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Table 1 Sponge cake formula

Ingredients (gr) Treatment 1

Treatment 2  Treatment 3

Treatment4 Treatment5 Treatment 6

(0.5-10) (0.5-20) (0.5-30) (1-10) (1-20) (1-30)

Balangu seed gum 0.5 0.5 0.5 1 1 1

Soya powder 10 20 30 10 20 30
Wheat flour 90 80 70 90 80 70
Whole egg 72 72 72 72 72 72
Sucrose 72 72 72 72 72 72
Sunflower oil 57 57 57 57 57 57
Dry milk 6 6 6 6 6 6

Baking powder 2 2 2 2 2 2

Water 30 30 30 30 30 30
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Fig 1 Rheological properties of sponge cake batters
containing 30gr soya powder and 0.5 gr Balangu
seed gum as a function of shear rate (s™) and time.
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Fig 2 Rheological properties of sponge cake batters
containing 0.5 gr Balangu seed gum at shear rate
equal 10 s™ as a function of soya powder
concentration and time.
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Fig 3 Rheological properties of sponge cake batters

containing 20 gr soya powder at shear rate equal 10

s as a function of Balangu seed gum concentration
and time.
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Fig 4 The rheological properties of sponge cake
batters with different concentration of soya powder
and Balangu seed gum (shear rate=20 s™"). Bars
containing different letters are significantly
different (P<0.05).

LS S Ol gas —Y-F
Gl il LSS b Sles s Vsl o
ol s el sal s Sl 4 L Ll oo 3 b 43!
dls 5 e Zasby Aoy oy Sl A 055 Jsd
5 L ol dogs il Local sl i8S b&KS
Sl 5 b glacnssy oUls s 4 Sl e
5 b Aol ol ladised 55 (usb, i 3 peo
Spod 4 by Ssed 0S5 Mils i g
L .(P<0.05) .. foo Vo 5 b sl dopn ¥r (g5l
S O35 o T Ve Sl L gl Aoy 5
Sopon S e Ao Vsl SaSS sy

LRI S YV 4 VAVY gk



L*

VYAV OLT V0 655 AY oyl

il 5 SR G5 S e S K S edalis

L] il 0l oS ol

j’)l:f_)’,_'—.'l—w e IYY] S QLU\;@*D&}B S |
“Jy)‘l Olsﬁ l:" L °-)“~:L;"&’ J_}«ﬂ’"’ (T'\') O\)KA.A Bl

je)j)}l &:5 “ b wl.;ﬁ:.’d awlis E) u.:/,u.j; L’ o\),o_b

Table 2 Physical characteristics of sponge cakes with different concentration of soya powder and

Balangu seed gum.
Samples Balangu seed i\?v}(/iir Volume (cm3 ) Density Moisture (%) Weight after
0 N

PR ame) PO (kg/m’) baking (gr)

1 0.5 10 48.91+1.2° 397+3.5 ¢ 12.940.7 € 19.4240.22°¢

2 0.5 20 47.83+1.8%  420+7.5° 13.1+0.8¢  20.08+0.17

3 0.5 30 45.94+1.9°¢ 45646.5 ° 143+1.1%°  20.96+0.44 ®

4 1.0 10 49.93+2.3%  392+11.5¢ 13.3+0.9 19.7240.20 %

5 1.0 20 48.37+1.7%  410+12.8 ¢ 13.5+£0.7°  20.3440.17 "

6 1.0 30 46.54+1.6 ¢ 452+6.1 ° 14.5+0.7 2 21.404+0.30 °

Means and standard deviations are reported (n =3).
Means with different letter within same columns are significantly different (P<0.05).
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Fig 5 L* index results of crumb color of sponge
cakes containing different concentration of soya
powder and Balangu seed gum.
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Fig 6 a* index results of crumb color of sponge

cakes containing different concentration of soya

powder and Balangu seed gum.
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Fig 7 b* index results of crumb color of sponge
cakes containing different concentration of soya
powder and Balangu seed gum.
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Table 3 Sensory evaluation of sponge cakes containing different concentration of soya powder and

Balangu seed gum.
Crumb
Samples colour d (.)dorl. Porosity  Appearance  Flavour Texture Total

lightness esirability acceptance
1 8.3+0.8° 74+1.4% 72£1.6°  8.0+12®  7.5+14% 7.5+15° 7.7+0.8%¢
2 8.0£1.0% 7.5£1.3% 72417 7.0+1.4° 7.541.4%®  73+14% 7.941.1%
3 7.940.9%® 73£2.1% 6.8£1.7°  7.4+13° 74+1.0®  7.1£1.5%® 6.9+1.1%
4 8.4+0.9° 7.5+1.4% 7.3+1.3% 8.6+0.7% 7.9+0.8° 7.8+1.3° 8.6£0.7*°
5 7.5413%® 6.542.1*  6.5+1.7%°  81+0.9%  7.5+£1.0® 7.7+0.8° 8.1+0.8%
6 6.9+1.3" 6.6£1.3%  6.5%1.9%°  7.7+1.2% 6.8£0.9°  6.6+0.8° 6.5+£0.99

Means and standard deviations are reported (n = 3).
Means with different letter within same columns are significantly different (P<0.05).
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Soy protein isolate is a source of high-quality plant protein that can be added to a wide range of food
products to improvement the nutritional quality of food. The aim of this research work was to study
the usability of soy protein isolate at three levels of 10, 20 and 30 % and Balangu seed gum at two
levels of 0.5 and 1.0 % in sponge cake formulation. Cake batter rheology by a rotational viscometer,
physicochemical characteristics (weight, moisture, volume and density) by standard methods, crumb
color by image processing method, and sensory evaluation by hedonic method were evaluated. With
increasing soy isolate and Balangu seed gum percentage in sponge cake formulation, the viscosity of
batter increased. Sponge cakes batter was a non-newtonian fluid and shear-dependent and time-
dependent type. With increasing the soy isolate from 10 to 30 %, sponge cakes batters viscosity
contain 1.0 % Balangu gum at shear rate of 20 s ware increased from 45.0 to 122.4 Pa.s (P<0.05).
The moisture content and weight after baking of cakes were increased with increasing soy isolate and
Balangu gum percentage (P<0.05). With addition soy to cake formulation, the brightness of cakes
decreased but redness and yellowing parameters increased (P<0.05). The L*, a* and b* indexes for
sample containing 10% soy isolate and 1.0% Balangu seed gum were 76.64, 0.65 and 21.76,
respectively. The best formula for producing sponge cake according to sensory evaluation was cake
containing 10% soy isolate and 1.0% Balangu seed gum.
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