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Abstract

This study was designed to observe the effect of the amount of egg and the specific gravity on the quality of
sponge cake. There was a little difference of the moisture content by the specific gravity when the amount of egg
was same. However, as the amount of egg was increased at the same specific gravity, the moisture content and bak-
ing loss was significantly increased(p<0.05). At 100% of egg amount, the largest specific loaf volume was gained
at 0.55 of specific gravity, in the same way 150% at 0.45, 200% at 0.35, 250% at 0.45. The hardness of sponge cake
was increased as the specific gravity was increased at the same amount of egg(p<0.05). The specific gravity which
the lowest hardness was gained was 0.55 with 100% of the amount of egg, in th same way 0.45 with 150%, 0.35
with 200%. As the period of storage was longer, the increase of hardness was increased as the specific gravity went
up at the same amount of egg(p<0.05). Therefore, in the case of sugar content 166%, the specific gravity with max-
imum specific loaf volume and minimum hardness was gained 0.55 at the amount of egg 100%, 0.45 at 150%, 0.35

at 200% and 0.35 at 250%.
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Table 1. Formulas for preparing sponge cake

(% of flour basis)
Treatment
Ingredient
E100 E150 E200 E250
Flour 100 100 100 100
Sugar 166 166 166 166
Salt 2 2 2 2
Egg 100 150 200 250
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Table 2. Measurement condition of Rheometer

Probe diameter 20 mm

Full scale 2kg
Table speed 120 mm/min
Graph speed 30 mm/min
Sample height 15 mm

Table 3. Moisture content and baking loss of sponge cakes
with different eggs and specific gravities

Egg  Specific gravity Moisture content  Baking loss
(%) (g/8) (%) (%)
035 - .
045 - .
100 0.55 17.99%" 8.47°
0.65 18.45° 8.45°
0.35 - B
150 0.45 23.55' 8.78%
0.55 25.01° 8.68%
0.65 24.10' 8.48°
0.35 28.46" 9.19™
045 2871 950"
200 0.55 29.35° 9.27™
0.65 28.71° 9.36™
0.35 32.94° 9.06™
045 33.10° 9.85"
250 0.55 33.14% 9.83°
0.65 3382 9.89°

"Means with the same superscript in a column(a-g) are not
significantly different at 5% level by the Duncan’s multiple
range test.
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Table 5. Hardness of cakes with different eggs and specific

and specific gravities (unit: cc/g) gravities (unit: dyne/cm?)
Specific gravity(g/g) Specific gravity(g/g)
Egg(%) Egg(%)
035 045 0.55 0.65 0.35 0.45 0.55 0.65
100 - - 2.08° 1.75° 100 - - 492" 507
150 - 426" 4.14° 3.83° 150 - 243" 3.04° 3.29°
200 434" 3.77" 3.30° 2.93¢ 200 234 2.59" 3.09° 421"
250 3.57° 3.64" 3.13% 1.57 250 2.05" 2.51°% 267 1.09'

"Means with the same superscript are not significantly different
at 5% level by the Duncan's multiple range test.
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"Means with the same superscript are not significantly different
at 5% level by the Duncan's multiple range test.
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Table 6. Hardness of cakes with different eggs and specific

gravities by the period of storage
(unit: dyne/cmz)

i ; Storage period (da;
Ega(%) Specific gravity gC p Y)
(g/g) 1 3 5 7
0.35 - -
0.45 - - - -
100
0.55 492" 661" 823 990"
0.65 507" 6.92° 887 1096
0.35 - - - -
150 0.45 243 306 3.81° 430
0.55 3.0 397 502" 594
0.65 329" 4137 551°  6.56°
0.35 234" 285 360 3.13"
200 045 259" 304 377 435
0.55 3.0 397 475 523
0.65 421% 5405 654 722
0.35 205" 242° 303 338
0.45 251% 3000 368 411
250 " 9 b .
0.55 267 329" 4127 506
0.65 1.0 142 174 222

"Means with the same superscript are not significantly different
at 5% level by Duncan's multiple range test.
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