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Characteristics of High-ratio Cakes
Prepared with Isomaltooligosaccharide

o] B °f

Lo & 3

SHYNGRL 4 EJ Y%

Lee, Kyong Ae - Lee, Yoon Jin
Dept. of food science and nutrition, Soonchunhyang univ.

Abstract

The effects of replacement of sucrose with

isomaltooligosaccharide(IMO) on physical,

sensory and textural characteristics of high-ratio cakes were investigated. As IMQ level
increased, the specific gravity of batter decreased and the moisture content of crumb
increased. A higher degree of IMO replacement for sucrose made cakes softer and more
moist. The 40% and 60% IMO replcement cakes showed good acceptability. The hardness,
chewiness and gumminess measured by texture analyzer were decreased with increasing IMO

level
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Table 1. Types of a sponge cake

s:g::: :;kae Sweetener replacement
IMOO sucrose 100%
IMO20 sucrose 80% + IMO' 20%
IMO40 sucrose 60% + IMO 40%
IMO60 sucrose 40% + IMO 60%
IMOB0 sucrose 20% + IMO 80%
IMO100 sucrose 0% + IMO 100%

« ¢ ispmaltooligosaccharide
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Fig. 1. Effect of IMO replacement for sucrose
on specific gravity of sponge cakes
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Fig. 2. Effect of IMC replacement for sucrose

oh specific volume of sponge cakes
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Fig. 3. Effect of IMO replacement for sucrose
on expansion ratio of sponge cakes
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Fig. 4. Effects of IMO replacement for sucrese
on moisture contents of sponge cakes
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Table 2. Effect of IMO replacement for sucrose on sensory characteristics of sponge cakes

unlfa?rrrr;g of crust color crumb color lightness  sofiness  springiness  moisiness  sweetness  acceptance
IMOO 280° 1.00° 1.20° 257 407 1.83° 1.50° 387 167
IMO20. 3.20° 297 223" 3.00* 300° 290° 23r K1 2.80°
IMO40 313 357" 30F 287 2.90° 3ar 297 3.10° 353"
IMOBO 307 3.50° 343 297 2.30° 333% 370° 2.70° 333
IMOBO 370 423 373 270" 193 32r* 420" 207 303"
IMO100 287" ag? amr 3.10* 1.93° 333" 413" 187 2.70°

Means with different letters within the same column are significantly different ( p < 0.05 ).
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Table 3. Effect of IMO replacement for sucrose on textural characteristics of sponge cakes

Hardness Cohesiveness Springiness Gumminess Chewiness
IMOO 4562 0.585" 0.808" 2.587* 2022
IMO20 2644° 0.576% 0.798" 1.523" 1222
IMO40 2.428° 0572 oy 1.340° 1062
IMOBO 2044° 0.563° 0.731° 1.150° 0.839°
MOS0 2,023 0.552° 0.670° 1.222° 0.838°
IMO100 2012 . 0.525° 0.598° 1.150° 0.756°

Means with different letters within the same column are significantly different { p < 0.05 ).
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