
Chapter 1: Ingredients Used in Cake Making: Types, 

Varieties, and Functions 

1.1 Introduction: The Structural Chemistry of Cake 

The transformation of batter into cake is a fundamental application of food chemistry. Cake 

batter is initially an aqueous solution where dry solids, such as flour, sugar, and salt, dissolve 

into liquids like milk or water, facilitating chemical reactions.1 Every ingredient is selected 

for a specific purpose, contributing to the cake’s final structure, texture, moisture, and shelf 

life.2 Ingredients are broadly categorized by their primary role: structure builders 

(tougheners), tenderizers (softeners), moisteners, and driers.3 

The complexity in formula balancing arises because several ingredients possess dual 

functions. For instance, eggs provide structural support through protein, classifying them as a 

toughener, yet they also contribute significant water content, making them a moistening 

agent.3 Similarly, liquid milk is a moistener, but when replaced by milk powder, it acts 

primarily as a drier, necessitating an adjustment in total liquid content to maintain the 

structural balance.3 Understanding these interconnected roles is the foundation of confident, 

scientific baking.2 

1.2 Flour 

Types & Varieties 

Flour serves as the "skeleton" or foundation of the cake structure.2 Wheat flour contains the 

proteins glutenin and gliadin. When flour is mixed with water and agitated, these proteins 

bond to create gluten, a long, stretchy network that defines the batter's consistency and traps 

gases released by leavening agents.1 

Different flour varieties contain varying protein levels, which directly influence the final cake 

texture. Low-protein cake flour is utilized when seeking a tender, fine crumb, as it develops 

less structure-building gluten. All-purpose flour has a medium protein content, offering a 

balance of structure and tenderness, while high-protein bread flours are generally unsuitable 

for fine cakes due to the resulting toughness.2 When the cake batter is subjected to heat in the 

oven, the moisture evaporates, and the lattice network of gluten strands dries out and 

solidifies, permanently setting the cake’s structure.1 

1.3 Sugar 

Sugar is far more than a sweetener; it is a critical conditioning agent.4 Its primary functions 

include tenderization, moisture regulation, and flavor development.2 

As a powerful tenderizer, sugar physically interferes with the formation of the gluten network 

and delays the coagulation of egg proteins, thereby preventing the cake from becoming tough 

or chewy.4 Furthermore, sugar is highly hygroscopic (moisture-retaining). This moisture 

retention significantly extends the cake's shelf life, keeping the crumb fresh and moist 

longer.2 In terms of appearance, sugar facilitates browning through two processes: 

caramelization (the pyrolysis of sugar itself) and the Maillard reaction (a complex reaction 

between reducing sugars and proteins).2 However, its powerful softening action means that 



too much sugar in a formula can overwhelm the structural proteins, leading to a cake that 

collapses or sinks during baking.4 

1.4 Shortening – Fats and Oil 

Fats, whether butter, oil, or shortening, are essential for creating tender, moist cakes, 

providing richness, and extending shelf life.2 This effect is known as "shortening"—coating 

the flour particles and inhibiting excessive gluten development.3 

Types and Applications of Fats 

 Butter: Provides a rich, desirable flavor and helps create a fine crumb structure. 

When butter is properly creamed with sugar, its semi-solid nature allows it to 

incorporate and trap air bubbles, contributing significantly to leavening.2 

 Oil: Creates exceptionally moist cakes because it remains liquid at room temperature. 

This liquid state physically resists the staling process (starch retrogradation) more 

effectively than solid fats, allowing oil-based cakes to retain freshness longer, a 

property heavily leveraged by commercial bakeries.2 

 Shortening: Produces very tender cakes and has a high tolerance for emulsifiers but 

generally lacks the complex flavor profile that butter imparts.2 

Fat also plays a protective role in shelf life by helping the cake retain moisture.2 An increase 

in fat must always be balanced by an increase in structural material, such as flour and egg, to 

prevent the cake from having poor volume and a thick, greasy top crust.3 

1.5 Egg 

Eggs are multi-talented binding and leavening agents.2 They contribute essential structure 

through protein coagulation; when heated, the proteins set, forming a rigid framework 

alongside gluten.4 Eggs also provide moisture due to their high water content and richness 

from the fat found in the yolks. The lecithin in egg yolks acts as an emulsifier, helping to 

