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Abstract; The comprehensive sensory of the cake was discussed in
this paper, which was affected by the amount of sweetness inhibitor,
the amount of caster sugar and the amount of rice bran oil. Based on
the single factor experiment, the response surface method was used
to optimize the best technological formula, and it was determined as
follows: the amount of sweetness inhibitor 0.18%,. the amount of
caster sugar 33.15% . and the amount of ice bran oil 15.49%.
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Table 1 Sensory evaluation standard of the cake
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Table 2 Comparison of texture attributes influenced by the amount of caster sugar

AP BRIk / %6 R/ g HpE/mm  FRRME VEEME/m] L a b
20 973.01 0.58 0.64 549.63 77.28 —2.04 28.40
25 736.25 0.65 0.67 468.94 78.81 —2.43 28.89
30 543.77 0.72 0.68 357.11 77.08 —3.29 29.50
35 522.28 0.78 0.68 346.59 77.29 —3.78 30.84
40 561.18 0.71 0.71 351.66 78.69 —3.91 31.27
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Table 3 Comparison of texture attributes influenced by the amount of ice oil

KR ik / %6 R/ g HPE/mm  FRRME VEMEME/m] L a b
5 849.36 0.59 0.66 568.27 76.28 —2.94 29.64
10 647.21 0.67 0.68 480.95 78.81 —3.07 28.91
15 543.77 0.72 0.68 357.11 77.08 —3.29 29.50
20 503.67 0.64 0.77 351.78 80.07 —3.84 29.44
25 424.81 0.55 0.78 316.06 80.29 —4.51 28.57
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Table 4 Comparison of texture attributes influenced by the amount of sweetness inhibitor

FHORAD SRR /%0 BEJ /g PPk /mm  FHEME PHEE/m] L a b
0.10 550.76 0.73 0.69 350.05 77.74 —3.19 29.77
0.13 581.21 0.68 0.70 421.31 76.98 —3.27 29.54
0.16 543.77 0.72 0.68 357.11 77.08 —3.29 29.50
0.19 549.46 0.74 0.68 376.85 77.57 —3.24 29.66
0.22 537.53 0.73 0.60 368.48 76.57 —3.08 30.07
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Table 5 Factors and levels in response surface design
K A EbRE BokMEm  C R AE R
Wit/ 6 Wi/ % BN/ %
—1 25 10 0.13
0 30 15 0.16
1 35 20 0.19
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Table 6 Design of response surface and experimental
results
h=s A B C Y BE RS
1 —1 1 0 80
2 0 0 0 92
3 —1 0 —1 77
4 0 —1 1 83
5 —1 —1 0 79
6 0 0 0 92
7 1 —1 0 82
8 0 0 0 90
9 0 0 0 91
10 0 1 —1 76
11 1 0 —1 73
12 1 1 0 85
13 0 0 0 91
14 0 —1 —1 73
15 0 1 1 84
16 1 0 1 93
17 —1 0 1 76
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Table 7 Results of regression analysis

KW FHM ABE By F{i Prof >F RB%¥k

155 7Y 795.83 9 88.43  102.31 <C0.000 1 % *

A 55.13 1 55.13  63.78 <C0.0001 % x
B 8.00 1 8.00 9.26 0.018 8 *
C 171.13 1 171.13  198.00 <C0.000 1  * =
AB 1.00 1 1.00 1.16 0.317 8
AC 110.25 1 110.25 127.56 <C0.000 1 % %
BC 1.00 1 1.00 1.16 0.317 8
A? 84.32 1 84.32  97.56 <C0.0001  x =
B2 114.95 1 114.95  133.00 <C0.000 1 * *
C? 204.84 1 204.84 237.01 <C0.000 1 % %
ComE 6.05 7 0.8
2 L 3.25 3 1.08 1.55 0.332 9
24 %) R 2 2.80 4 0.70
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Figure 1  Response surface plot showing the interactive
effects of rice bran oil and cater sugar on the
sensory evaluation of the cake
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Figure 2 Response surface plot showing the interactive

effects of sweetness inhibitor and cater sugar on

the sensory evaluation of the cake
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the sensory evaluation of the cake
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Table 8 Effect of sweetness inhibitor on the cake’s storage

B CLUIE W3t / (mg KOH « g~ 1)

W75 MBI/ (CFU g 1) HH/(CFU-g D)

T 5 5 8] /b

wm E7I] wom ERAI] wm AR
12 0.721 0.953 1.1X10? 1.3X10? KA A A
24 1.955 2.178 1.9X10? 2.5X 102 e FRGHH
36 2.955 3.389 3.5X10? 4,7%10? A HA
48 4,081 5.236 7.3X10? 9.1x102 F A M
60 5.273 6.316 1.3X103 1.8X103 oY F
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