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Thermal Conductivity of Food
in Cooking Process
I. Sponge Cake
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The purpose of this study were to clarify thermal conductivity in sponge cake baking.

Specific gravity, moisture content,

specific volume, etc.
conductivity by Probe method was investigated.

were measured. - Besides, thermal

The results were as follows:It was found that thermal conductivity of food was influenced

by many factors.
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Time dependence of thermal conductivity was not found.
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Table 1. Contents of Monton Cake Mix (plain)
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Table 2.
characteristic of batter and sponge cake

Effect of egg mixing time on various
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Fig. 3. Change of thermal conductivity and voltage (in case of 380g)
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Relation between thermal conductivity and temperature
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Table 3. Thermal conductivity of food
by Probe method
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Fig. 5. Change of thermal conductivity and voltage (in case of 450g)
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Fig. 6. Relation between thermal conductivity and moisture content
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(difference in quantity of baking powder)
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