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Abstract

With the change in people's diet to wheat flour products for the staple food, gluten allergy
more and more confirmed cases, the growing demand for gluten-free food, so avoid eating
allergenic protein is a trend. At present, rice flour has been replaced by wheat flour baking
products, in the study mostly wheat grain to replace wheat flour, in this study, the use of local
ingredients in Taiwan - sweet potato, potato and taro, instead of wheat flour to produce chiffon
cake feasibility assessment. Sweet potato, potato and taro rich in fiber, minerals, vitamins and
[-carotene, nutritional value higher than wheat flour, however, most of the baked goods to
wheat flour as the main starch, but also the formation of the main components of the structure,
if the removal of wheat in food ingredients to gluten-free materials to replace the food structure
and texture will have a significant impact. Study found that the use of sweet potato mud, mashed
potatoes and taro mud, the particle size and water content of the filling have a significant
influence on the texture, appearance, flavor and taste of the chiffon cake after baking.
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