create a stable, smooth batter.4 

Crucially, eggs serve as a significant physical leavener. When eggs or egg whites are 

whipped, they trap air, contributing essential loft. In certain sponge-type cakes, this trapped 

air is the sole source of leavening.5 

1.6 Moistening Agents (Liquids) 

Liquid ingredients, typically milk or water, are indispensable for cake making, enabling the 

entire chemical process.2 They facilitate the dissolution of sugars and salts, create the 

aqueous solution necessary for the batter, and, most importantly, hydrate the flour proteins to 

allow gluten formation.1 Milk specifically contributes richness and improves flavor while 

enhancing the tenderness of the crumb.2 Furthermore, all liquids in the batter turn into steam 

in the hot oven, which is a powerful physical leavening mechanism.1 

1.7 Leavening Agents 



Leavening agents are substances that produce gases, causing the cake batter to expand and 

rise, resulting in a light and airy texture.1 

Chemical Leaveners 

Chemical leaveners rely on acid-base reactions to generate carbon dioxide (CO2) gas. 

 Baking Soda (Sodium Bicarbonate): This alkali requires an acidic ingredient (such 

as buttermilk, molasses, or cocoa) to be present in the recipe to initiate the reaction 

and release CO2. 

 Baking Powder: This is a complete leavening system, containing both the alkaline 

agent (baking soda) and the necessary dry acid, along with a starch stabilizer. It 

releases gas upon hydration and again upon exposure to heat, making it a reliable 

leavener for recipes lacking natural acidity.1 

Physical Leaveners 

Physical leaveners utilize mechanical or thermal forces: 

 Air Incorporation: Air is mechanically trapped within the fat and sugar structure 

during the creaming process, or within egg proteins during whisking.2 

 Steam: As the internal temperature of the batter rises past 1000C}, the liquid water 

component rapidly converts to steam. This expansion of steam dramatically pushes 

the batter upward, solidifying the structure.1 

Chapter 2: Cake Making Methods 

2.1 Introduction: Controlling Structure and Texture 

Cake mixing methods are systematic procedures designed to achieve optimal distribution of 

ingredients while deliberately controlling two primary outcomes: the volume of air 

incorporated (leavening) and the degree of gluten development (structure).5 

2.2 Sugar Butter Process (The Creaming Method) 

The creaming method, often referred to as the sugar butter process, is the traditional 

technique used for richer cakes, such as the Victoria Sponge.5 It prioritizes the trapping of air 

in the fat matrix before liquid ingredients can initiate excessive gluten formation. 

Steps and Principles 

1. Creaming: The process begins by beating softened fat (butter or shortening) and 

sugar together until the mixture is lightened in color and visibly fluffy. This 

mechanical action traps millions of tiny air cells, providing essential physical 

leavening.5 

2. Egg Incorporation: Eggs are added one at a time, ensuring thorough emulsification. 

3. Alternating Addition: The final step involves adding the dry ingredients and liquid 

ingredients alternately.5 A standard sequence is one-third of the flour, half the liquid 

(milk), a third of the flour, the remaining liquid, and finally the remaining flour.5 This 



specific pattern helps ensure all the liquid is completely absorbed into the high-fat 

batter, facilitating the necessary, controlled formation of gluten that binds the 

structure.5 Scraping the bowl midway through this process is essential to maintain 

uniformity.5 

The resulting cake is sturdy enough for layering but retains a soft texture.5 

2.3 Flour Butter Process (The Paste or Reverse Creaming Method) 

The flour butter process, also known as the reverse creamed or paste method, is employed to 

create extremely tender cakes with a fine, tight crumb.5 The technique achieves this by 

coating the flour in fat before hydration occurs, effectively delaying gluten development.5 

Steps and Principles 

1. Paste Formation: Softened fat and room-temperature liquids are beaten directly into 

the dry ingredients (flour, sugar, leavening) until the mixture resembles a crumbly, 

"sand-like" paste.5 The fat coating physically hinders the flour proteins (glutenin and 

gliadin) from readily accessing water, thereby slowing initial gluten formation.5 

2. Liquid and Egg Addition: Milk and flavorings are added next. Finally, eggs are 

mixed in one by one.5 

This controlled process yields a cake that is moist, tender, sturdy, and slices cleanly with 

minimal crumbs, making it an excellent choice for tiered structures.5 

2.4 Genoise Method (The Foam Method) 

The Genoise method is a prime example of a foam cake, characterized by its reliance on air 

trapped within whole eggs for lift, requiring little to no added fat.5 This method is historically 

important, dating back to before the widespread use of chemical leavening agents.5 

