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Abstract

Soy protein is a plant protein that can be added to the food products to improve their
nutritional quality. In this study the usability of soy protein isolate and wild sage seed gum in
sponge cake formulation was investigated. In this study, cake batter rheology, sensory and
physical characteristics including weight, moisture, volume and density and crumb color
were evaluated. With increasing soy isolate and wild sage seed gum percentage in sponge
cake formulation, the viscosity of batter increased and cakes batter was a non-newtonian fluid
and shear-dependent (pseudoplastic) and time-dependent (thixotropic) type. With increasing
the soy isolate from 10 to 20 %, sponge cakes batters viscosity at shear rate of 10 s” ware
increased from 80.0 to 113.2 Pa.s (P<0.05). The moisture content and weight after baking of
cakes were increased with increasing soy isolate and wild sage gum percentage (P<0.05).
With increasing wild sage gum brightness of cakes increased due to increasing volume
(P<0.05). With increasing soy isolate to cake formulation, the brightness of cakes decreased
but redness (a*) and yellowing (b*) parameters increased (P<0.05). The L*, a* and b*
indexes for sample containing 20% soy isolate and 0.75% wild sage seed gum were 78.21,
1.17 and 22.38, respectively. According to the sensory evaluation results, sponge cake
containing 20% soy isolate and 0.75% wild sage seed gum had the highest total acceptance
score.
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*Corresponding Author: FS14446@yahoo.com



mailto:FS14446@yahoo.com




