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[Abstract]

Basic Studies on Sponge Cake Making as a

Teaching Material of Food Preparation

Hiroko Shiratsuti and Yoshiko Ikawa

The purpose of this study is to investigate about the basic condition for sponge cake making

usable as a teaching material of food preparation. The results were as follows : 1. Egg foams were

stable under high concentration of sucrose and low temperature. The cake with 34% sucrose

showed a good appearance. 2. Substituting starch for wheat flour was effective to keep low viscos-

ity of batters. 3. The data for the baking process indicated the importance of the first and second

stages in baking, which covered the period from the intitiation of cake expansion to the end of

making cake structure (from 40C to 95°C in cake layer). 4. The characteristic of each oven for

cake baking were evaluated by the end of the second baking stage.

Based on these results and those of the previous studies, we described that suitable cooking

method can be used as a teaching material of food preparation.





