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1. stearoyl lactylate

2. propylenglycol mono stearate
3. sorbitan mono stearate

4. poly sorbate

5. lecitin
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Tablel The effect or different gel emulsifier on curst color of cup cake

(-) Curst color

Gel emulsifier
b* ar L*
20/70 + 0/022 7/06 £ 0/02 b 53/71 + 0/27 2 A
19/33 £ 0/07 b 7/85+0/03 2 52/80 + 0/09 b B
15/72 + 0/03 d 5/87 + 0/03 d 46/42 + 0/08 d c
16/98 + 0/4 ¢ 6/39 + 0/03 ¢ 48/55 + 0/18 ¢ D
Table 2 The effect or different gel emulsifier on crumb color of cup cake
-)C
() Crumb color Gel emulsifier
b* ar L*
15/36 + 0/014 -2/32 £ 0/06 d 73/99 + 0/03 2 A
16/37 £ 0/03 ® -1/92 £ 0/01 ¢ 73/02 £ 0/03 b B
16/10 + 0/02 ¢ -1/73 £ 0/02 b 69/03 + 0/02 d C
17/28 + 0/03 2 -1/68 + 0/02 2 70/98 + 0/04 © D
9 @)
8.8
§ 8.6
T84
‘582
2 8 = MN60
g 18 % MN50
S 7.6
7.4
72 7.
10 5
gel emulsifire

Fig1 The Effect of different concentration of datem and monoglyceride on viscosity of batter

166



1396 )JT g14 é)_}) g70 AJL»..:' uJ_\u\P @L@ 9 r‘}lﬁ

©
(d % = MN6!

7z MNS(

7.6 -

gel emuldfiere

Fig 2 The Effect of different concentration of datem and monoglyceride on PH of cup cake
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Fig 3The Effect of different concentration of datem and monoglyceride on moisture of cup cake( 1w after baking)
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Fig 4 The Effect of different concentration of datem and monoglyceride on specific volume of cup cake
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Fig 5 The Effect of different concentration of datem and monoglyceride on hardness of cup cake
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The Effect of gel emulsifier Contaning Datem and
monoglyceride on rheological properties of batter and
physicochemical propertiesof cup cake
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Hydration of Emulsifiers and production of gel emulsifiers increases performance of them in bakery
industry. The aim of this study was to investigated the effect of different concentration of DATEM
(5,10 percent) and distilled monoglyceride (50,60percent ) and constant level of polyglycerol ester
(10percent) in gel emulsifier formulation on physicochemical properties of batter (pH and
viscosity)and physicochemica and rheological properties of cup cake (color,specific volume ,texture
and moisture content).experiments was investigated in a completely randomized design in 3
replications(a=95%).The result showed that the best concentration of DATEM by 50 percent of
monoglyceride was 5 percent .These gel Formulation was decreased Viscosity of batter, moisture
content (1 week after cooking), hardness of Cake and and @ and b* of crumb of Cake and increased
PH of batter, specific volume of Cake and L* of crumb and crust of Cake. As well as the appropriate
concentration of DATEM by 60 percent of monoglyceride was 10 percent. dso these gd
formulation was increased Viscosity of batter and decreased PH of batter also these gel decreased
moisture content (1 week after cooking) and hardness of cake and a* of crumb of Cake. increased L*
of crumb and crust of cake and b* of crumb of Cake.

Keywords: Cup cake, Gel Emulsifier, Datem, Monoglyceride, Physicochemical properties
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