Steps and Principles 

1. Aeration: Whole eggs and sugar are often beaten together while gently heated over a 

water bath. This helps stabilize the egg proteins and allows maximum air 

incorporation. The mixture is beaten until it achieves a thick, pale, foam-like 

consistency that falls off the beater in visible "ribbons".5 

2. Folding: Flour is then very gently folded into the egg foam. Gentleness is paramount 

to retain the incorporated air, as the air provides the sole structural lift.5 

The resulting batter is characteristically light, airy, and sometimes thin, but bakes into a light, 

moist, and high-rising sponge.5 

2.5 Blending and Rubbing Method 

These methods are designed for quick preparation or for batters optimized for liquid fats or 

specific regional products. 

Blending Method 



The blending method is the simplest technique, often described as "stir together and go".5 It is 

primarily used with recipes containing oil rather than butter, as oil incorporates much more 

readily into the other ingredients without the need for extensive mechanical aeration.5 The 

resulting batter is typically more liquid and yields very moist cakes that readily accept mix-

ins.5 

Rubbing-in and Melting Methods 

 Rubbing-in: Cold fat is physically rubbed into the flour until the mixture resembles 

fine breadcrumbs. This technique ensures even fat dispersion, minimizing gluten 

development, and is commonly used for products like scones or Welsh Cakes.6 

 Melting: The fat is melted and combined with liquid ingredients before being 

introduced to the dry components. This method is quick and often used for denser, 

moist products like chocolate brownies or gingerbread.6 

Chapter 3: Basic Pastries 

3.1 Pastry Making, Principles & Derivatives 

Pastry making is governed by principles that aim to maximize tenderness and flake while 

minimizing toughness resulting from excessive gluten development. The key to tenderness 

lies in the coldness of the ingredients and the minimal mixing technique.7 

Core Principles of Quality Pastry 

 The 3:2:1 Ratio: Many traditional pastry recipes are based on the foundational ratio 

of 3 parts flour, 2 parts cold fat, and 1 part cold water (by weight).7 Precision in 

measurement, particularly using a kitchen scale for flour, is crucial for consistency.7 

 Temperature Control: Using cold fat is vital because it ensures the fat pieces remain 

solid and distinct when mixed with the flour. If the fat melts prematurely, it coats all 

the flour particles, leading to greater gluten development and a tough final product.7 

 Minimal Handling: Over-kneading or heavy handling must be avoided, as this 

activates the gluten network, resulting in pastry that is hard, tough, and prone to 

shrinking during baking.8 

 Chilling: Dough should be chilled for at least one hour before rolling. This rest period 

allows the gluten to relax and the fat to firm up, both of which prevent shrinkage 

when the pastry is transferred to the oven.7 

3.2 Shortcrust Pastry 

Shortcrust pastry is characterized by its brittle, tender, and crumbly texture, achieved through 

carefully managed fat distribution.7 

Texture Derivatives 

 Flaky Dough: Produced by incorporating fat in slightly larger, unevenly distributed 

pieces. During baking, the fat melts and creates steam that separates the dough layers, 

resulting in a distinctly flaky texture.7 



 Mealy Dough: Produced by mixing the fat more thoroughly and evenly into the flour. 

This results in a denser, crisp crust that is highly resistant to moisture, making it ideal 

for wet fillings like custard tarts and quiches.7 

3.3 Puff Pastry 

Puff pastry is a laminated pastry defined by its light, crispy texture and dramatic rise, which 

is achieved entirely through the physical leavening of steam.7 

The Principle of Lamination 

Puff pastry involves repeatedly folding a block of cold butter (the beurrage) into a simple 

dough base (the détrempe). This process, known as lamination, creates hundreds of 

microscopic alternating layers of dough and butter.7 When the pastry is baked, the high heat 

causes the moisture within the butter layers to flash-vaporize into steam. The steam is trapped 

between the dough layers, forcing them apart and expanding the pastry dramatically.7 Success 

depends critically on patience and rigorous temperature control to maintain the integrity of 

the solid butter layers. 

