tE
FdolSith 5] 74 684~6942 WAR 27t 7MY SE 4% 0.77 0.73
T2 32, Ester-400 8% A7b7F 7 W2 @g H9C
AF-A it o 2B 2 H7Fok fALeE e Bt SE 6% 0.77 0.73
2) gk=ol d|E SE 8% 0.77 0.73
HEES 7 Aela ks v|E A Z}E‘-XI‘%}J ol

& A= ole} Table 63 Table 79 ViER} gith ulE€E #)

o)=L W] 7§ HlEo] 080 g/ml, I1FLe] A% 076 g/ml
o] o g Alo|A WAl 1] AEAe] gk W50l
gl o] vlg] 3k 202 et

Table 7. Effect of Ester-400 on specific
gravity of soft wheat flour and
Geurumil flour

ApF-A AL o AH|E YA R ] BlEL 080~ .
) Soft wheat flour | Geurumil flour
077g/mlB 23k AL Be) AY-AR o 2E2 W7t
i} (g/ml) (g/ml)
7t Aol WS YAAE ¢ 5 Ak gk JF
748 076~073g/mlo 2 BlEE} 7L A0 F -2k
N2 Aol MEE ;@um—t— ZCERE Control 0.80 076
Ester-4009] 7% ¥F8E2 080~055 g/ml, 159Y-& 0,76 0.7 074
o Easter-400 1% . .
~058 g/ml¢] M| Ester-400 Oﬁ.A] Ho|A HES spaA) aster ’
I= Ao =F 11O x\:L_zm-);_} o AHIEH T g 307
= A HERE S Ag-A 2 e Easter-400 2% 0.75 0.71
£ 08 el
Vaisey-Genser 58] AdM%E tx72] 2% 082g/ml Easter-400 3% 0.71 0.67
AL 8 HIRA vEe] ZAAsiRey B Ada fAae A
HE B {3 Aol vt v|ES A= AE & Easter-400 4% 0.66 0.64
6]— oTMq
Easter-400 6% 0.61 0.62
Easter-400 8% 0.55 0.58
LIHXAI HHE2 TS S0l
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