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4. Conclusions

By taking the rheological changes into consideration, it was
possible to discriminate among the samples. The rheological
properties of the batter and the final properties of the muffin
differed significantly depending on whether oil or butter was used.
At room temperature, the greatest predominance of the elastic
component is to be found in the butter batter. During heating,
however, the viscoelasticity of butter batter is found to decrease
significantly between 25 and 38 �C, which is associated with fat
melting; over the same temperature range, on the other hand,
viscoelasticity increased in the oil batter. These differences in the
batter's viscoelastic properties may explain the significantly lower
height and the less aerated crumb texture of the butter muffins, as a
lower degree of viscoelasticity in the batter during heating is sup-
posed to favour air loss during baking.
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