3.4 Choux Pastry 

Choux pastry is unique in that it is cooked twice—first on the stovetop and then in the 

oven—and relies on steam for its rise, producing a hollow, crispy shell used for éclairs and 

profiteroles.7 

The Principle of Gelatinization and Steam Leavening 

1. Starch Gelatinization: The initial cooking on the stovetop creates a thick, sticky 

paste called the panade. This step is critical because it fully hydrates and gelatinizes 

the starches in the flour. This gelatinized starch provides a unique, thick consistency 

necessary for the dough to be pipeable and structurally sound.9 

2. Egg Incorporation: After cooling, eggs are incorporated into the panade. The eggs 

provide essential moisture, fat, and proteins, enriching the dough and providing 

structural reinforcement. 

3. Steam Expansion: When baked, the high moisture content of the panade rapidly 

turns into steam. The strong, rigid network formed by the gelatinized starch and 

coagulated egg proteins prevents the pastry from collapsing as the steam pushes 

outward, creating the characteristic large, hollow cavity.7 

3.5 Common Pastry Faults 

Faults in pastry are typically the result of deviations from the core principles of temperature 

and handling.8 

 Hard Tough Pastry: This indicates excessive gluten development, resulting from 

adding water unevenly, using too much water, or over-kneading and heavy handling.8 

 Pastry Shrinks During Cooking: This occurs when the pastry has been over-

stretched during preparation and rolling, or if it was insufficiently chilled, preventing 

the gluten strands from relaxing.7 



 Oily, Greasy Pastry: This is caused by using fat that is too soft or allowing the oven 

temperature to run too cool, preventing the fat from setting properly.8 

 Fragile and Crumbly Pastry: Conversely, this suggests insufficient water or using 

too much fat, or over-rubbing the fat into the flour.8 

Chapter 4: Balancing Cake Formula 

4.1 Introduction: The Science of Optimal Ratios 

Formula balancing is the scientific approach used in professional baking to achieve optimal 

structure, moisture, and volume by combining ingredients in precise, calculated ratios.4 It 

necessitates the understanding of how ingredients interact chemically to build structure or 

promote tenderness.4 Formula components are universally measured by weight, with flour 

typically designated as the 100% baseline against which all other ingredients are calculated.4 

4.2 Categorizing Ingredients: Tougheners, Softeners, Moisteners, and Driers 

Success in balancing relies on maintaining equilibrium between opposing forces.3 

 Tougheners (Structure Builders): Primarily Flour (gluten) and Eggs (protein 

coagulation). These provide the necessary framework to hold the final shape.3 

 Softeners (Tenderizers): Primarily Sugar and Fat. These interfere with the structural 

development, ensuring a tender, pleasant crumb.3 

 Moisteners: Primarily Liquid (milk, water) and Eggs. These hydrate the mixture and 

contribute to the moist texture.3 

 Driers: Primarily Flour, Milk Powder, and Cocoa Powder. These ingredients absorb 

liquid from the mixture.3 

Maintaining balance is a negotiation. If a recipe is modified, for instance, by adding cocoa 

powder, which is a powerful drier, a corresponding adjustment must be made by increasing a 

moistening agent, such as milk, to prevent the final product from becoming dry and heavy.3 

4.3 High-Ratio vs. Low-Ratio Cakes 

Cake formulas are categorized based on the sugar content relative to the flour weight, which 

dictates the cake’s structural requirements and shelf life.4 

 Low-Ratio Cakes: These represent the traditional approach, where the weight of the 

sugar is equal to or less than the weight of the flour.4 These cakes tend to have a 

denser, more substantial texture and rely heavily on the creaming method for aeration. 

While they possess excellent keeping qualities, their lower sugar content results in 

less moisture retention, meaning they can dry out more quickly than high-ratio 

varieties.4 

 High-Ratio Cakes: These modern formulas contain significantly more sugar than 

flour by weight, often ranging from 110 to 140 parts sugar per 100 parts flour.4 Due to 

the high sugar load, these cakes require specialized high-ratio shortening and 

emulsifying flour to maintain structural integrity and prevent collapse.4 The benefit is 

superior tenderness, a fine, melt-in-your-mouth crumb structure, and increased 

moisture retention, giving them a superior commercial shelf life.4 



4.4 Fundamental Rules of Balancing 

To ensure structural integrity and prevent common faults like collapse or poor volume, three 

primary rules of formula balancing are commonly followed 3: 

1. The weight of the fat used should not exceed the total weight of the eggs. 

2. The weight of the fat used should not exceed the total weight of the sugar. 

3. The weight of the sugar used should not exceed the total weight of the liquid 

(including the liquid content from the eggs). 

