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Effects of Chitooligosaccharide on the cuality characteristics

of chiffon cake and anti-retrogradation research
ZHENG Zhuo' ,TANG Meng-qi'*> ,XIAO Shen-sheng' ,WU Yan' ,DING Bei-bei' ,CHEN Zhi’ ,FU Yang' ,WANG Xue-dong'
(1. School of Food Science and Engineering, Wuhan Poytechnic University , Wuhan 430048 , China;
2. Yichang Xiling District Market Supervision Administration, Yichang 443000, China;
3. Wuhan Kengee Food Co. , Ltd, Wuhan 430399, China)
Abstract: To maintain the quality of chiffon cake and delay its retrogradation ,the foaming property of egg white lig-
uid , the specific volume , moisture content, texture properties ,and porosity properties of chiffon cake were determined
by adding 0% ,0.04% ,0.06% , and 0. 08% ( mass fraction) of chitooligosaccharide. and sensory quality during
storage. The results showed that ; the egg white liquid with 0. 04% chitooligosaccharide added has the best foamabili-
ty and foam stability. Compared with the control group, the specific volume of the chiffon cake with chitooligosaccha-
ride content of 0. 06% was significantly increased (P <0.05),the moisture content was significantly increased
(P <0.05) ,the hardness was lower and the enthalpy value was higher than that of the control group. The porosity
of the cut surface was improved,and the sensory quality was maintained well. During the storage period, compared
with the control group,the hardness of the chiffon cake with 0.06% chitooligosaccharide addition decreased signifi-
cantly (P <0.05). Therefore, adding an appropriate amount of chitooligosaccharide in the production process of
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chiffon cake can maintain product quality, effectively delay product retrograding,and improve product benefits.

Key words ; Chitooligosaccharide , chiffon cake, quality,starch , anti-retrogradation
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