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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¢ 1.18540.02°
M1 26.4140.02° 1.105+0.01°
M2 27.48+0.01° 1.08+0.02¢
M3 25.3040.02¢ 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), 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

ey S et 40538 Ol Gl e Lo o
23 e Sl bl Sl (S5 0k 4 sl b an s S
Slel S o) = Llge s il KS ezt
RS A g ek S ey B ASL e (e
A3 Godns oo B ol 03 Faa (dle (5 a0 S s
Ll 5 gl gise ok Jold b= o e 53 25 5
S5 Pl S8 o s 00 5 (G585 5 SIS) eiS
Gesr 2 Sy S 4 s 1 IS 5k 4 il
5Bl ey slad o s gl e 5 s

0¢

(S8 cosi do,n) s s My s oY i Gllas
Yo 5 S8 cu s o VO sl Ms Jles e
dops Ve gsl) €l Lol o niy 5L 2 0 Ao
et Ao o) an s S s SR o eSSl (LB
JoB (<70 0) s s me bjlas S| GVl 4SO
Lol ol Sl 5 et atedls Sldie o 2l Sl 4 5
sdalie My 5 My slajloss s 5 0F ol o a8
slog o b dals Sl s OVl Laly ead 53 3 S
5 e L S Rl (PS0) sy s e



YFAA Ll 0 6y 55 AY o5l DOI 10.29252/fsct.16.12.05

Gt b 5 psle

03,5 bydowe Olaj o3 Ia a5 L1 20l b e
il 503 LS 5 e S o b LS LSS Sl
AU et ST kS s S OS5 asl
e 30 S LS SLS 5 |t s JIAS
53 S et O 5l 5B 0503 sa Glacls (1K
3 S i 0058 L ml Gl VAT Sl s el

O o S Sl il sl s an Sy o 5 0 0

sladd Jssdse sltle @ ar 5 LS e 55 Sl 5ol
Sloes S Gl by oo B4 SIS 5 55558 GolsL
o Lo ot e 5 SIS oy lads s il
ol S s 2alS by edd xin Sk SVl 8L
il edn S ol il e gl et (5435 S s
ol sl O i g LaedsS s bl 30
Dl o oS o b Jled Sl 3 g8 e 35 S
SSge 035 4 p il e T S50 035 5 63100
5438l il Of Gl ol A3l S a5l

anls fall amd 5 5 et o i Gl QUG e geme
)ﬂ)uﬁs.)d)y.; Q\},Jr (T"\/) Qb&.«.ﬁjﬂ}s.)yj:—q}
alS o S8 5 s R Ol w5 28y L
s s ol Dl Gl K> ke 4y 233,50 4zl

wMuMwbwLu)bjjf..Siglié}b 44’).«.’:).)

OLLSan 5 Al 50 V] 0 dal s i o oan Sy s
o Lo 0 03933 6 L3 g Ol e ks 3 (Y410)
338 oo 0eelig V5 Ol 3 analis a3 580 s Olie LRl
23 o Osed sl 5l oS 5SS et Sl sl 55 VY]

a5l 5L O30 0 lga Glaol> Lol 53 &S Sl ;.)T

DA 8 ot dils e 208
5 S sl sl mls ol -Y-Y
il SIS bk ged (alend
sl ot i e hle 6 S0le aslie s

SS baised slard 5 Soid sl S5y » S8 oo s

Celodd sl QLAY g s bl

S Ol a5 2 S e 5 Al 1S
1 ol el ise OF 53 3,1 Ol a8 dtee s (glatw s
Gl ) = Ll s S e SLS 5 3 gk w55 a
SIS et JSE5 IS 55k 0 5L SIS 36 Osed ol
oy (i s aleed S e 1S 4 il
JB A0 ez (S 258 52 005 bslie T8 ol

Table 3 Mean comparison of chemical and physical tests on muffin cake samples

Moisture (%)  Ash (%) pH L a b’ Volume (cm’)
C 24.9+0.01°  0.85+0.02Y  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° 1.04+0.02°  6.78+0.03¢ 55.25£0.02° 11.43+0.01° 37.3440.02° 115.53+0.5%
M3 33.27+0.01°  1.12+0.01° 6.71+0.05° 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¢

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 3.8+0.01¢ 5.44+0.02°
M1 1.8+0.03" 2.6£0.03" 2.8+0.01°
M2 1.440.02! 2+0.028 2.5+0.01F
M3 1.940.01" 3.240.01° 4.1+0.01°
M4 1.8+0.01" 3.1£0.01° 3.7+0.02¢
M5 1.5+0.02 2.5+0.02f 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

JSis 58 ladly S cdals slad gad O3 5w Ole
53 Lal il il 8l e gad s Ol A s &S L5 S
Jl S S5 S8 i 5 Lo ol (sl sladsa
S ol GSS 1l g 4 b sl Sl L
sl ot gl SIS Lo e fVs Koo 5l s
WBA{QUJJ»UMLLAJJQJQwLb);)S}lf@JJ
e e SIS 5 5555 gl i o) plnedl
alis glaaniy oy B 8 5130 aS sl cund 5,80

_)._._lTja O_”»H_(J\_}J@Jf&f)l:}b QLS fams Cow

ov

Cola VY 5 A YD) Sles ol au o 55 b Jadr Gullas
0r 5 Lo,z o s doys 00 (gsl) Mo Sl (o 5l
S el e bl Sl Olje (558 51 (SIS s do
L a5 O s Lo ol 5 2 S oo ks o
Sk 4 A 03558 bk 4SSl Ol 2 0Ly 2308
Ol Gl S 508 o 5 Lo 00 Sl oslinad S0
Aas alS (ghls e Ml L 1 3l slad sl Sl
S anw s @S Lad IS 5k 4 (p<t/e0)

52l b L e SIS 3 p 5 il sl sl (5418



b SIS s Lt e R U

Oar 5 o550 o dases

Lo il glacbile U (SOl amlis o

23 odls SIS ladised o sla S5y » S8 ol

el osls OLES 0 JJJ.>

YT s 8 K8 lads go e alS

> sla Sy b3l @b b5 Y

il KS sk gl

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£0.01Y  11.4+0.02¥  8.33+0.02°  2.33+0.01¢ 78.83+0.02°
M1 14.33+0.02  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° 1540.02° 15.0140.02°  11£0.01*°  6.50+£0.01° 90+0.02°
M3 17.1040.01*  13.79+0.01°  13.78+0.02° 10.83+0.01"  5.33+0.02° 89.674+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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