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Effect of hydrated emulsifiers as fat replacers on qualitative - sensory

properties and shelf life of Shortened Cake
Paper Presenter: Parasto Damanafshan*
Babak Ghiassi Tarzi3, Parasto Damanafshan’

Research and development Department of Azarnoosh Shokoofeh

Parastodamanafshan@yahoo.com

Abstract

The goal this research is replacement of hydrated emulsifiers (Mono, PGE, SSL) as fat replacers in
production of low fat cakes. Oil was eliminated by 10, 30 and 50% then replaced by 0.5, 1.5 and 2.5% of
hydrated emulsifiers. Specific gravity of batter, qualitative, organoleptic properties and shelf life of cakes
were evaluated. Results revealed that using emulsifiers lead to a significant reduction in specific gravity
of batter. Height, moisture and porosity of treated samples with hydrated emulsifiers showed significant
increase in comparison with control. Image processing technique which was employed to analyze
porosity showed that 2.5% of SSL had the highest porosity. As a result of replacement of emulsifiers, aw
decreased significantly that leads to an extended shelf life. Analysis of sensory properties resulted to a
higher acceptance of emulsifier — treated samples. Overall, sample of 2.5% Mono (50% reduction in oil)
gained the maximum score among all other samples.

Keyboards: Emulsifiers, fat replacement, cake, physicochemical properties.

® R&D Manager at Azarnoosh Shokoofeh.
* R&D Senior Expert at Azarnoosh Shokoofeh.
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