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Effects of Humectants on the shelf life of shortened cake

Abstract

In this research, Effects of Humectants (Salt, Glycerin, Sorbitol, Propylene glycol) on
the Quality of batter and cake were evaluated. The salt at 2 levels (1 and 2%) and
glycerin, sorbitol and propylene glycol at five levels (1, 2, 3, 4 and 5%) were considered
as variable treatments. The results showed that, cakes containing with propylene
glycol had higher specific volume of batter, less height of cake and higher moisture of
cake (P<0.05). Salt, Propylene glycol and glycerol were significant different in
decreasing water activity than sorbitol (P<0.05). Cakes containing salt, propylene glycol
and glycerol were more shelf life than sorbitol. Thus, the Humectants can be used to
increase the quality and shelf life of cake.

Keywords: Humectants, Water activity, Cake, Shelf life.
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