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Functions of ingredients in a recipe: 
What happens when cooking and why?

Task

Explain the function for each ingredient in a biscuit recipe.
Use the information about physical and chemical properties of food on the next page to support the task.
	Ingredient
	Function in the recipe
	What happens during cooking and why?

	Plain flour
	


	

	Dark cocoa powder
	


	

	Bicarbonate of soda
	


	

	Baking powder
	


	

	Salt
	


	

	Sugar
	


	

	Butter
	


	

	Egg
	


	

	Yogurt 

	

	

	Baking spread
	


	

	Avocado 
	


	





Functional properties of food

Because of their physical and chemical properties, foods perform different functions which can be used in the production of food products.  These functions include:

· Binding – liquid is added to combine or hold dry ingredients together.
· Aeration –some dishes need to be made lighter through the addition of air (whisking eggs), carbon dioxide (baking powder and yeast) and steam (water in choux pastry).
· Thickening – protein in egg thickens when gently heated (coagulation); starch in flour thickens liquids when heat is added (gelatinisation) and starch in potato thickens soups.
· Setting – protein in egg thickens and sets when heated (coagulation), gelatine forms a gel when making jelly; the starch in cornflour thickens and sets sweet desserts such as blancmange; gluten in flour (a protein) thickens and sets in baked goods such as cakes (coagulation).
· [bookmark: _Hlk149645343]Adding colour to baked goods – when dry heat is added to starch, browning occurs when the starch is turned to dextrin (sugar) and caramelisation then takes place (the browning of sugar), e.g. toasting bread and browning of pastry when baking.
· Flavour enhancer – some ingredients like butter will act as a flavour enhancer of ingredients within a recipe whilst also providing flavour itself to the product. 

There are differences sometimes between types of ingredients such as fats and these differences can make changes in a product.

· Saturated fats – usually solid at room temperature and come from animal sources. Because of the structure of these fats, they have high melting points and do not spoil fast. 
· Unsaturated fats – these fats come from plant sources rather than animal products and there are two types:
· Monounsaturated – this type of fat contains one singular double bond in the structure.
· Polyunsaturated – this type of fat contains more than one double bond in the structure. 

Different ingredients can also react together when mixed in a recipe and this can impact the texture of a product.

· Bicarbonate of soda – this is an example of a base (alkaline) ingredient which will react with acids to create CO2.
· Yogurt/buttermilk/lemon juice – these ingredients are all acids that are used in baking to react with base ingredients to give an aerated texture.  

Ingredients can also be used to add flavour, texture, moisture and bulk to a dish along with improving the nutritional value.
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