














3s Preparation of cakes for evaluation tests and testing procedure:

The millimeter volume as designated in our table of data is measured
in Billimeters by means of a sliding bay whose posts ave calibrated in
millimetere. The baked layer is allowed to oool for 4S5 mimubes at room
temperature, then placed under the bar and readings teken at average
hoight of product,.

The specific volume as designated in our teble of data is sctuslly the
volume of the bake producte The measure designated as volume is actually
the volume in cublc centimeters divided by the product weight in grams.

The volume in cublc centimsters is determined in a rape seed displace-
went volume meter mamufactured by the National Marmufacturing Co. in
m@m; X&bq

The batter volume is determined by £1illing 2 cup of known weight and

volume of water that with batter, and dividing the batter and mp oup
welght in grams into the known weight in grams.

Contral £ 2

Good, falrly flat Good, fairly
top flat top

Thing short, smooth Thin, short, sscoth

Crumb Character Soft, spongy, slightly Soft, spongy,
crumbly moist

Crumb Color White arayish white
trust Coloy Idght byown Golden brown

grain Fine, even, open Fine, even, open
Specific Volume Le27 bs20

MeMs Volume I3 ks

Batter Volume ‘ 1.229 ‘ 1022k




Volume

Symetry

Orast Colow

Crust Color & Bloom
Crumb Colov

Orain

Texture

Flavoy

Taste

Total

Percent of water in Cake Batier L3718

Parcent of water in Freshly Baked
Cake Cooled for LS uinutes ab Room
Tempayeture 26,00 25,80

Pergent of Water in Cake at 24 Hours 11,60 13,00

Holsture was determined for L hours in s wamum oven at 27«28 inches
vacsum and 100° . Resulte shown ave the average of duplicate samples.

e Conclusion

Honey dried skim milk solids produced flat top cakes, reduced volume,
grayish crumb color; poorer crust color and poorer eating, Keeping was
slightly isporved, Cakes were not satisfactory when honey dried milk
solids weve used.
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Crust Character Slightly 'usmy ' 81ightly orisp,
_ arisp, thin ~ thin skin
skin

Crumb Char.  Flakey, few I : Flakey, few blows
blows blows ‘ :

Inside Color Light yvellow ILig o Iight yellow
Crust Coler  iedinm brown i "n edium broen

Grain Fine, fairly Slightly coarse,
aven even '

Softness teod £ Good

g@ﬁ&lﬁ& 3eh2
Volu

Fat Absorption 1.75

Taste & eating
L8 20

anwmmmmhefm ¢.ndensing to
308 T8,




Honey partuerised at 160° ¥.3 30 minutes after teing edjusted to 30%

TsSes then sdded to cooled milk and brought to 130° Fj then dried
ug%gga%z?mm,mno“?amm; 2500 lbs pressure with an
® NoRsloe

Eiamuian of Results

Table #17 shows that the preheating treatment of the ak:lm milk does
affect the properties of the Honey Skim M1k Solids. The properties -
are adversely affected with inere reheating temperatures,
’l*holmatmmwmnkswlaﬁ "~ ¥ produced the best honey
nkim milk solids sample.

m m unable to obtain duplicate results with several successive
samples of the luwer prcheat honey skim milk Fenbokag products,






