Functions of Ingredients

Flour

· Self raising flour has own raising agent to help cake rise
· Soft flour with a lower gluten content produces a soft, even texture
· The gluten in the flour forms the main structure by trapping air and setting when heated
Fat

· Soft margarine creams easily with the sugar
· Gives colour and flavour
· Entangles and holds air bubbles in the mixture as creamed with sugar
· Helps keep food products moist and extend shelf life
Eggs

· Add colour and flavour

· Protein in egg holds air, acts as a raising agent

· Sets when baked (coagulates)

· Helps form the framework of cake with the gluten from the flour

· Binds the ingredients together

Sugar

· Sweetens flavour of cake mixture

· Caster sugar’s smaller granules dissolve quicker

· Helps brown the outside layer as it caramelises

· Increases bulk of mixture

· When creamed with fat, sugar helps to hold air, acts as a raising agent 

