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Guiding question
• Which egg substitute will work the best for 
a basic vanilla cupcake recipe?



Hypothesis
If you substitute eggs with seltzer 
water, aquafaba, and applesauce then 
aquafaba will work the best because it can 
hold together the ingredients together the 
best.



Materials
• Oven

• Bowls

• Mixer

• Spatula

• Whisk

• 325 grams all-purpose flour

• 414 grams sugar

• 43 grams baking powder

• 1 tsp salt

• 240ml milk

• 120ml vegetable oil

• 15ml vanilla extract

• 2 large eggs 85-95ml

• 240ml water

• 61ml Aquafaba

• 59ml Seltzer water



Procedure
First, we made the cupcakes by mixing the 
dry and the wet ingredients together. Then, 
we baked them in muffin liners. We did each 
recipe with a different egg substitute, and 
one just with eggs. After, we took photos of 
the cupcakes then the fun part, we tried 
them. After, we recorded our findings, and 
now you're seeing our awesome 
presentation!



Research
We think aquafaba will work best because 
the eggs in a recipe bind and make the 
product rise correctly. The reason 
why aquafaba works, is it has a lot of the 
same proteins as an egg . this allows it to 
whip into a foam and be used as a 
replacement for eggs.



Control Results

• Original recipe

• The batter rose, deflated, and spread 
quickly.

• There were large air holes in the cupcake.

• It was very light and fluffy.

• It sunk in the middle.

This cupcake was very moist and fluffy but 
was to sticky on top.



Applesauce Results

• Well-formed dome

• Light and fluffy

• Rose well

• Did a good job of binding

• Had a slight apple taste to it

The applesauce cupcake was overall the best 
cupcake. It tasted very nice. We think it was better 
than the control.



Seltzer Results

• Looked perfect

• Horrible texture

• Gummed up in our mouths

• Tasted less like a cupcake than the others.

Minus the appearance, this version was 
horrible.



Aquafaba Results

• Didn't rise very much

• Gummy

• Had a slight bean taste at the end (though 
probably suggestive)

• Took a lot longer to cook than the other 
cupcakes

This cupcake wasn't the best, but it wasn't 
the worst either.



Conclusion

In conclusion, our hypothesis wasn't correct. 
The aquafaba did not work the best, 
applesauce did. We are still amazed at the 
success of some of these substitutes! We 
highly recommend applesauce.
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