[ Downloaded from fsct.modares.ac.ir on 2024-04-10 ]

\qujﬁjéﬁic\()n)}:g\/qu k;l\w\.c@lﬂp}cjl&

(idui| S5 (8L g > 6 o 959 39 ST g (W y y
U e yog bowd 8

*

" el 3l ¢ esly slslast Luge

Ol gl (oodhal 3l3T o KEils (iliw s 3 lidios e 3 2l mlis 058 )
O el laal ot 33T ol&Sls gl asly ¢ olis s o5 S =Y
Al osply o2 (65, 0LES (08 5 pilige 03 S LLils T
QVAN0 13 pds g6 0 /1V/Y0 12dl s k)

0 LS~

Ol T o s 0 415 ) Slabad S 5 03,08 (St (b S Dy 4 S el Sl ) (6 ,Seslas I ol dilen (W80
O v O3 sad sSlr b Jrasg cal 03 s sy gl sl 5 Sl e a5 alard sl (s a5 AT s esle ol 51 eslizad
Koy qpnm a5 adls (Jods (3L) AS (b Sl (Sosb)) plesd Gl S p ol sl p AL dsys Yo 5 ¥ do
CRIPI L oS 3l 0L s s il ST aw s 5 sl SIS & b B s LadgesT 23S 513 s sus KIS e 5 (G s iy
Sl S dald e 4 s atnls 5 ol (ol GBI S S 5 i ud GraSbE asby WSL b sy Ao
el WL cpl ol 35 &gas op e oS (S5l 5 WBL Ao 0 sl S &S el OF 5l S gags ol @ o (P<sr0)

sl plie Lg\.aa;)ﬂfé)s\)ﬁj))ﬁé@;ﬁ&;)\j;cA{asu.:.ﬂ\

Nasehi.b@pnum.ac.ir:cts. Jyi "

AR


https://fsct.modares.ac.ir/article-7-19810-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-10 ]

il K8 8L 5 e o oland S5 58 S S5s oy

ol sl 5 el iabalas Lge

ol 03,8 1y s G e Lo ;3 10 53l (5508 ) 5
L8] 558 slowsl agsa G oo bl 2501 5 85k cpl 4
sl s 5 WBL Sl eslad &S cl J= s ol
s g el PNV 0 S Ao SLS 5 V0] st
Sl slatg Gl el ol 8 aase ol Y]
sor sk el Sl ol s glas 8
S Olse g okd sl Bl sy Lol m Sl
Sl e SL G SRy e e

3 gl KS e 5 Ky ¢ ploon

Lhu.fbj) K é‘jﬂ —Y

adgl 510 —V-Y

S5 S8 5 o3l g 3T Jold SIS wl 4yl sl
S Es o5 Ol ol b L Ol ST ey, wssLe
5 Bl omer ol fb L s S e S 2
S emes Ad ag oM sl a5 5l S
bl LSS by aney sl &Y 5o ) L sbaans
Shghasn ol o eslial sy glad slpe ads Al
St L b e Gl L e LT S oS8
D O . " PG o I I L ¥
A bl YT ) Gllas 8L b oL Sles N
AW iy bogile oK 5 ke sk sl
R ISCR R VNP £ 75 200 1 VA s 5 S PRt | 01 B VR R CoH
L s 53V VE S OVA XYY (i s Jpeme L
D] dd cpns 0l (g51 5

O

2 eSOV el oS Ve Bt Gl e sk
+/0 ‘);ﬁ&;:gﬁfﬁ V¥E g S o35 o SVY (S e S VY
e AE M5 e S s e DTS Y0 5 Ll e S
P ls b T Sde w1 U Jie B e
a2 3 LSS 5,8 15 58 sl a5 WVO gl L
0355 ams (sles 3 4dds Y e a4 OAS S, 5 b
Sy 535 2 LOpST LS Glvei ) L glaans
elonil SUI oyl 3 3 (eSS 5us Vb e 5 030
Nl cs 8

