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Preliminary studies on technology of low-sugar konjak cake
LI Chong-gao,HUANG Jian-chu, HUANG Hao-rong

( Guangzhou City Ploytechnic College , Guangzhou 510405 , China)

Abstract:Using cake flour,eggs as raw materials, the effects of maltodextrin,xanthan gum, oil cake factors on the
quality of low-sugar cake konjak were studied in this paper.By single-factor test and multi-factor orthogonal, the
best technical parameters of low- sugar cake were obtained: cake flour 100% , eggs 100% , maltodextrin 40% ,
konjak gum 1.2% ,0il cake 1.5% ,xanthan gum 0.1% ,AK sugar 0.2% ,450% water ; baking time 25min.Production of
low-sugar konjak cake, the full form of a complete, bottom formation, surface shiny, golden brown, uniform cut
surface as well as the honeycomb,egg smell pure, sweet and delicious, non-stick teeth,launched flexible uniform.
Test showed that the konjak gum could be added to increase the size and stability of the bubble custard, cake
increased in the volume, delicate taste soft, low - sugar cake could be basically resolved the key and difficult
process.

Key words : low-sugar konjak cake;konjak powder;compound thickening stabilizer ; best technical parameters
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