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Concept of Cake

* A modifications of bread

* No require strong gluten
dev. but rather a structure
to supports all ingredients

* Most have a light and

delicate texture



The Difference? .

between Bread and Cake

CE T N, i i T e

Fat & Sugar ratio
Leavening agent
Texture
Mixing/ Shaping tools




Roaw materials of Cake

Leavening agent/ Flavor/
Additives etc



Cake insight!

I 1 C lassifi catug

m - By fat content : Shortened/ Unshortened/ Hybrid
By mixing method : Batter type/ Foam type/ Chiffon type

:Z inciple of cake making

 Balance and accuracy < Air entrapment and retention
* Appropriate mixing method ¢ Proper temperature

13 Factors affecting cake quality :

» Quality/ Freshness of ingredients « Mixing method & time
* Accuracy of measurements * Baking temp. & time




CAKE : Shortend/ Bqtte&ytgpgeo

Soft, moist and rich in flavor due to high fat content *

Failure causes

‘ ﬂ Basic inredients 8 Mixing technique @ solutions :

 Flour, Butter, Sugar, « Creaming method Overmixing cause
Egg (Butter+Sugar to » gluten development
» Incorperated with trap air) « Low in volumn
baking powder 2- « Creaming with « toughness
3% medium speed by
whisk/ paddle

attachment



CAKE : Shortend/ Batter type




Butter Cake
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light, airy and elastic texture, often paired with a variety of creams/ filling

Failure causes
ﬂ Basic inredients 8 Mixing technique @ solutions :

 Flour, Egg, Sugar « Foaming method Egg foam is lacking:
« No additional chem. « High-speed « Egg freshness
eavening agent is whipping » Tool/ Equip
needed « Bain marie cleanliness
technique (40-  Under whipped
45°C) can be Flour is overmixed:
applied « Mix gently to
 Folding technique minimize gluten

is used formation
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CAKE : Unshortend/ Foam tgpeo
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light, airy and elastic texture, often paired with a variety of creams/ filling

Failure causes
ﬂ Basic inredients 8 Mixing technique @ solutions :

e Flour, Egg, Sugar, « Foaming method by  Egg foam is lacking:
at seperate white & « Egg freshness
» Incorporated with yolk » Tool/ Equip
baking powder « High-speed cleanliness
whipping « Under whipped
« Folding technique Flour is overmixed:
is used « Mix gently to

minimize gluten
formation
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Hybrid/ Chiffon typ

CAKE :




Roll Cake -2
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CAKE : Production

Preparation Mixing Baking Cooling

« Scaling « Creaming method * Increases vol. by air, « Cool down on

« Pan preparation « Foaming method steam, and CO2. cooling rack and

« Oven preparation  Scaling/ Panning « Protein coagulated, remove the pan
starch gelatinized « To set and prevents

e Doness test sogginess



Problems & Causes

TABLE 23-3 Cake Problems and Their Causes

CAKE

Problems

Decreased volume

Increased volume

Too brown

Too pale

Falls in center

Uneven shape
Peaked

Cracks on top

Tunnels

Tough

Dry/crumbly
Soggy

Heavy

Shrinks

Flat taste




CAKE : Storage

. e Staling!

)
TOLO0 NOT BRI

Se000Y.

Prevent by keep covered by
* Frosting
* Container
* Packaging
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y Basic Cake
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- More information about bakery technology




