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1. Glycoside
2. Aglycone
3. Triterpene
4. Steroidal
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Fig 1 Crust and crumb images of sponge cake in

image processing

5. Rape seed displacement

6. Image Processing and Analysis in Java
7. National Institutes of Health

8. Bit

9. Grey level images

10. Binary Images
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11. Hardness
12. Trigger Point
13. Target Value
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Fig 2 Effect of diffrent levels of Chubak extract
and Balangu gum on moisture content of
Sponge cake
(Meanswith different lettersdiffer significantly
in p<0.05)
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Fig 4 Effect of diffrent levels of Chubak extract
and Balangu gum on porosity of
Sponge cake
(Meanswith different lettersdiffer significantly
in p<0.05)
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Fig 3 Effect of diffrent levels of Chubak extract
and Balangu gum on specific volume of
Sponge cake
(Meanswith different lettersdiffer significantly
in p<0.05)
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Table 1 Effect of diffrent levels of Chubak extract and &adu gum on texture firmness of
Sponge cake in 2hr and one week after baking

Chubak Balangu gum Firmness (N)
extract (%) (%) 2hr One week
0 7.57+0.15 18.90+0.36
0 0.3 5.07+0.18 8.80+0.30
0.6 6.67+0.05 8.87+0.32
0 7.33+0.22 18.97+0.3%
0.5 0.3 4.90+0.26 8.77+0.28
0.6 6.33+0.21 8.90+0.28
0 7.13+0.18 18.88+0.32
1.0 0.3 4.87+0.32 8.87+0.38
0.6 6.30+0.06 8.97+0.00

(Means£SD in each columne with different lettef$edisignificantly in p<0.05)
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Table 2 Effect of diffrent levels of Chubak extract and&su gum on crust color values of
Sponge cake

Chubak Balangu gum Crust color (-)
extract (%) (%) L* a* ns b*ns
0 45.67+0.45 10.60+0.46 21.73+0.32
0 0.3 47.20+0.36 10.6740.15 21.00+0.11
0.6 47.27+0.18 10.7340.05 21.00+0.26
0 47.40%0.60 10.57+0.60 21.00+0.40
0.5 0.3 48.20+0.40 10.67+0.41 21.36+0.38
0.6 48.25+0.21 10.77+0.05 21.03+0.60
0 49.23+0.48 10.60+0.33 21.60+0.22
1.0 0.3 51.50+0.73 10.75+0.12 21.87+0.26
0.6 51.53+1.09 10.76+0.25 21.73+0.00

(MeanszSD in each columne with different letterfedisignificantly in p<0.05)
(ns: not significantly different)
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Fig 5 Effect of diffrent levels of Chubak extract
and Balangu gum on overall acceptance of

Sponge cake in sensory evaluation(Means with

different letters differ significantly in p<0.05)
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Food producer have to use natural materials toeptgpublic health because of increasing the
consumers awareness of the hazards of chemicativeddi So this research was performed for

improving sponge cake properties by chubak ex@adtbalangu gum as natural additives. Effect of
chubak extract in three levels of 0, 0.5 and 1% laaldngu gum in levels of 0, 0.3 and 0.6% in in

completely randomized design with factorial arrangat were used. Qualitative and quantitative

properties of final product were evaluated. Thestuse content and crust L* value were increased by
increasing the amount of two natural additives. M/thie sample containing 0.5% chubak extract and
0.3% balangu gum had the highest amount of spaaifiome and porosity. Also the results indicated

for making soft sponge cake texture and reduciegstaling during storage, 0.5% chubak extract in
lowest amount and 0.3% balangu gum was requiredddiition the panelists introduced the samples
containing 0.5% chubak extract and 0.3% balangu gueinl% chubak extract and 0.3% balangu gum
as the best in overall acceptance score. Chubaiogxs natural emulsifier and native balangu gum
were effective to improve qualitative and shelé Idf sponge cake.

Keywords: Natural additives, Chubak extract, Balangu gum,tliex Visual properties
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