These constraints define the necessary ratio between the structural agents and the tenderizing 

agents. For instance, too much fat in a recipe results in a cake of poor volume and a thick, 

greasy crust, requiring an increase in tougheners, such as flour and egg, to achieve 

equilibrium.3 

Chapter 5: Characteristic of Cakes: External 

Characteristics 

5.1 External Characteristics 

The external appearance of a cake provides immediate clues regarding the formula balance, 

mixing technique, and oven temperature control.11 

Volume and Symmetry 

A high-quality cake must achieve the volume expected for its type. The shape should be 

symmetrical, showing a consistent rise without lopsidedness or noticeable sinkage.11 An even 

rise, resulting in a flat or gently rounded top, signifies successful leavening and uniform 

baking. Uneven rise suggests potential over- or under-baking in certain areas.12 

Crust Color and Character 

The color of the crust results from the heat-driven reactions of sugar (caramelization) and 

proteins (Maillard reaction). The color should be uniform across the surface and consistent 

with the specific cake type.11 For example, a high-sugar cake will naturally have a deeper 

crust color. The crust itself should have the correct character—it should be appropriately thin 

and not thick or greasy, as a greasy crust is a strong indicator of excess fat in the formula.3 

5.2 Internal Characteristics 

Internal characteristics, revealed upon slicing, dictate the cake’s eating quality, including 

moisture, texture, and flavor.11 

Crumb Structure (Grain) 

The crumb structure, or grain, refers to the size and distribution of the air cells. A superior 

cake exhibits a fine, soft, and uniform crumb structure.12 There should be no large holes, 



streaks, or dense patches, which typically indicate uneven mixing or improper incorporation 

of leavening agents.11 

Moisture and Texture 

A good cake must be soft and moist, holding its shape without being dry or excessively 

crumbly, yet melting smoothly in the mouth.12 Moisture retention is directly tied to the ratio 

of moisteners (fats, liquid, sugar) to driers (flour, cocoa).2 

Color, Aroma, and Flavor 

The crumb color should be uniform throughout; streaks, dark patches, or a dull color suggest 

formula or mixing errors.11 The flavor must be pleasant, well-balanced, and satisfying. The 

correct sugar ratio is critical, as overly sweet cakes can be highly undesirable. Flavor 

enhancing agents, such as salt and extracts, must be used correctly, as excesses can impart 

noticeable off-tastes.11 

Chapter 6: Cake Faults and Remedies 

6.1 Introduction: Diagnosing Structural and Texture Defects 

Cake faults represent structural failures resulting from physical, chemical, or thermal 

imbalances during mixing or baking.13 Identifying the fault allows the baker to trace the issue 

back to the ingredient ratio or processing environment.14 

6.2 Appearance and Structural Faults 

Cracked and Peaked Top 

 Cause: This usually results from the oven temperature being excessively high, 

causing the exterior crust to set and harden rapidly. As the internal structure continues 

to rise due to leavening gas expansion, the trapped gases force the center to burst 

through the premature crust.13 Other factors include using too much rising agent or a 

cake tin that is too small for the batter volume.14 

 Remedy: Reduce the oven temperature and ensure the correct amount of leavening 

agent is used. 

Cakes Sag in Center (M-Fault) 

 Cause: Structural failure, often due to an excessive proportion of tenderizing 

ingredients relative to structural builders. This includes too much sugar, too much 

shortening, or too much leavening (air or baking powder).13 The structure sets too 

slowly or is too weak to support the volume. Additionally, under-baking or an oven 

temperature that is too low prevents the proteins from fully setting.13 

 Remedy: Decrease tenderizers (sugar, fat) and leavening. Confirm the oven 

temperature is accurate and ensure the cake is baked until fully set. 

6.3 Texture and Density Faults 



Heavy or Dense Cakes 

 Cause: This common fault results from insufficient leavening, insufficient mixing 

(failure to incorporate air), or an imbalance of ingredients leading to a heavy batter, 

such as too much sugar, excess liquids, or too much shortening.13 Under-baking also 

contributes to density.13 

 Remedy: Adjust leavening levels, ensure correct ingredient ratios are used, and verify 

full baking time. 

