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Abstract

This study aims to examine appropriate kinds of pan oil to release a cake from the pan coated with po-
lyether sulphone and to prove the change of acid value and peroxide value during the process of baking.
The major factor effecting the rate of release of the cakes from the pan was properties of the oils rather
than the additives. The releasing rate appeared higher as the iodine value was lower. The highest re-
leasing rate was found in the sample, which was made of coconut oil plus 2% of wax, 2% of lecithin. The
changes of acid value of the pan oil between the begining and after baking was little different. In con-
trast, Peroxide value showed a great change after baking,
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Sample Composition Sample Composition
A Soybean oil 1002 I Soybean oil 96% -+ wax 4%
B Palmolein 100% J Palmolein 962 + wax 4%
C Corn oil 100% K Corn oil 96% -+ wax 4%
D Coconut oil 100% L Coconut oil 96% + wax 4%
E Soybean oil 96% - lecithin 4% M Soybean oil 96%+lecithin2%+ wax 2%
F Palmolein 9625 + lecithin 4% N Palmolein 9625 lecithin 225+ wax 2%
G Corn oil 9625 + lecithin 4% 0 Corn oil 96% + lecithin 225+ wax 2%
H Coconut oil 9625 -+ lecithin 4% P Coconut oil 96%lecithin 225 +wax 2%
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Table 2. The releasing state of cake when 0.5ml of releasing oil was spreaded on the pan

Sample Average Releasing Non- Sample Average Releasing Non-

quantity rate(%) releasing quantity rate(%) releasing
remained rate(%) remained rate(%)

A 0.457 0.0 0.0 I 0.367 13.3 0.0

B 0.067 26.7 0.0 J 0.021 53.3 0.0

C 0.030 0.0 0.0 K 0.029 26.7 0.0

D 0.002 40.0 0.0 L 0.002 86.7 0.0

E 0.183 0.0 0.0 M 0.056 33.3 0.0

F 0.002 46.7 0.0 N 0.011 86.7 0.0

G 0.060 0.0 0.0 0] 0.052 26.7 0.0

H 0.001 80.0 0.0 P 0.001 86.7 0.0

Table 3. The releasing state of cake when 0.3ml of releasing oil was spreaded on the pan

Sample Average Releasing Non- Sample Average Releasing Non-
quantity rate(%) releasing quantity rate(%) releasing
remained rate(%) remained rate(%)

A 0.682 0.0 66.7 I 0.379 6.7 20.0
B 0.098 33.3 0.0 J 0.036 60.0 0.0
C 0.479 0.0 20.0 K 0.092 33.3 20.0
D 0.003 33.3 0.0 L 0.005 80.0 0.0
E 0.127 6.7 33.3 M 0.308 13.3 13.3
F 0.007 53.3 0.0 N 0.009 80.0 0.0
G 0.080 0.0 26.7 6] 0.087 20.0 13.3
H 0.001 80.0 0.0 P 0.001 86.7 0.0

Table 4. The releasing state of cake when 0.2ml of releasing oil was spreaded on the pan

Sample Average Releasing Non- Sample Average Releasing Non-
quantity rate(%) releasing quantity rate(%) releasing
remained rate(%5) remained rate(%)
A 1.271 0.0 93.3 I 0.424 0.0 33.3
B 0.472 26.7 13.3 J 0.038 46.7 0.0
C 1.062 0.0 93.3 K 0.124 0.0 26.7
D 0.073 33.3 0.0 L 0.065 80.0 0.0
E 1.127 0.0 60.0 M 0.141 0.0 33.3
F 0.108 40.0 0.0 N 0.012 80.0 0.0
G 0.579 0.0 53.3 0] 0.104 6.7 26.7
H 0.005 66.7 0.0 P 0.002 86.7 0.0
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