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Table 1 Pound cake formulation

Ingredients Quantity, g
Flour 200

Sugar 125

Butter 100

Sour cream 75
Egg 2

Baking powder 4
Salt 4
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Fig 1 Texture profile analysis curve [19]
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Bakery products that contain main part of food process industries usually made
with wheat flour and establish a stable gluten network when mixed with water.
Although presence of gluten proteins in wheat flour is a unique property, but
substituting of wheat flour with other cereal grains up to a certain limit is
possible. In current research three different millet varieties namely Proso, Pearl
and Foxtail millet were used. Millet flour was used in proportions of 10, 30, 50
and 100% in replacing wheat flour in a cake recipe. Sensorial properties, textural
attributes and color indices were evaluated. Results showed that increase in
millet concentration in cake formulation decreased the efficiency properties of
cooking of dough. Cake height decreased with increase in millet concentration in
dough. Pearl millet showed a better cake volume in comparing with the two other
millets. Cake cohesiveness decreased with increase in millet substitution and
these variations was the same for all varieties. Millet composition in dough
decreased adhesiveness of the product. Cakes with higher millet composition
showed higher hardness. Totally, Pearl millet produced better cakes in
comparison with Proso and Foxtail millets. Total acceptability of millet cakes
obtained higher scores at sensory analysis. Considering all characteristics used in
current study, 30% substitution level suggested as the best substitution level. The
results of current research are valuable at bakery products containing millets.
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