Cakes Too Tender or Crumby 

 Cause: This occurs when the formula contains an excessive amount of tenderizing 

agents, such as too much shortening or too much sugar, relative to the flour and egg. 

Overuse of leavening agents or emulsifiers can also contribute to this.13 

 Remedy: Increase the proportion of structural agents (flour or eggs) or reduce the 

amount of shortening and sugar in the formula. 

Tough Cakes (Chewy Crumb) 

 Cause: The primary cause is excessive gluten development, often from over-mixing 

the batter after the liquid has been added. It can also be caused by insufficient fat (a 

shortening agent) or sugar (a tenderizing agent) in the formula.3 

 Remedy: Reduce the mixing time, ensure ingredients are measured accurately, and 

confirm the formula contains adequate tenderizers.3 

Chapter 7: Types of Icing 

7.1 Introduction: Function and Classification of Coatings 

Icing, or frosting, is a confectionery coating used to enhance the cake's flavor, provide a 

smooth medium for decoration, and seal in moisture to improve shelf stability. Icings are 

classified based on their primary components and preparation method. 

7.2 Buttercream 

Buttercream is a rich, versatile icing made fundamentally from sugar and fat (butter).15 Its 

stability and smooth texture make it exceptionally popular for covering and decorating. 

Key Varieties 

 American Buttercream: A simple, quick-preparation frosting made by whipping 

powdered (confectioner's) sugar directly into butter. 

 Meringue Buttercreams (Swiss and Italian): These use a meringue base to provide 

aeration and stability. Swiss Meringue involves heating egg whites and sugar together 

before whipping them into stiff peaks and then incorporating butter. Italian Meringue 

involves streaming hot sugar syrup into whipping egg whites before adding the 

butter.15 



 Ermine Frosting (Boiled Milk Frosting): A unique, less sweet buttercream made by 

cooking milk, sugar, and flour into a thick paste, which is cooled and then whipped 

into butter.15 

7.3 Fondant and Ganache 

Fondant 

Fondant is a cooked sugar paste, sometimes containing gelatin or other stabilizers, which is 

known for its ability to create a perfectly smooth, polished finish on professional cakes.15 It is 

often purchased pre-made. While it may not possess the superior flavor of buttercream, its 

structural stability makes it ideal for decorative work and outdoor events, as it resists heat 

better than most butter- or cream-based coatings.16 

Ganache 

Ganache is a rich, intense emulsion created by melting chocolate into heated cream.15 The 

proportion of chocolate to cream dictates the final consistency, ranging from a thin pourable 

glaze to a thick, pipeable filling or a firm coating. The quality of the chocolate is paramount 

to the resulting flavor. 

7.4 Simple Coatings 

Glazes and Royal Icing 

 Powdered Sugar Glacé: A very simple, thin coating created by mixing powdered 

sugar with a small amount of liquid, such as water or juice. It is primarily used for 

quick glazing of pastries and cookies.15 

 Royal Icing: An uncooked mixture of powdered sugar and egg white. It is distinctive 

because it dries to a hard, brittle, durable finish, making it the preferred medium for 

intricate piping, fine detail work, and constructing edible decorations.15 

 Whipped Cream: Simple whipped heavy cream, often stabilized with sugar. While it 

provides excellent lightness and flavor, it has poor shelf stability and volume retention 

compared to other icings.15 

Chapter 8: Preparation of Cookies and Biscuits. Factors 

Affecting the Quality of Biscuits / Cookies. 

8.1 Introduction: Consistency and Classification 

Cookies and biscuits are characterized by their low moisture content and stable structure, 

making them more rigid than cakes. The preparation method is often the key classifier for 

different types of cookies.17 

8.2 Preparation Methods 



 Drop Cookies: The dough, which is relatively soft, is scooped or dropped onto the 

baking sheet. The mounds then flatten and spread naturally during baking (e.g., 

chocolate chip cookies).17 

 Molded Cookies: These are made from stiff dough that is shaped by hand into forms 

such as balls, logs, or crescents, or pressed into molds or stamps before baking (e.g., 

shortbread, peanut butter cookies).17 

 Bar Cookies: These are the simplest to prepare. The dough, often incorporating other 

