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Effect of soya flour, carrageenan and glyceryl monostearate as egg replacer on cake quality
Ibrahim Najjar and Setarehnejad A
Cardiff Metropolitan University, UK

A new formula of Soya flour (SF), Carrageenan (CG) and Glyceryl Monostearate (GMS) has been proposed to replace eggs in 
Madeira cake. The effect of the new formula was investigated by replacing egg at 25%, 50%, 75% and 100% with additional 

water, trialled against the standard cake containing 100% egg and no SF, CG or GMS. The quality characteristic of cakes were 
analysed by Volscan, Texture Analyser and bake loss to measure the volume, texture of the fresh and old cake and water loss 
during baking respectively. Results showed that an increase in egg replacement caused a decrease in cake volume, specific 
volume and height. Volume and specific volume were the most dependant cake properties and cake with 25% egg replacement 
showed no significant difference (p<0.05) to standard cake in terms of volume. All cake samples showed similar texture in day 
one after baking compared to the standard cake. Ambient storage for a week led to a significant increase (p<0.05) in firmness 
of all experimental samples compare to standard cake. However, there was an inverse relationship between increasing levels of 
egg replacer and the firmness, which could be attributed to the effects of the egg replacers combining with the additional water. 
Finally, by increasing the amount of egg replacer at levels over 50% bake loss increased significantly (p<0.05), which could be 
due to differences in the bonding of water within the cake batter during baking. 
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