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Quality Comparison of Cakes Made by Green-shell Eggs and Normal Eggs

XIANG Lu, ZHONG Zhi-hui’ , XU Xiang-bo et al

(College of Food, Sichuan Tourism University, Chengdu, Sichuan 610100)

Abstract [Objective] To compare the cake qualities made by green-shell eggs and normal eggs. [Method] Green=shell eggs were used to take the

place of normal eggs to make cakes. And the cake quality of green-shell eggs was evaluated. [Result] Cake was made with green-shell eggs as

the raw materials. Its color, texture, flavor and other baking qualities were all superior 1o those of cakes made by normal eggs.

[Conelusion]

This research provides theoretical foundation for the cake technology made by green—shell eggs.

Key words Cake; Green-shell eggs; Quality evaluation
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Table 2 Cake sensory indexes of different treatment
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Table 3 Scores of cake baking quality
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0 28 DA A R LD A 28 A /0 » L 43 45 ) B S AR R 1
g ] R O i i R E

2.3 [MIFERELLZE I 3 WL, 5t 00 AR HRORE Y TR
Ll 25 B FRORE LG 25 2 0K T 38 e 20 A ARORE S DRI 7 SRORE R F
THT » £ 57000 2 SRS S8 00 S A 99 » 2L 2R 5 H B g A AN A T
i T A
35
30
2.5
2.0
LS
L0
05

HhaL Specific volume

@4 Paste H Epg

ik Species

B3 spsedt AL Sl AR LR
Fig. 3 Specific volumes of cakes made by green — shell eggs and
normal eggs

(FH5E 54 50)



54 AR

2016 4

IR T I e X 3 B el T HE R v 4 AR “ /N T K7 Y
A S5 R A 7 b O o B A b I A A AR

IR 00 22 e IR LR R SR ER S TR G L IX R RE AR B
5“3 M " PR HE £ 7 2R W O R O 5

F3 TG IPARRAS B PR L
Table 3 Sensory evaluation of grape wine after ageing
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