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Tapioca flour substitution in 4 kinds of wheat flour (2 kinds of
cake flour i.e. chlorinated cake flour, unchlorinated cake flour; all purpose
flour and bread flour) for sponge cake production was studied by varying the
level of tapioca flour at 0, 20, 40, 60, 80 and 100. It was found that the
properties of all composite flours changed. When the level of tapioca flour
substitution was increased, protein content, ash content and damaged starch
content decreased. Changes in moisture content and pH depended on the kind
of original wheat flour. The gelatinization temperature of composite flours
was in the range of gelatinization temperature of the original wheat flour,
while peak viscosity in gel formation increased. Water absorption, dough
stability, resistance to extension and extensibility also decreased as the
mixing tolerance index increased. The production of sponge cake using these
composite flours was then studied. The results showed that the kinds of
wheat flour and the level of substitution affected batter viscosity. When
the level of substitution was increased, the viscosity increased while the
specific gravity of batter decreased. The specific volume of sponge cake
increased with the level of substitution. The kind of wheat flour affected
cutting force and pH. Cake made from bread flour had the highest cutting
force while cake made from chlorinated cake flour had the lowest pH. Total
accepting score from sensory evaluation agreed with total score from cake
scoring in that the cake made from chlorinated cake flour had the highest
score. When the level of tapioca flour substitution was increased, the
score decreased. The optimum level of tapioca flour substitution in wheat
flour was 40% in chlorinated cake flour. There was no significant difference
(p = 0.05) between the cake made from chlorinated cake flour and the one from
this composite flour. Cakes stored at room temperature and refrigerated
temperature were studied for changes during storage. The cakes could be kept
for only 2 days at room temperature and at least 7 days at refrigerated
temperature. Cutting force of the cakes increased with storage time, while
moisture content and total acceptance decreased.
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