Yy

dode —

ple sl (2 S0n 5l S ode sl cas
Pl Oamen glesyslp il Ls ol s ol
D pan Gl iclie ool Lo i lS 5 SIS S
dax 5l SVsb SLoWl by s ens e o S
st Fr S8 D] wils SVpame 5 an
S ks ol 1 O Jol slse &S Canl o geass 5L L
WIS 0 S el d s e e S E e 059
5 pix esspl S Gosk s age oKl Ol sl
5 o sl b 5 g e e A0 s b LSS
Sl gt sl b salie Coenl [Y] W
Lo SSdmss bl olepals s a4 daol gladss
b el A e Slaben San Sk el
Sl oS il g cin S S Ol 4 e
el 4B S AR a1 (Ol a5 24
S sk Ll sl sy erds b 5l SSUS sl
23S il e S 5 el L Jels e, sla
ol sl slge Sl lpslie 518 sl sl
L S5 0en (oS s e 0255 b b S 055 8
BT U e TI: Jp NP URCHIL 5 S W
et 4 Sy dhex Sl dgame S3L 5SS, el
sladle 53 V] sps e O i 5 s Ul ol
3 &S b Sns s Gl b s tesy
ke gy mbe 03538 ) s b SKS S 0l
@b AV i e st V] e gl il
398 5 [V o ogy [0] ol 58 Sy E] slaess
@3ladl Jpams S Sl a8 5 Dyse [V] LS
Ll Olgzr (e B a5 (S S b 55 g
dous Yo B Y suim (6,8 eslae Sl e Sis Al L
S Blomy Sy a3l a0 JSC25 15 OF 03
Lol o Cs 5 Glaadl s s 4 5 03,00 5 2
ole Olge a4 oy & (ltle 5 ol S5 @ ey
5 B et Ol seis Wb SV same W5 sl 4l
Mg sl O 5 nl poesdle il dde pls S
olitl 35 gl slge 5 b T alend sl (S s

PBL 5 Ok Y ossas 3l sl = s [A] 258 e


https://fsct.modares.ac.ir/article-7-19810-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-10 ]

W‘W)ﬁ,@,; No a)p‘\/‘\ QJLQ.::'

di\.l.'c @M}(}l&

Cou g s Y

SS OS5 gL, -)-Y

orloins 0L O s s Sy Osa3l 4 by e e
23 Bl b o sl sk ses b, e S ol
Sl ssb 4 aalh Wsed 4 el pshe sl
23 Sasb) Ol op i & Sosb 4 oy iy (P</00)
Sl b bl sdalie WS 8 Ao Yoo lls Sl
b 8L Al by Ol o3 YO 4 WL b Ol
Gl 5 b sadshe §l bpes os Sis L
e b Gl SB byl el LSS
e [t]sd e S8 by Sl GBI o O
WSS slad gl 53 s 2 Sl LS Cl el 5158
L] 25 g Gl aals €508 & sl b

Gl e PBL S ey O R e
Loslie 3 badsad 2SOl (P<e/00) (ool ine
g oltle 5 Sdme slge 55hs O e oS A dald & ge
13 YO Sls s 5l 0L gl Bl e L
ools olantl st ) S Olge op 2t PSL 3
osE S OaeVpd a4 w0355 Sl
S Sod bled pled 53 S Olpe S sls 0L
50kl sl b mls onl [7] o8 gy (Rl aals
caly callas (YY) OLKea 5 ol 5 5 (Y4VV) 0L
[Ya 5]

Bl Ol SR L &S das e DL ) i (e
Olsen by o slasl a8 5b Oles ¢ oriul KS sl g 53
Gosb 4 3l Jall (P<e/00) (gols gme sb 4 55
Ol (i Sl OLlad ) g 55 8 55k e &S
53 35 S 5 Bl b Ao s YO gl Wged 53 b
Loas wsls Olas W s ple dd cdalie Jald les
(V] e o G o 5 V0] Y Ol 158l

Al Rl 0 KS sk ged IS b (g g

Yy

SS OS5 2l -r-Y
ARSEA] })\JJLZ_.»l ;):1)‘) me‘f L_AA_)}w CA_J‘}J{)
Sl g5 b plt b Olge 5 A0 3kl 2

D e 6,863 AACC 32-10

SS sl S iy
Yo S O35 s e O3 Ot oy Sl s 8l
Gk e el V] a2 S ol con Sl e aids
sy Vo] w8 ol AACC V-4 i,
e 0500 Al gl s Sl eslid LSS slad o
S ki god e ol Ol sl sk & V1] 4
Sy sl sske 4 DIV] as eslimal a5l SGSS )
J) W 5alS S eSSy olas Sl bajlegd jhe 5 4y
Olpe Gme L* axls s eslizal (o015 (CR-400
G, @ e K (SKap Ul A% atls ()
G oA Sy Sy Ol DY parli a3 s e
Sl S o s e 0L 355 5 ol (b,
B SS S S s S e b
by Sy 3l 5oV 5V O Gl el s eSS
Micro stable ) TA-XT-PLUS J.. " oKas

DA 0] s plonil 0SSl L System

= B Shs 2L -0-Y
Gl (WL Yo BYY) 5,0 5 05 ois Jaigel byl Ve 5l
G Ol B Sl s ke G S e
Glaas 0 o 5 03 L ajlas IS 500 5e5e 5 ab
saliial( o pllasl kS (610 ) 5 sllas oS (gl 0 50s)

RS

bl ko ¥
elonil LSS aw U sl als oAb B ey ol
oobols IUT i Sl basles o bl andllas (gl A
4l 5 3l eslizal L 70 6‘)LAICIG"")AJ‘:“:§Q}AJI}4§JJ9 &

o3l VN s O3 e (Ll

1. Konica Minolta


https://fsct.modares.ac.ir/article-7-19810-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-10 ]

il K8 8L 5 e o oland S5 58 S S5s oy

ol sl 5 el iabalas Lge

Table 1 Effect of different contents of Bagasse Powder on the density, Ash and Fiber of cake

