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Table 1 Chemical properties of wheat flour and muffin powder

Sample Moisture (%) Ash (%) pH
Wheat flour 12.45 0.504 4.9
Muffin powder 8 0.04 6.7
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Table 3 Mean comparison of density and viscosity properties of muffin cake dough

Treatment Viscosity (cp) Density (g/cm®)
C 23.74+0.01° 1.185+0.02°
M1 26.41+0.02° 1.105+0.01°
M2 27.48+0.01° 1.08+0.02°
M3 25.30+0.02¢ 0.085+0.02¢
M4 41.99+0.02° 0.075+0.01¢
M5 36.96+0.01° 1.115+0.02°

In each column, mean that at least one letter in common, not significant difference at 5%
C= 100% sucrose (control), M 1= 25% glucose syrup and 75% date sap, M2=50% glucose syrup and 50% date
sap, M3=100% date sap, M4=100% glucose syrup, M5=75% glucose syrup and 25% date sap
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Table 3 Mean comparison of chemical and physical tests on muffin cake samples

Moisture (%)  Ash (%) pH L a b’ Volume (cm’)
C 24.940.01°  0.85+0.027  7+0.01°  66.09+0.01° 1.27+0.01° 31.53+0.02° 101.01+0.8°
M1 29.3+0.01° 1.05£0.01°  6.75+0.01° 58.12+0.02° 11.01+0.02° 34.15+0.01¢ 114.53+0.8%
M2 29+0.02° 1.0440.02°  6.78+0.03¢ 55.25+0.02° 11.43+0.01° 37.34+£0.02°®  115.53+0.5*
M3 33.27+0.01°  1.1240.01° 6.7140.05° 51.38+0.01¢ 14.27+0.01*° 40.01+0.05 117.30+0.8°
M4 33.05+0.01°  0.78+0.02° 6.92+0.01° 54.32+0.02° 14.27+0.01° 39.95+0.05 113.90+0.3¢
M5  28.7+0.02°  0.91+0.01° 6.86+0.02° 58.91+0.02° 10.24+0.01¢ 35.23+0.04° 113.93+0.3¢

sloes il I s 55800 a0 ce s (658 5 S

In each column, mean that at least one letter in common, not significant difference at 5%
C= 100% sucrose (control), M1= 25% glucose syrup and 75% date sap, M2=50% glucose syrup and 50% date
sap, M3=100% date sap, M4=100% glucose syrup, M5=75% glucose syrup and 25% date sap
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Table 4 Mean comparison of interaction between (treatment x times) on staling of muffin cake
samples (N)

Time (h)
Treatment 24 48 72

C 2.1+0.018 3.840.01¢ 5.4+0.02°
M1 1.8+0.03" 2.6£0.03" 2.8+0.01°
M2 1.440.02! 240.028 2.5+0.01°
M3 1.9+0.01" 3.2+0.01° 4.1+0.01°
M4 1.8+0.01" 3.1£0.01° 3.7+0.02°
M5 1.5+0.02! 2.5+0.02° 3+0.01¢

Mean that at least one letter in common, not significant difference at 5%
C= 100% sucrose (control), M1= 25% glucose syrup and 75% date sap, M2=50% glucose syrup and 50% date
sap, M3=100% date sap, M4=100% glucose syrup, M5=75% glucose syrup and 25% date sap
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Table 5 Mean comparison of organoleptic characteristics data of muffin cake samples

Treatment Volume Texture Chewiness Flavor Crust color General acceptance
C 12.2940.01%  11.5£0.01%  11.4+0.02%°  8.33+0.02°  2.33+0.01° 78.83+0.02°
M1 14.3340.02°  12.67+£0.02°  12.68+0.01° 10.17+0.01° 5.29+0.01° 85.67+0.01°
M2 15.33£0.01°>  15+0.02° 15.0120.02°  11£0.01°  6.50+0.01* 90:£0.02°
M3 17.10£0.01°  13.79+0.01°  13.78+0.02° 10.83+0.01*  5.33+0.02° 89.67+0.01°
M4 14.5140.02*  12.67+0.01°  12.68+0.02°  10+£0.01°>  4.29+0.01° 83.71+0.02°
M5 13.83+0.01°  12.83+0.01°  12.79+£0.01°  10+0.01°  4.33+0.02° 83.90+0.01°

In each column, mean that at least one letter in common, not significant difference at 5%
C= 100% sucrose (control), M1= 25% glucose syrup and 75% date sap, M2=50% glucose syrup and 50% date
sap, M3=100% date sap, M4=100% glucose syrup, M5=75% glucose syrup and 25% date sap
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Cakes including muffin are the most important and high-quality cereal products and a product of
wheat flour but due to high levels of fat and sugar in their formulation, continuous and prolonged
consumption of these foods appears harmful. In this research the effect of different concentrations of
date sap and glucose syrup (at levels of 0, 25, 50, 75 and 100%) was investigated in order to improve
the qualitative and sensory properties of muffin cake with new formulation. Based on the results, the
highest and the lowest viscosity were obtained in treatments containing 100% glucose syrup and 100%
sucrose (as control), respectively. On the other hand, the highest and the lowest density were measured
in control and the treatment containing 100% date sap, respectively. Also after muffin production, the
highest amount of moisture, ash, a*, b* and volume were investigated in samples containing 100%
date sap. In addition the the lowest and the highest staling was indicated in treatments containing (50%
date sap and 50% glucose syrup with together) and control, respectively. According to the results, the
highest sensory scores was belong to samples containing (50% date sap and 50% glucose syrup with
together) and then 100% date sap. Finally and based on all properties, the samples containing (50%
date sap and 50% glucose syrup with together) and then 100% date sap can be introduced as the best
treatments in this research.
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