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On the Effect of Whipping Conditions of Egg White
on the Quality of Sponge Cake
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Whipping of egg white were carried outin the following two methods; A method (Whipping
sugar and egg white) and B method (Whipping only egg white for 5 minutes, then adding
sugar to it and whipping both). Specific gravity of whipped egg white and specific volume,
hardness and water-absorptivity of sponge cake were determined. Sensory tests also were
carried out about cohesiveness, hardness or springness, taste and preference.

The results are as follows;

1) Specific gravity of whipped egg white and the qualities of sponge cake are correlated
with each other. The smaller the sp. gr. of whipped egg white gets, the larger the spe-
cific volume and the water-absorptivity of the sponge cake get, and the softer the hardness
of it gets. ,

2 The qualities of sponge cakes baked in A whipping method proved to be defferent from
each other between 7 min. whipping and 10 min. whipping in sensory tests.
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