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Abstract

Cake is a food product favored by consumers. Due to high amounts of fat and sugar in its
formula and therefore high in calories, and long-term continuous use of this nutrient can
cause obesity and subsequent health problems.In this study, the effect of hydroxypropyl di-
starch phosphate (1442E) modified starch in the production of low-fat cakes were studied.
(1442E) as a fat substitute in four levels 25, 50, 75 and 100 percent as research variables were
considered. Physical characteristics such as dough specific volume, viscosity and cake
physico-chemical properties such as moisture, fat, aw, pH, height and firmness were
evaluated Pies. The results showed a significant difference between cake and a cake prepared
with 25% fat replacement characteristics specific volume control, pH dough, humidity, aw,
height and firmness, did not exist (P> 0/05). By increasing the amount of fat replacer 50%
reduction in production was observed physico-chemical properties cakes (P <0/05).

Keywords: Fat replacer, Modified Starch, Hydroxypropyl di-starch Phosphate, E1442.
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