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Development of a Novel Foam Food Made from Wheat Flour
and Soy Protein Isolate

Keiko FUJII

Department of Food Science and Nutrition, Japan Women's University, Tokyo 112-8681

ABSTRACT

The sponge cake was made with rice flour and soy protein isolate (SPI) as main
components. In the case of no added SPI, the moisture sorption isotherms of sponge
cakes were not affected by aids for foaming. When SPI was added, the equilibrium
moisture contents of the cake were affected by the properties of aids owing to the
greater moisture sorption isotherm of SPI. The cake made with silk fibroin showed
the smallest equilibrium moisture content. It was thought that it reflected the
hydrophobicity of silk fibroin. Drying rate of cake with silk fibroin was the smallest.
These results suggest that fibroin may form the network to prevent moving of water
molecules in the cake. The silk fibroin used was obtained from waste yarn and
showed very interesting characters as described above. It may be acceptable as
foodstuff. Soy Protein Research, Japan 5, 51-57, 2002.
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Fig. 1. Moisture sorption isotherms of protein foams.
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Fig. 2. X ray refraction curve of protein foams.
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Fig. 3. Cross section of sponge cake made from rice
flour/SPI/egg white foam.
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Fig. 4. Moisture sorption isotherms of sponge cakes.
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Fig. 5. Drying curves of sponge cakes at 25C.
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Fig. 6. Rate of dehydration of sponge cakes at 25C.
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Fig. 7. Results of sensory evaluation of the sponge cake made from rice flour/SPI.
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