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Effect of combination of hydrocolloid and emulsifierson
micro visco - amylograph, physical and storage qualitiesof
egglesscake

A. Ashwini, D. Indrani and H.N. Ramya

The present study was aimed to investigate the effect of hydrocolloidslike gum arabic (AR), guar gum (GR), xanthan gum
(XN), carrageenan (CG) and hydroxypropyl methylcellulose (HPM C) were used in combination with emulsifierssuch as
glycerol monstearate (GM S) and sodium stearoyl-2-lactylate (SSL) on the physical, sensory and storage characteristics
of eggless cake was studied. Addition of hydrocolloids to wheat flour as well as in the presence of GMS and SSL
increased the eggless cake batter viscosity, specific gravity; in which XN showed the highest value. Among the different
hydrocolloids screened, HPM C improved the eggless cake making characteristics of the wheat flour. The overall quality
score of eggless cake wasincreased with HPMC, GMSand SSL. The resultsindicate that among hydrocolloids used for
the study; HPMC brought about highest improvement in eggless cake making characteristics of wheat flour as well
eggless cake with GMS and SSL. Effect of combination of hydrocolloid and emulsifiers on storage characteristics of
eggless cake was al so studied. The moisture content of control eggless cake was 30.8 per cent and eggless cake with the
combination of HPMC, GMS and SSL was 33.48 per cent and the moisture content of eggless cake showed not much
change during storagefor 10 days. It isclear fromthe results that the texture values of eggless cake with combination at
any time of storage were lower than the control eggless cake.
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