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1. Susceptor
2.Susceptance
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3. Confectionary
4.Baking powder
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Table 1 Experimental treatments
Treatment

Powers (300, 600, and 900 W)
Sampling (seven steps during process)

Processing methods (with or without susceptor)
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Fig 1 Weight loss of cupcake during microwave suscepagirtgat different power (A) and, comparison of
susceptor and microwave baking methods (B)
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Fig 2 L*(A), a*(B), and b*(C) parameters of colour afférent temperature
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Table 2 Rate constant of colour parameters of
cupcake at 600W using microwave susceptor

baking method
k s without k _center k_s with

sus (1/s) (1/s) sus (1/s)
L 0.0229 0.0198  0.0502
a 0.0336 0.0318 0.0665
b’ 0.0163 0.0158 0.0284
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Fig 4 Effect of power on crispness (A) and comgarief crispiness in susceptor and microwavebakedake (B)
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Effect of the susceptor on quality properties of cupcake during
microwave baking method
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In this research, effect of susceptor on qualibpprties of cupcake such as weight loss, colompeters,

height, porosity, and crispiness at 300, 600, 0@\ during microwave baking, were studied. Results
showed that weight loss rate increased with powerwsing susceptor. Also, crispiness occurred when
the microwave oven assisted by susceptor. Redubtwes] that browning index increased with power

during baking. Moreover, color parameters of swfelsanged the most compared with others. Moreover,
all colour parameters changed more than microwaken process. Results showed that sample height
increased at first and then gradually decreasedeaénd of process time. Regarding the sample weigh

decreased simultaneously, therefore, yield faatdrdensity increased and porosity reduced.

Keywords: Susceptor, Cupcake, colour, Microwave baking
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