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Application of Modified Soybean Fiber in Chiffon Cake

LV Yuan',LIU Qian',GAO Hong-liang' ,JIN Ming-fei' ,CHANG Zhong-yi' ,CUI Yu-hong

(1. College of Life Science,East China Normal University, Shanghai 200241 ;2. Pingdingshan Tiangjing Plant Albumen Co. Ltd. , Pingdingshan 467200,
Henan, China)

Abstract: The modified soybean fiber was obtained through acid leaching and homogenizing from bean dregs from which the
soluble soybean polysaccharides was extracted. With the addition of 10% modified soybean fiber(in mass)in the wheat flour,
the foam stability of the cake batter increased to 240 min,the specific gravity did not show significant difference,and the sus-
pension stability demonstrated to be 61% and 90% while adding raisins and walnuts respectively. The result of the orthogonal
experiment revealed that the best Chiffon cake recipe was 10 g fiber,80 g flour,100 g egg,100 g sugar and 60 g oil. After 8-9
days, the cake moisture content was still kept over 20% after adding modified soybean fiber.
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Table 1

Standards of Chiffon cake
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Appearance 20%
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Table 2 Quality of Chiffon cake with different levels of modified soybean fiber
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Table 3 Foam stability and specific gravity of cake with different soybean fiber
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Normal okara

PR KL 2T 4
Modified soybean fiber

L]
Blank group
WLIAFE E M Foam stability/min 30
H.%5 Specific volume/mL - g 0.49

80" " 240" "

0.78* " 0.50

RN ERMBE (p<0.01),

** indicates significant difference(p <0.01).
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Fig.2 Stability of modified soybean fiber
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Table 4 The result of L16(4°) orthogonal experiment

s A B c D B G
W
Y NGRS R4 bl X i [Tk Comprehensive
Test number
Modified soybean fiber/g Oil/g Egg/g Sugar/g Flour/g sensory score
1 1(15) 1(100) 1(100) 1(100) 1(100) 62.67
2 1 2(80) 2(80) 2(80) 2(80) 73.33
3 1 3(60) 3(60) 3(60) 3(60) 60. 00
4 1 4(40) 4(40) 4(40) 4(40) 40.00
5 2(10) 1 2 3 4 58.33
6 2 2 1 4 3 64.67
7 2 3 4 1 2 74.00
8 2 4 3 2 1 66.00
9 3(5) 1 3 4 2 40.67
10 3 2 4 3 1 20.67
11 3 3 1 2 4 71.33
12 3 4 2 1 3 67.00
13 4(1) 1 4 2 3 41.33
14 4 2 3 1 4 61.00
15 4 3 2 4 1 40.33
16 4 4 1 3 2 71.00
T1 236.00 203.00 269.67 264.67 189.67
T2 263.00 219.67 238.99 251.99 259.00
T3 199.67 245.66 227.67 210.00 233.00
T4 213.66 244.00 176.00 185.67 230. 66
x1 29.50 25.38 33.71 33.08 23.71
x2 32.88 27.46 29.87 31.50 32.38
x3 24.96 30.71 28.46 26.25 29.13
x4 26.71 30.50 22.00 23.21 28.83
R 15.83 6.50 23.42 19.75 17.33
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Fig.3 The moisture retention of
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