h
Y0 St 13 T

Delicious chiffon cakes can be made easily without separating the eggs
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Description

The product adopts special emulsifying formula and simplifies the traditional
process of separating the yolks from the whites. Chiffon cakes can be made just by
mixing and whisking the raw materials including the pre-mixed powder and whole
egg. The product is suitable for making cake rolls.
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Features EmisE
# Time-saving and high success rate by simplifying the traditional process; *BUTERRALIE  EFOETH, HEIE, K
+ The finished cakes have fine and soft structures and strong moisture MRS ;
retention property as well as moist taste; * ERUAS@RTE , ORRE , Rt

¢ The product quality is stable, which can reduce the effects of fluctuations in
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# Suitable for making chiffon cakes and cake rolls in various shapes; ‘:@Eﬁéﬁiﬁffﬁﬁﬂ%&ﬁt%ﬁggﬁﬁé
# Suitable for large-batch processing food factories and users with S EEAMENTHNRBIMR , LURIMEERSIE. &
small-batch production including bakery shop and hotel. IEERR,

Comparison between Chiffon Cake Mix and traditional method for making Chiffon Cakes
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Traditional method Chiffon Cake Mix
EREEEERER X FEREID R EREHESE
Suitable for continuous production in automation equipment
Operabilit due to the simple operation without separating eggs, which
p;;‘,’g et y consumes less raw material and has a low failure rate.
EENE  RRRD  BFEE , KRR, BEEEUREE
EERE,
Labor cost Low, where technical staff are not required and 1/3 of labor
ATRE hours can be saved.
% AEERMEET , ATE401/30 T,
Cake quality The finished cakes taste more soft; have a fine structure.
EEmE CRkEERER , AEAA.
Cakes shelflife Long, extended by good moisture retention property.
EiEE5RH RFGRRMYE  EREREZRH,




Recommended recipe and process
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Raw materials Chiffon Cake Mix Eggs Vegetable oil
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Weight/g

E8/g 1000 1500 300

Available for 6 8-inch cake embryos ] S/E8< EHEIR6(E

Process: Available for 6 cake embryos (8-inch)
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Startthe oven, setthe
temperature(180°C/160°C . : .
accgrding to(the baked caIZe size Weigh _each materialiaccordingto
and pre-heat the oven. therecipe. =

BIREAE | IRIRIESIERAA/NRE BRI REMHNBRET.
YFIEMEIRAEEL80/160°C) |, TAFMKENE,

Add the egg liquids and water to the container of egg beater, then whisk them at
high speed until they are scattered evenly, which takes about 20 seconds.
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Add the mix, and whisk at a slow speed until the mixture gets even, which takes
about 30 seconds.
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Whisk at a fast speed to make the mixture rise, which takes about 3-5 min, until
the batter becomes light (The finished batter is about 0.4 g/mlin density.)
PUERFTEE |, 493-59388 , FJEZIMERENT ( FTIFROMRA®E E400.49/ml )
Whisk at a slow speed and meanwhile add vegetable oil at a slow speed, then
whisk until the mixture gets even, which takes about 1-2 min.
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Fill the batter into the cake moulds that have been sprayed by demoulding oil,
then vibrate with force on the working platform to remove the big bubbles from
the batter. The filled batter occupies 60-70 percent of the mould space (An 8-inch
cake mould is filled with 420-450g batter).
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Perform baking, where the temperature and time is set according to the cake size
(For baking 8-inch cakes, the temperature changes at 180°C/160°C and it takes
32 min.)

BE, BHERE R SEKERA/NTE (8F &K , £X180°C, FK160°C, 325
).

After the baking ends, take out the moulds, then turn them over on the cooling
net, and when the moulds temperature drops to about 50°C, take out the cakes.
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— ‘ Address: 168 Chengdong Avenue, Yichang, Hubei 443003, China.
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