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Abstract

The goal this research is replacement of hydrated emulsifiers (Mono and diglyceride, poly glycerol
mono stearate, Diacetyl tartaric acid of mono and diglycerides) 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 of cakes(height, moisture, aw and porosity) were evaluated. Results
revealed that using emulsifiers lead to a significant reduction in specific gravity of batter. Height and
moisture of treated samples with hydrated emulsifiers showed significant increase in comparison with
control. As a result of replacement of emulsifiers, aw decreased significantly that leads to an extended
shelf life. Image processing technique which was employed to analyze porosity showed that 2.5% of
Mono had the highest porosity.
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