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Table 1 Formulations of different cake samples

Raw materials

(er) So S5 Sso Szs Si00
Isomalt 0 4.2 8.4 12.6 16.8
Maltodextrin 0 1.8 3.6 54 7.2
Sucrose 24 18 12 6 0
Flour 35 35 35 35 35
Egg 10.9 10.9 10.9 10.9 10.9
Lecithin 1.5 1.5 1.5 1.5 1.5
Oil 10 10 10 10 10
Salt 0.3 0.3 0.3 0.3 0.3
Vanillin 0.1 0.1 0.1 0.1 0.1
Baking Powder 1.2 1.2 1.2 1.2 1.2
Water 17 17 17 17 17
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Fig 1 Effect of incorporation of mixture of isomalt
and maltodextrin on viscosity of cake batter
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Table2 Physicochemical properties of cake samples

Treat  Moisture Content (%) aw pH Height (mm)
So 15.45+0.088° 0.546+£0.005°  6.57+0.056°  31.38+0.076°
S»s 16.21+0.036¢ 0.559+0.003%  6.58+0.065*  30.87+0.055°
Sso 17.62+0.052° 0.5724£0.002°  6.62+0.049°  30.2440.036°
Ss 18.53+0.087° 0.591+0.003°  6.58+0.040*°  29.69+0.078°
Si00 19.3240.015° 0.616£0.005°  6.59+0.075°  28.40+0.268°

Reported values correspond to mean + standard deviation. Different letters in the Same
column indicate significant differences (P<0.05)
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Table 3 Color charact

Energy per 100g (kcal)
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2 : :
i)
B
%)
ST S I A

Samples
Fig2 Effect of incorporation of mixture of isomalt
and maltodextrin on calories of cake samples
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eristics of cake samples

E3

Treat L a b AE
So 51.57+0.06° 25.58+0.03% 33.70+0.09° 0.00+0.00°
Sas 55.80+0.02¢ 25.25+0.01° 39.48+0.04¢ 7.16+0.02¢
Sso 61.34+0.05° 24.75+0.05° 44.60+0.05° 14.65+0.03°
Sis 69.52+0.05" 23.32+0.04¢ 46.15+0.04° 21.96+0.02°
S100 71.90+0.02° 18.47+0.02° 48.82+0.03" 26.31+0.03"

Reported values correspond to mean + standard deviation. Different letters in the same column
indicate significant differences (P<0.05)
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Investigating replacement of sucrose with a mixture of isomalt
and maltodextrin on physicochemical, rheological and
organoleptic properties of low-calorie oily cake
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Changes in lifestyle and lack of physical activity have led to problems such as obesity, overweight,
and hypertension. In this regard, the feasibility of replacing sucrose with isomalt and maltodextrin
mixture at different levels (0, 25, 50, 75 and 100%) and its effect on physicochemical, rheological and
sensory properties of low-calorie oily cake were investigated. Based on the results, by increasing the
ratio of sucrose substitution with mixture of isomalt and maltodextrin, the dough viscosity, water
activity, moisture content and color changes of the oily cake samples were increased and the height
and calorie of the samples were decreased; also, increasing the mixture ratio of isomalt and
maltodextrin resulted in a softer texture of the samples and had no significant effect on the pH of the
samples however increasing the replacement level by more than 50% had an adverse effect on the
overall acceptance of the samples. Therefore, considering the results obtained, it can be stated that by
using mixtureof isomalt and maltodextrin (70 to 30 ratio) up to 50% sucrose content, a product with
desirable properties can be obtained.
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