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Effect of the cassava flour on the qualities and texture characteristics of cake
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Abstract; The paper focused on the effect of the cassava flour on the

physical properties, sensory qualities and texture characteristics of
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cake. Different proportion of cassava flour instead of low-gluten flour
was used to make cake, and the qualities and texture indexes of the
products were evaluated. The results showed that with increase of
the cassava flour, retraction rate of cake first decreased then in-
creased. However, the sensory score of cake was found first
increased then decreased. The baking loss rate, density, hardness
and chewiness of cake increased, and the specific volume, moisture
content, springiness and cohesiveness of cake was reduced. When the
substitute proportion was 10/90 to 30/70, the retraction rate was
conducive to the improvement of cake quality. However, when the
substitute proportion was 30/70, no obvious change was found in the
specific volume, sensory score, hardness, chewiness and
cohesiveness of the cake. When the substitute proportion was higher
than 40/60, the retraction rate, baking loss rate, hardness and
chewiness of cake increased significantly(P<C0.05), with the specific
volume, sensory score, moisture content, springiness and cohesive-
ness significantly reducing (P<C0.05), and the quality of cake were
also declined.
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Table 1 The recipe for cake g
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0/100 100 0 2 150 100 25 40 417
10/90 90 10 2 150 100 25 40 417
20/80 80 20 2 150 100 25 40 417
30/70 70 30 2 150 100 25 40 417
40/60 60 40 2 150 100 25 40 417
50/50 50 50 2 150 100 25 40 417
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Table 2 Sensory value standard of cassava cake
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The retraction rate of cassava cake (n=3)

Figure 1
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Figure 2 The retraction rate of cassava cake (n=3)
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Figure 4 The specific volume of cassava cake (n=3)
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Table 3 The sensory value of cassava cake (n=28)
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Figure 5 The moisture content of cassava cake (n=3)
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Figure 7 The chewiness of cassava cake (7=3)
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Figure 8 The springiness of cassava cake (n=3)

it
Springiness/mm
» o
oo [\

*
i

x
=)

2.2.4 XTEAEN BB N R MR R A &N S
FIH RN R B A5 — KRS A5 TY J5 % 5 O R 45 1 6
BLBE ST S WL T B RS AR N R 2 SR AR R S M .
9 AT RGP 3R M B R S 4 b B AR L 81 i R T B
I B AR L 12 10/90,20/80 fiY 45 KL P 58 7 43 Il 1o X B =5
3.75 6 (P<C0.05) F1 1.25 %6 s AR L i 2 30/70 i B A 4 5
9 0.79, WS AR T X B (P>>0.05) s B AR L 1] > 40/60 i . TR KE N

B R M R, B3 KT X B R A 41 (P<<0.05), &
K A T 52 A I 5 L B S SRR R 22 T A TR A
o FIR A 5 % s AR I 0 A I AR 2 4 0L B AR EE B FE 10/90 ~
30/70 W, FF 7= 5 4 A J1 5 B AR B > 40/60 B M
Wik B R T T AT AR 1 LTI A P4 A T e AR

Jo A R A 1D 5 )
0.901
0.851
% L b
" :: 0.80 .
® 2075 c
' i‘ 070k
0.6‘3 F
0.60
0/100 10/90 20/80 30/70 40/60 50/50
A A
Cassava flour substitute proportion
A T RE R R 22 5 16 B P<C0.05 B3 K
B9 KEEFHEARK
Figure 9 The cohesiveness of cassava cake (n=3)
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