ingredients, is poured or pressed into a pan with sides, baked, and then cut into 

uniform shapes (squares, rectangles) after cooling (e.g., brownies).17 

 Filled Cookies: Prepared similarly to dumplings or small tarts, where dough is 

encased around a fruit or confectionery filling.17 

8.3 Factors Affecting the Quality of Biscuits / Cookies 

Cookie quality, particularly hardness and spread factor, is acutely sensitive to ingredient 

handling and environmental conditions.19 

The Role of Fat Temperature 

The temperature of the butter or fat when mixed into the dough is a primary determinant of 

the final texture and spread.20 

 Cold Butter: If butter is cold, it fails to incorporate properly, leading to inconsistent 

mixing and results.20 

 Melted Butter: Using melted butter results in a runnier dough, which spreads 

significantly more during baking, yielding a thinner, often chewier cookie.20 

 Room-Temperature Butter (Softened): This is the preferred state for most cookies. 

Softened butter creams well, maximizing the air trapped, which produces a cookie 

that is uniform in shape and size with a traditional, cake-like texture.20 

Ingredient Ratios and Processing Parameters 

Hardness in cookies is strongly correlated with water content; increasing water in the formula 

leads to a harder cookie, even if the sugar concentration is adjusted.19 Furthermore, the 

optimum texture and spread are highly dependent on mechanical processing time. Research 

indicates specific windows for creaming time (e.g., 400 seconds) and mixing time (e.g., 100 

seconds) are required to achieve the highest quality results, emphasizing that cookies demand 

precision in the production timeline.19 

Altitude Adjustments 

Baking at high altitude significantly impacts quality due to reduced atmospheric pressure, 

which allows gases to expand more quickly and liquids to evaporate faster.20 Bakers must 

adjust formulas and oven settings to compensate: 

 Temperature and Time: Increase oven temperature by 150F} to 250F} to set the 

structure quickly before the leavening gases over-expand. Decrease baking time by 

approximately 20%. 

 Ingredients: Decrease the amount of leavening agents and reduce sugar content (by 

about one tablespoon per cup) to limit spread and lift. Increase liquid content (milk or 



water) and potentially add a small amount of extra flour to strengthen the weaker 

structure. 

Chapter 9: Various Types Ice Creams and Bombs 

9.1 Introduction: Classification of Frozen Confections 

Frozen desserts are classified based on their composition, including fat and solid content, and 

their density, which is determined by the amount of air incorporated (overrun).21 

9.2 Various Types of Ice Creams 

 Plain Ice Cream: Represents the classic, traditional unflavored base, adhering to 

minimum fat content and total solid specifications.21 Vanilla is the quintessential 

example. 

 Chocolate Ice Cream: A specialized category due to the unique way cocoa powder, 

which acts as a drier, interacts with and absorbs the dairy ingredients.21 

 Fruit and Nut Ice Creams: Categories defined by the inclusion of real fruit pieces, 

purees, or concentrated flavors, or the addition of nuts.21 

 Frozen Custards and Premium Categories: Defined by higher fat content and often 

a higher ratio of egg yolk solids. 

 Gelato: The Italian style, known for being significantly denser and having a more 

intense flavor than American ice cream. This is achieved through a lower fat content 

and a much lower overrun (less air is churned in).22 

 Soft Serve: Characterized by its airy and smooth texture, resulting from a very high 

overrun. It is served at a higher temperature than traditional hard ice cream.22 

 Sorbet: A refreshing, non-dairy frozen dessert composed primarily of fruit puree, 

water, and sugar. It contains no fat or milk solids.22 

 Frozen Yogurt (Froyo): A popular alternative to traditional ice cream, made using 

cultured dairy products.22 

9.3 Ice Cream Bombs and Bon Bons 

A frozen bomb, or ice cream bon bon, is a portioned, coated ball of ice cream, representing a 

sophisticated serving method that allows for preparation ahead of time.23 

Preparation and Thermal Stability 

The successful creation of frozen bombs depends on thermal stability and ice cream density.23 

1. Selection and Pre-Chilling: It is critical to use a rich, dense ice cream—one with a 

low air content—as this type melts slower. Fluffy, airy ice creams will melt too 

rapidly upon dipping.23 The scooped ice cream balls must be frozen solid, ideally on a 

pre-chilled plate or sheet pan to retain their shape immediately after scooping.23 