Bagasse (%) Moisture(/) Ash(/) Fiber(/.)
0 13/50£0/5°  0/65+0/02°  0/66£0/01
5 15/00£ 1/00€  0/72+£0/02°°  2/08+0/09 ©
10 15/50£ 0/5€  0/80+ 0/055¢  3/67+0/005 °
15 17/50£ 0/00®  0/88+ 0/02""  4/25+0/005 ©
20 19/33£0/5%  0/91=0/08*  7/17£0/76 ®
25 17/50+£0/5®%  0/97+0/06"  10/56+0/14*

Values followed by different letters in the same column are significantly different (P< 0.05)
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Fig 1 Effect of treatments on Cooking loss (a),
Volume index (b), Density (c), Porosity (d)
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Table 2 Effect of different contents of Bagasse Powder on cake texture properties

Bagasse Adhesiveness Cohesiveness (N.s) Hardness(N)
) 1 7 14 1 7 1 7 14
0 012:005¢  018:001°  041+005F  066:003" 039005  042001€  018&000° 05RO 097+008°
5 0140018 0210065  OSHO0°  0674005" 0474000  049:001°%  021:002¢ 065001  1/16:003°
10 0150028 024007 063005 065001" 050001 049:0"%  023+0MC 06003 129:006°
15 0160018 025:0058 071004  066:001"  053001"  050:0005°  028003°% 069002  1412002™
20 0180014 024006  076:008%  O5H005®  049+001°  050:002°°  028:0001%  075:003%  1/524001°
25 0150014 02A0Mm" 0880074  050M°  0383005¢  04A001°  034000° 0860034 18A001A
Values followed by different letters in the same column are significantly different (P< 0.05)
Table 3 Effect of different contents of Bagasse Powder on color characteristics
o Crumb Crust
Bagasse (%) L a b L a b
0 69/43+ 0/4™  -1/02+ 013F 10/52+ 1/10°  60/81+0/7"  1/67+ 0/497 26/68+2/15%
5 62/59+ 1/4%  0/82+ 0/07F  14/03+0/06€  60/41+0/7*  5/04+0/73 BC 27/11+ 2/454
10 53/09+0/15€  1/86+ 0/11°  14/52+0/058¢  52/76£0/28  4/75+0/08 € 24/90+ 0/36*
15 51/01£0/37°  2/82+0/3¢  15/51£0/77*8  44/81+0/00°  4/68+ 0/03 € 18/85+ 0/49 B
20 48/87+ 0/49%  3/15+£0/00®  16/16+ 0/04*  46/49+ 0/8°€ 5/88+0/8 " 17/66+ 0/13 B
25 44/58+ 0/8F  3/41£0/11%  16/34+0/194  44/45+0/8°  6/69+0/3* 20/13+1/118

Values followed by different letters in the same column are significantly different (P< 0.05)
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Table 4 Effect of different contents of Bagasse Powder on cake Sensory characteristics

Bagasse (%) Chewiness Flavor Hardness Texture Overall
0 4/33+0/2 4 4/10£0/3 3/76£0/2 % 4/33+0/4 4/40£0/2 2
5 4/03+0/1 4 4/26+0/2 4 4/00+£0/2 4 4/10+0/2 2 4/46£0/2 *
10 3/33+0/2 B 4/10+£0/3 4 4/13+0/1 4 3/51+0/1 B 3/46+0/1 B¢
15 3/16+0/2 B 3/46+0/2 B 3/20+0/2 B 3/33+0/2 B¢ 3/85++/) B
20 3/10+0/3 B 3/50+0/2 B 3/16+0/2 B 3/23+0/3 B¢ 3/56+0/3 B¢
25 2/50+0/2 ¢ 3/36+0/1 B 3/16+0/2 B 2/91+0/1 € 3/33+0/3 ©

Values followed by different letters in the same column are significantly different (P< 0.05)
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Bagasse is a waste from sugar cane extraction, which is obtained as dry, compressed, and finely
chopped fiber fragments. Fiber bagasse for the production of fuels, chemicals, enzymes and food is
also available. In this study, the effect of adding 0, 5, 10, 15, 20 and 25% bagasse powder on the
chemical (moisture, ash, and fiber), the qualitative (texture, porosity, density and volume indicator,
Crust color and Crumb) and sensory characteristics were investigated. A test based on a completely
randomized design with three replications. Results showed that by increasing the percentage of fiber
powder in the cake bagasse fiber, moisture, ash, fiber, stiffness and adhesion was increased and
porosity, brightness, density decreased compared to control samples (p<0/05). Finally, check all the
features, samples containing 5% bagasse fiber powder was introduced as the optimum sample. This
treatment also accepted by the sensory analyzing. Therefore bagasse powder can be used as a source
of dietary fiber in food products.
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