Raising Agents

Raising agents work by releasing gas when the mixture is heated – cause it to rise.

The 3 gases that make food mixtures rise are:

· Air

· Steam (from liquid in ingredients or added liquid)

· Carbon Dioxide (CO2)

Can be produced chemically 

Or biologically (yeast)

Air

Is incorporated into mixtures using mechanical methods

· Sieving flour (cakes, pastry, batter)

· Creaming together fat and sugar (cakes, biscuits)

· Rubbing fat into flour (shortcrust pastry, scones)

· Whisking egg white (meringue, whisked cakes)

· Beating mixtures (batters, choux pastry)

· Rolling and folding (flaky pastry, rich yeast pastries)

Steam

For steam to make a mixture rise it needs to have

a) A high proportion of liquid in mixture

b) A high baking temperature

· As liquid reaches boiling point steam is given off. Steam forces way up through mixture to stretch and raise it. The mixture cooks and sets in the risen shape.

· Foods that are raised mainly by steam have a very open and uneven texture eg Yorkshire puddings, choux pastry

· Steam can be combined with other raising agents eg

a) Air + CO2 in cakes and bread

b) Air in shortcrust and flaky pastry

Carbon Dioxide

CO2 is produced in two ways

· Chemically – from action of bicarbonate of soda with an acid

· Biologically – from fermentation process of yeast.

Baking Powder

Is a combination of bicarbonate of soda and cream of tartar – especially designed to release CO2 more slowly during baking.

Bicarbonate of Soda

Alkali – gives off CO2, helps cake to rise when used in isolation.

Cream of Tartar

Acid – helps bicarb of soda to give off more CO2.

SR Flour

Contains baking powder.

Note: 

If bicarb is added with baking powder it will give the baking powder an extra boost. However it can give a bitter aftertaste and a slight yellow colour. It can be added to foods already having a strong flavour and colour eg. Gingerbread.

