
Flour:
• Forms the structure of the cake
• As the cake is heated, protein (gluten) in the flour sets the framework 

and shape
• Dextrinisation occurs, starch converts into sugar. On heating the 

sugar caramelises resulting in a golden surface

Fat:
• Adds colour and flavour
• Holds air bubbles (foam) which 

creates texture and volume
• Produces a short crumb or rich 

even texture dependent on the 
ratio of fat and method used

• Increases the shelf life.
Sugar:
• Sweetens and adds flavour
• When creamed with fat, helps to hold air in the mixture
• Caramelisation gives colour

The functions of ingredients

Raising agents:
• Aerates the mixture increasing volume and resulting in a light texture

Eggs:
• Trap air when whisked into a foam
• Coagulate (set) on heating
• Emulsify – holds the fat in emulsion 

and keeps it stable
• Add colour, flavour and nutritional 

value 
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