2. Dipping: The solid, frozen core of the ice cream ball prevents it from melting when 

dipped momentarily into the melted chocolate or confectionery coating. Once the 

shell sets, the bons can be stored in the freezer for several days between sheets of 

parchment in an airtight container.23 



Chapter 10: Storage of Confectionery Product 

10.1 Introduction: Maintaining Quality and Preventing Degradation 

Effective storage is mandatory for preserving the sensory qualities (flavor, texture, aroma) 

and maximizing the safety and shelf life of confectionery items.25 Storage protocols are 

dictated by the product's composition, particularly its fat and moisture content. 

10.2 General Storage and Inventory Management 

Environmental Control 

Storage areas must be maintained clean, cool, and dry, with products kept off the floor and 

away from light and strong odors.25 High fat products, like cakes and chocolate, easily absorb 

ambient smells, leading to off-flavors. Extreme temperatures (above 380C} or below -10C) 

can damage packaged goods and drastically shorten shelf life.26 

Inventory Management 

The standard practice for inventory rotation is the First In, First Out (FIFO) methodology, 

ensuring that the oldest stock is utilized before newer stock, which minimizes waste and risk 

of consuming expired products.26 

10.3 Storage of Baked Goods and Frozen Items 

Cakes and Pastries 

Proper storage depends on the type of coating and fat used.12 

 Unfrosted Cakes: These often remain freshest when wrapped tightly and kept at 

room temperature, provided the recipe allows. 

 Frosted Cakes: Cakes coated with perishable icings (cream cheese, fresh cream, 

meringue-based) require refrigeration. When refrigerated, they must be protected 

(e.g., using a cake dome) to prevent drying out and absorption of refrigerator odors.12 

 Cookies/Biscuits: Low-moisture cookies must be stored in airtight, dry environments. 

High humidity risks moisture absorption, causing the cookies to lose their desired 

crispy texture.25 

Frozen Confectionery 

Frozen items, such as ice cream and bombs, must be maintained at constant freezing 

temperatures. The typical commercial shelf life for ice cream is limited, usually 2 to 4 

months, after which ice crystal growth begins to degrade the texture and quality.26 

10.4 Storage of Chocolate and Cocoa Products 

Chocolate is highly sensitive to both temperature and humidity, which can lead to visible 

degradation (blooming).25 



Temperature Requirements 

The ideal temperature range for storing pure chocolate is narrow: 120C to 180C (540F to 

640F). 

 High Temperature Faults: Temperatures above this range cause the chocolate to 

soften and lose its characteristic gloss, potentially resulting in fat bloom (a dull, 

whitish film caused by cocoa butter migration). 

 Condensation and Sugar Bloom: While lower storage temperatures are less 

inherently risky, rapid temperature shifts when moving cold chocolate to a warm 

environment will cause condensation (surface moisture). This moisture dissolves 

surface sugar, which then recrystallizes upon evaporation, leading to a gritty surface 

defect known as sugar bloom.25 Products should be allowed to return slowly to room 

temperature before opening the packaging to avoid this critical fault.25 

Humidity Control 

Chocolate products must be stored in environments with a maximum relative humidity of 

70%. Excess humidity increases the water activity (Aw) of the product, raising the risk of 

moisture absorption and the loss of the desirable crisp texture.25 

Conclusion 

This comprehensive study of confectionery production, encompassing cake science, pastry 

fundamentals, cookie technology, frozen dessert classification, and storage logistics, 

demonstrates that successful patisserie relies fundamentally on the precise application of 

chemical and physical principles. The structural outcome of any baked good is a direct 

function of balancing opposing ingredient categories—tougheners against softeners, and 

moisteners against driers—where deviation inevitably leads to predictable faults. Mastery in 

this domain requires meticulous adherence to formula balancing rules, combined with strict 

control over critical processing variables, such as fat temperature and mixing time, 

particularly evident in the preparation of sensitive items like cookies and laminated pastries. 

Furthermore, maintaining product quality post-production hinges on sophisticated thermal 

and humidity management, ensuring that chemical degradation processes like chocolate 

blooming or ice crystal growth are effectively minimized. The integration of high-ratio 

formula principles and thermal stability methods underscores the industry's focus on 

maximizing both product tenderness and commercial shelf life. 
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