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Celiac disease is an autoimmune digestive disease that is caused by the digestion of gluten. and the
only treatment of this disease is gluten-free diet. Therefore the production of gluten-free foods with
acceptable quality to the patient is important. So the aim of this study was to investigate the effect of
soy milk powder (0, 3, 5, 7 and 10%) as a natural additive on the technological and sensory properties
of sorghum flour based gluten-free oil cake. Based on the results, the addition of soy milk powder to
gluten free cakes formulation (especially at the level of 5%) decreased the specific weight of the
dough. Also the results showed that soy milk powder increased moisture content of samples in all
levels. Moreover the highest specific volume and porosity were observed in samples containing 5%
soy milk powder. In addition, the results of texture evaluation showed by adding soy milk powder the
firmness decreased in both periods (2hr and 1 week after baking). The sample containing 10% soy
milk powder had firmer texture than the control sample during 2 hours after baking. Finally the
samples containing less than 7% soy milk powder gain the highest scores in sensory evaluation and
these samples introduced as the best gluten-free products to the market.

Keywords: Celiac disease, Gluten free cake, Soy milk powder, Texture, Sensory properties.
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