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14. Oligofructose
15. Shear rate
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12. Bifidobacteria.
13. Prebiotic
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17. Pseudoplastic
18.Power law model
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Table 1 Chemical characteristics of acorn and rice flours
Fiber (%)  Ash (%) COMH?;?‘({,Z) Protein (%)  Fat (%) Sample
0.20 0.09 9.22 9.30 0.82 Rice flour
2.82 0.74 7.30 5.15 7 Acorn flour
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21. Hydrophilic
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Table 2 Shear stress conversion factors inspindle
number

spindle number
K 5P

0.035
0.119
0.297
0.539
1.05
2.35
8.40
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Table 3 Line slope (n) and values of K, for
spindle No. 6

n K.,
0.1 1.366
0.2 0.851
0.3 0.629
0.4 0.503
0.5 0.421
0.6 0.363
0.7 0.320
0.8 0.286
0.9 0.260

1 0.238
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Fig 1 Effect of acorn flour and inulin on moisture
content of cake batter
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23. Crocetin

Y4

s SV e dS LAl e il b on) Ol
5,0 5heslizal [¥Y4] 53 S

L3606 53 pme ed B oS 55T 0 Kl Ol e 4y bk ol
s e 2biand 5555 S S 323 2 508 w50 5
b sy sl ol e oS U SIS gl DY e @
331l o3 s ge by edd esls s byb ol s, 53 VL
CASE ) 0 o PN P PRSI G SRR [
AT LU 0L et 53 il 5 b o S5 a0ds Gladisy
T8 selsl S5 55 038l Uy g Bk ol 51 (5
A3 S Jpasme 4SS sla S5y Sl am 55 5wl
]

(& 5 sk ols 35T (s 5l) (508 3L 0L by Olpee Ol
L 45 313 0L oo el gl isls 13 aallan 3550 1
Crsb s Ole g 3T b i Bk oli 55T 03 5 0 Sl
m e 1o O s a8 Sl Sl Aals @ 5a5 g Sl o
o bs b sl 551 55 Ol ag Jlasl b 035 Y 4 015
Slaaisos 53 Sl Lin, 03Bl Gysad a4y al ol aoms a5 50
[o8@Y] 55 5,0 opl (g5l

e il 531 b oS sls QLS eyl 3l el s 4 il
4 dald 450l 4 S KIS et sk Sl (0 5

S Ol a Gl (P/r0) 3k Al e 5 LB Ol
U5 s Sl 53w Il O3 esle S 5 gl b
5335y ST ST G5 aodm sl slads yy 6l 5
SAlS e el sl ITY VYT iyl [ et O o b
35,8 e Jgeames 5o 53T O s 51 30 b, Ol
b 8 15 andlas 350 o kS 55T 00 5 et 53 sl sl
Ol sy cds n Gle Jpase s by Sl
DS s sl oUls aal cpl e Y] 0 sdalie
SLaess 313 53 DT 038 o pome g aladli S5 S
LR AL o olg Jsame 5o Cosby ol w53 555
A6 0L lard s 58 Sl S s S sl 03,5 WLl
Gor ol @B 88 3 s 2550 Do S 5 S8
S e e o (sl 05,5 BB sl 0L

[Vf,].l.;u_il.@.: J}.a;ua)b C,.f)l;)

22. Retrogradation
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Fig4 Effect of acorn flour and inulin on the b* values
of the cake batter
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Table 4 Consistencyand flow behavior indexeson the cake batter containing different ratios of acorn flour

Rheological models

Power-law model Hershal-Bulkly model
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Table 5 Consistency and flow behavior indexes in cake batter containing inulin
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Acorn and inulin flours could be used in preparation of the gluten free baked products due to their high
nutritional value and health benefits. In this study, the acorn flour at five levels (5, 10, 15, 20 and 25 %)
and inulin at four levels (0, 5, 10 and 15%) were used in formulation of the rice based cake batter, in order
to enrich the final product. Physicochemical properties (moisture content, density and color) and
rheological properties of the cake batter were investigated. The obtained results showed that the using
upper percentages of the acorn flour and inulin results in the lower lightness and higher redness and
yellowness in the color of the samples. A higher moisture content and lower density was shown in the
samples containing the higher amount of acorn flour and inulin. The results of the rheological analysis
revealed that the samples had the shear thinning (pseudoplastic) behavior. Herschel Bulkley and power
low models represented that the effect of inulinand acorn flour, consistency coefficient (k) increased and
flow behavior index (n) decreased in the samples.

Keywords: Cake batter, Rice flour, Acorn flour, Inulin, Physicochemical properties.
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