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Abstract

This study was carried out to evaluate the rheological properties of cake flour with 3% of commercial
multi-emulsifiers(P  company, W company, O company) based on flour. Rheological properties were
analyzed by Falling number, RVA, Alveograph and Farinograph. In Falling number, viscosity of cake
flour with multi-emulsifiers was increased. In RVA, initial pasting temperature was increased by adding
multi-emulsifier except for W company. and peak viscosity, final viscosity and setback were increased
but breakdown was decreased. In Alveogram, P and P/L value were decreased but L and G value were
increased. In Farinogram, water absorption was decreased but dough development time was increased
and stability was increased except for P company.

Key words : rheological properties, cake flour, multi-emulsifiers, viscosity, pasting temperature, water

absorption.
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{Table 1> Falling number of cake flour with various multi-emulsifiers

Control P Co? W Co 0 Co
Falling number 362+6.03% 3754351 374+9.02° 387+9.54°
Y Company.
2 Values are MeantS.D., n=3.
9 Values with different superscript letters in the same column are significantly different(p<0.05).
{Table 2> RVA value of cake flour with various multi-emulsifiers
Samples Control P Co” W Co 0 Co
Initial pasting temp(C) 82.8 +0.43%2 86.9 +1.13° 80.2 +9.36" 87.7 +0.97°
RVU 177.8 +1.0° 195.3 +1.0° 191.7 +0.46" 197.0 +1.7°
\F::::I:Jsity Time(min) 5.8040.03° 6.78+0.10 6.4040.07° 6.710.03
Temp(C) 95.15+0.0° 95.000.10" 94.98+0.06" 95.05:0.09%
_ RVU 112.4 +1.50° 155.4 +2.84° 1465 +2.66° 154.8 +2.80°
:z:;g Time(min) 5.1 +0.10° 6.8 127 8.4 +0.07° 8.6 £0.10°
Temp(C) 83.97+1.0° 90.93+7.3" 81.30+1.1% 77.97+1.4°
Final viscosity(RVU) 211.1 +0.85" 3085 +3.42° 257.8 +3.61° 255.2 +1.01°
Break down 65.3 +0.90° 39.1 +1.96" 452 +2.28" 42.1 +1.34°
Setback(RVU) 98.6 +0.81° 153.1 +1.71° 111.3 #2.38" 1004 +2.11°
Y Company.

2 Values are MeanS.D., n=3.

a9 values with different superscript letters in the same column are significantly different(p<0.05).
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{Table 3> Alveogram parameters of cake flour with various multi-emulsifiers
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Samples Control P Co” W Co 0 Co
Overpressure P(mm) 47 +058% 38 +1.00° 38 +2.08° 48  +058°
Extensibility L(mm) 63 +0.87° 64 +6.56° 78 +1.15° 74 +351°
Swelling index G(mm) 17.7 +1.48° 17.8 +0.91° 19.7 +0.12° 19.2 +0.45°
Deformation energy W(10-4xJ) 90 +9.64° 68 +2.31° 79 +6.66° 98 +3.00°
PIL 0.75+0.14° 0.59:+0.04° 0.48+0.02° 0.65+0.04°
le(%) 38.57+1.45° 33.50+2.86" 36.53+1.79" 36.63+1.06"

Y Company.

2 Values are MeanS.D., n=3.

a9 values with different superscript letters in the same column are significantly different(p<0.05).
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{Table 4> Farinogram parameters of cake flour with various multi-emulsifiers

Farinogram parameters

Samples Consistency Water Development Stability Time Farinograph
(FU) absorption time(min.) (min.) breakdown(sec) quality number

Control  486.0+ 6.1% 54.6+0.2° 1.3 0.1 2.320.6° 133.3+12.3° 22.33.7°

P Co” 520.3+10.3" 53.4+0.3° 15 +0.0° 2.120.6" 162.0+23.2° 27.05.2°

W Co 501.0+ 3.6° 52.9+0.1° 15 +0.0° 2.540.2° 167.3+9.02° 27.7+15°

0 Co 512.7+17.2% 53.2+0.4° 1.53+0.2° 2.840.5% 196.6+29.9° 33.0+8.2°

Y Company.

2 Values are Mean#S.D., n=3.
9 Values with different superscript letters in the same column are significantly different(p<0.05).
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