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Fig 1 Effect of soy protein isolate and sonication
time on moisture content of gluten free sponge
cake.
(Means with different letters differ significantiy
p<0.05)
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Fig 2 Effect of soy protein isolate and sonication

time on specific volume of gluten free sponge cake.

(Means with different letters differ significantiy
p<0.05)
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Table 1 Effect of soy protein isolate and sonication tionest color values of gluten free sponge cake
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Fig 3 Effect of soy protein isolate and sonication

time on porosity of gluten free sponge cake.

(Means with different letters differ significantiy
p<0.05)
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Soy protein Sonication Crust Color (-)
isolate (%) time (min) L* a* b*ns
0 36.12+0.25 10.33x0.3f 21.27+0.25
0 2 40.00+0.64° 10.08+0.2%" 21.33+0.03
4 41.63+0.32  8.06+0.35  20.98+0.05
0 38.23+0.58  15.25+0.20 21.55+0.20
10 2 41.54+0.66  13.24+0.1%3 21.07+0.11
4 45.38+0.80  10.26+0.42 21.58+0.11
0 38.74+0.68  19.36+0.08 20.86+0.15
20 2 41.50+0.38 17.00£t0.24 21.17+0.25
4 43.75+0.39  14.58+0.1%% 21.11+0.21

(Means £ SD in each column with different letteif$ed significantly in p<0.05)
(ns: not significantly different)
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Table 2 Effect of soy protein isolate and sonication tiometexture firmness of gluten free sponge
cake during 2hr and one week after baking.

Soy protein Sonication Firmness (N)
isolate (%) time (min) 2hr One week
0 12.51+0.2% 24.35+0.51
0 2 10.55+0.22 21.20+0.23
4 9.81+0.1%° 20.52+0.2&°
0 10.42+0.1% 21.11+0.08
10 2 9.87+0.2%° 20.53+0.0%°
4 8.33+0.20 18.56+0.08
0 10.45+0.1% 21.36+0.18
20 2 8.33+0.18 18.57+0.26
4 9.15+0.2% 20.44+0.5%°

(Means % SD in each column with different letteif$ed significantly in p<0.05)
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Gluten causes food allergies in Celiac diseasesatite most important part for creating texture and
comprising ingredients in baking industry produddie only way to treat this disease is gluten-free
diet during life. So the aim of this study was exaion of the effect of soy protein isolate on levef

0, 10 and 20% (Base on flour) and application saioo during 0, 2 and 4 min on improvment of
technological, textural, visual and sensory prapsrof gluten-free rice spong cake in a completely
randomized factorial arrangement test (P<0.05). rBiselts showed adding 10% soy protein isolate
incrased specific volume, porosity, crust L* andvafues and decreased firmness (2hr and one week
after baking) of final product. On the other handificreaseing the time of treatment by sonication
from O to 4 min, quantitative and qualitative prdms of samples were improved. However soy
protein isolate and sonication had no significdfeéat on crust b* value (P<0.05). Finally, based on
the results of the overall acceptance (means @ratbnsory properties), the sample containing 10%
soy protein isolate and treated by sonication forid was most accepted.

Key words: Celiac, Gluten free, Soy protein isolate, Sonaatspong cake.
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