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The Effect of Apple Fiber on the Water Holding Capacity of
Wheat Flour and the Cake Quality

Yang Jinjian ‘Bao Jianguo
(Dept. of Food Sci. and Eng)

Abstract After apple pomace and fiber were added into wheat-flour for making cake,the
viscosity and gluten contents were measured,and their influence on cake volume and aging
were studied. Those results suggested that the apple pomace and fiber could change the
WHC of wheat flour. The total WHC for wheat—flour mixed with apple fiber is the sum of
WHC of two materials; The added fiber could lower the formation of gluten which is relat-

ed to content of fiber. The appearant viscosity is composite effect of gluten-fofming ability

- and WHC. Those results are of help to the further study on the interaction between fruit

fiber and W.heat gluten,and providing experimental data for the improvement of the cake

" quality.

Key-words Apple;Fiber; Water holding capacity ;Cake




