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1. Accelerated Shelf Life Testing (ASLT)
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2. Hardness
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Overall
aroma softness flavor
acceptance
1 3 6 1 3 6 1 3 6 1 3 6
atm-20  4.85° 4.45% 420® 5 4.55° 4457 485" 445 395 485 4.50° 4.10%
atm-30  4.45¢° 3951 3555 475" 435% 4" 447 417% 385" 445 3.95% 3.50°
atm-40 4" 347% 3758 405" 3558 3.05" 445" 3558 295" 4.05¢ 3.50° 3.05
MAP-20  4.95* 455 415" 475 4.50° 4479 49" 445 450° 4.65° 4.50° 4.05%
MAP-30  4.65™ 425 390 457 4509  425° 475 425  4f 445 4.15¢ 3.95%
MAP-40  4.35%" 405" 3.50% 455 405" 3558 445 4T 3458  415° 3.90° 3.15
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Table 2 Effect of storage condition on Sensory evaluation of low-calorie microwave baked cake
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Table 4 Estimation of the shelf-life (in terms of
days) of low-calorie cake in air and MAP packing
and at various temperatures

40°C 30°C 20°C Storage / temperature

conditions
11 15 21 Air packaging
22 25 28 MAP packaging
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Table 3 Reaction rates constant (K 1/ day) for
moisture changes in different storage conditions of
low-calorie microwave baked cake

Storage /
temperature®C 20 30 40
conditions
Air packaging 0.01465 0.02047 0.0280
MAP packaging 0.01167 0.01264 0.01363
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The effect of modified atmosphere packaging on shelf life of
low-calorie cake cooked by microwave and estimate the shelf life
of the final product using ASLT
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Considering that one of the main reasons for the loss of moisture and staling of flour products, is lack
of correctly storage and packaging of this products. So in this study, the use of modified atmosphere
packaging to extend the shelf life of sponge cake produced by microwave were studied. Independent
variables include the type of packaging process (normal air and MAP), temperature (20, 30 and 40 C)
and storage time (1, 3 and 6 days) was studied in a completely randomized design based on a factorial.
The results showed that moisture loss in cake samples were kept in MAP was lower than normal air
packaging, as a result cake was a softer texture.Cake samples stored in MAP packaging has higher
water activity than samples were packed in the normal air packaging. While increase in storage time
and temperature led to reduce the moisture and water activity content and increased the firmness of the
final product. The results of kinetic parameters determined by ASLT metod also indicated that the
highest shelf life was related to 20 °C, which for the products stored in the normal air and MAP
packaging was 21 and 28 days respectively. In general, according to the results of this study,
maintenance the cake in MAP packing at ambient temperature increased considerably shelf life of the
final product.

Keywords: MAP Packaging, Cake, Microwave, Staling, ASLT.
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