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Table 1 Flour characteristics

Features Wheat flour % (W/W)
Moisture 14.44+0.63
Protein 8.28+0.03
Gluten 26+0.88
Ash 0.44+0.03
Zeleny 17.60+0.54

(Mean data = SD)

Vgl arss bdy ol sV b wg sk o
jiﬂﬁ: w\;)}f 6)\,\_1)5 )ij‘-’ gy uﬂ)‘ 44'\;'-)‘5 )’\ Loy
S 03Y Wiada s Sl s 4 edd O]
;;i\"\'p J]}.ﬂ L;LAAK.:J}J_% )\ Cf(’-’ﬁj Sis j.:.,.l gJ:.’»b O3
Gl &y s C}AFPJ ‘J}‘""‘ ‘;)'U L Sl dd 4y
ool OLLS oy 5 5l eg il Ll s § gl &
.J.p;

L oy, -Y-Y

0 s 5w 50 C‘Jid..n‘ —\-Y-¥
Bl fJf\“ Olsee & OYAY) 01, 5 6 Ses 3s, b
BE (u_,.léf Q)}) Loy 0/4Y 4.:3)‘ Q{}b)l{b)'jim\ PHE
5 2d S (il p W) aRalel Clud K s
Gl il gakils 058 Clwl 31 s S Ol
S5 otd olel bylsus 55wty 5l als ke gilalos
l{gﬂf—ﬂ-’uﬂjé..uu\:)}f&\/\&Ae)wh&&iﬂbji
6|ﬂ.-\g_>)§J)jTj4.:led‘éw)bYVJJlxﬁnwb-Mﬁ
Uty o aal gladils osew ¢« wsew 3 3w g0 (gLl
a5 YO by hds ;.j 0o Olidss ple Yoo slaae

Lo aids Ve Sode o bgloes L .03 S b yloes 5| Sl

Table 2 The formulations used for sponge cakes

Gram based on the weight of

Ingredient the cake flour Method
The creaming was done to
0il 57 produce light colour cake
Refined sugar 72 batter.
(in about 10 minutes)
Eggs 72 Was added in 4-5 section.
Flour 100
Powder ingredients Sift
Baking powder together and add to make the
Milk powder 1.34 dough become semi-smooth
Vanilla 2
Whey powder 0.5
Gums 4
0.25,0.5,0.75
Water 25 After adding water, the

dough was smooth
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1. Specific gravity

2. Seed displacement
3. Firmness

4. Load cell

5. Sensory evaluation
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Fig 1 Specific gravity of sponge cake batter containing different levels of psyllium seed and xanthan gums.
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Figure 2. Volume of sponge cake containing different levels of psyllium seed and xanthan gums.
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Fig 3 Moisture content of sponge cake containing different levels of psyllium seed and xanthan gums during 1,
7 and 14 days after baking.
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Fig 4 Firmness of sponge cake containing different levels of psyllium seed and xanthan gums during 1, 7 and 14
days after baking.
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Table 3 Overall acceptability of sponge cakes containing different levels of psyllium seed and
xanthan gums (1, 7 and 14 days after baking)

Gums
PS}(I(B: ;1 m Xanthan (%)
Day 0 0.25 0.5 0.75 0.25 0.5 0.75
1 4.1240.10%°  4.19+0.18%% 4.40+0.23%¢  4.59+0.12%° 4.76£0.15® 4.63+0.20"  3.96+0.40%
7 3.29£0.15%  3.54+0.14*¢  3.62+0.12°%9  3.91+£0.07¢  4.25+0.43%®° 3.83+£0.19"¢ 3.16+0.28¢
14 2.95£036°  2.95+0.19°  3.12+0.12%°  3.45+0.14°  4.08+0.07*°  3.58+0.07°°®  2.91+0.07°

Values are the average of triplicateststandard deviation. For each characteristic, data followed by different

letters are significantly

VEA

(P<0.05) different.
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Fig 5 Spider-graph for the sensory profile of sponge cakes containing different levels of psyllium seed and
xanthan gums.
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Retarding the staling rate of baked products is one of the issues which has nutritional and economical
importance. The application of hydrocolloids in bakery products increases shelf life and postpones
staling. Nowadays, it appears to be a necessity to study, extract and determine the functional
properties of the hydrocolloid components of native plants since most of them are imports. So, in this
study the effect of different concentrations (0, 0.25, 0.5 and 0.75%) of a native hydrocolloids
(psyllium seed mucilage) and a commercial hydrocolloid (xanthan) on quality properties of sponge
cake were investigated. The results showed that the lowest specific gravity was related to sample
containing 0.25% xanthan. During the storage time, the highest moisture content and the lowest
firmness were observed in sample including 0.25% xanthan and 0.75% psyllium. The samples
containing 0.25% and 0.5 % xanthan had no significantly difference (p>0.05) compared to the sample
with 0.75% psyllium for volume and the overall acceptability. In general, it can be concluded that the
properties of sponge cake containing 0.75% psyllium gum were approximately equivalent to samples
including 0.25% and 0.5% xanthan.
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