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Tablel Formulations of different cake samples

lemon pomace

Date Liquid Sugar

Treat Wheat Flour (%) powder (%) Sucrose (%) (%)
T, 100 0 100 0
T, 100 0 75 25
T; 100 0 50 50
T, 95 5 100 0
Ts 95 5 75 25
Ts 95 5 50 50
T, 90 10 100 0
Ty 90 10 75 25
Ty 90 10 50 50

Mettler Toledo Jus) sai o, IS zpH I L se
SoSeslnl Cgr [IV] s S eslinal (OWIT 4i8 el
oslizl Oyl Jaay 5l L 5 ediS Lol slad Aoy
iy 3 sl b bt gl Sy sl Olie [IA] 2
S8l (S 8oy 55 Okl 5 (Sile s
SoS el oy S Sdl dos e sl s [V4] A
Sy 3l e o3lel S Lot g 5 S e G55 Dt

Y] s el 5 adal S eslinal b O0s S5
S Sl sy =

S et O3 = Sy Sl Ay KS 05 x) e

S ez 05
SN, ol —Y-Y-E-Y
s s Lk ped Jlaas sl oS5 (g Sesll cgr
a8 Wsa B ol ) alols 5 55 Cal b pre (galaios

\o

gyl gy —E-Y

oo g0 ga 3l —V-E-Y

oSy oSas Sl a4y Sy § S0 g
szl (HAAKE Viscotester 2 plus Ju.) Thermo
Sl slos 55 il V0 Oloy oo 3 ezt an 58y 5 LS
ows b Sl e (Grede 0 YO)
el O 3031l L3 o3l 5550 Jdnl [0 02 2,158
Sy akds p e WW/O0 Lo 53 ) ojlad

S sap gal —Y-£-Y

bt 5 b ol -\ Y-E-Y

AACC 55, 5l eslinal b SIS lad o osb s (slgome
PH (s, Soslul g V1] i g, Se5lul (1444) 44-11



viscosity (dp)

w55 (pberd (Kb Ol gt ) 4

oo 2l el 5 AlS (6 s el o

S L L;”NL» uT cde b bl A s Al
Sl e sSss pmm GRIG4 e ST SV Ll
2 e S5 Sbdig o184 A 5o 5 el
sbol=le sl Sole 4 V] cl sls S adsal
o 3 5 ol bsls S5aoda Gladisy bl 5 edd et
@B b sl ey s [Y1 5 Yol ol s S s
5 b Tl Jolb e (585 5 alend S
SS Bl s e bt SO G Shs o
s Q.E.»Ua.a c[Y/\] J«I}‘Jﬂ e )35 Lv ol pr L?"J'”"
el L8l Rl L Sy el W b
L3 5 s g gladd a5 WAL el 4 Kl e LS
S5 5 e g0 B, O i s aptis b Lt mle
sl 4 e D 5 5 Anled g a1 518 S

[Ya] sd o a8 a3 b e

300

250

a
b C C d
e
2 I g h ‘ ‘ I ‘ |
0 I I
1 T2 13 T4 5 16 17 18 19

Samples
Fig 1 Effect of incorporation lemon pomace
powder and date liquid sugar on viscosity of cake
batter samples
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Table2 Physicochemical properties of cake samples

Treat Moisture Weight after pH Reducing Sucrose Fiber
Content (%) cooking (%) Sugars (%) (%) Content (%)
T, 16.11+0.12" 12.02+0.14% 6.90+0.02° 0.88+0.12° 30.58+0.44"  0.92+0.02°
T, 16.9240.078 12.2440.05° 6.81+0.11° 7.56+£0.10  23.43+0.45*  0.95+0.00°
T, 17.30+0.278 11.88+0.10° 6.69+0.16™ 16.0240.11*  16.27£0.39°  0.99+0.01¢
T, 18.05+0.08" 10.36+0.21° 6.49+0.14> 0.9140.11¢ 30.80+0.32°  2.9440.05¢
Ts 18.96+0.04° 10.68+0.13° 6.36+0.03 7.89+0.12° 27.7840.29°  2.84+0.00°
T 19.92+0.06" 10.42+0.12° 6.214+0.09% 15.58+0.13°  16.44+0.45%  2.86+0.04°
T, 20.76+0.21¢ 9.08+0.27° 6.06+0.06° 0.97+0.13° 30.834£0.05°  5.66+0.15°
Ty 21.40+0.39° 8.55+0.35¢ 5.89+0.10% 7.99+0.16° 23.9340.11°  5.82+0.02°
T, 22.44+0.44 8.93+0.06% 5.69+0.108 15.58+0.17°  16.56+0.49°  5.84+0.01°

Reported values correspond to mean + standard deviation. Different letters in the Same column indicat
significant differences (P<0.05)
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Table3 Color characteristics of cake samples

*

*

*

Treat L a b AE
T, 70.32+0.13° 21.78+0.02° 20.59+0.09' 0.00+00.00'
T, 37.86+0.11¢ 24.26+0.08" 24.37+0.06 32.78+0.08"
T, 32.30+0.178 25.91+0.06° 35.48+0.09° 41.03£0.09°
T, 64.5140.03° 23.60+0.11" 22.59+0.11" 6.40+0.06"
Ts 35.42+0.13° 24.75+0.12° 27.03+0.08° 35.81+0.09°
T 29.9440.17" 26.41+0.04° 37.26+0.05° 43.93+0.06°
T, 57.12+0.14° 23.93+0.078 23.03+0.062 13.59+0.01¢
Ty 33.89+0.13f 25.25+0.08¢ 32.59+0.05¢ 38.51+0.08¢
T, 26.76+0.16' 26.74+0.01° 37.70+0.08" 47.06+0.08"

Reported values correspond to mean =+ sndard deviation. Different letters in the same column
indicate significant differences (P<0.05)
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Fig2 Effect of incorporation lemon pomace powder
and date liquid sugar on textural properties of cake
samples
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Cakes, as one of the most widely consumed products in societies, may have some disadvantages such
as lack of dietary fibers and high level of sucrose contents. Therefore reduceing sucrose and
increasing dietary fiber contents of cake is one of the major challenges for the food industry while
retaining its favorable sensory properties. The purpose of this study was to evaluate the feasibility of
the production of functional oily cakes containing lemon pomace powder (0, 5 and 10% of wheat
flour) and date liquid sugar (0, 25 and 50% sucrose), and to review the effects of the variables on the
cake-batter viscosity and physicochemical (moisture content, weight loss, pH, reducing sugars,
sucrose, color and fiber content), rheological and sensory properties of oily cakes. According to the
results, increasing the use of the lemon pomace powder and the date liquid sugar in cakes would result
in increasing and decreasing the viscosity of the cakes respectively. Also, by increasing of the amount
of substitution of flour with lemon pomace powder, as well as the substitution of sucrose with date
liquid sugar, the levels of moisture content, reducing sugars and dietary fiber in cake-samples
increased and the levels of weight loss after baking, pH, sucrose content and firmness of cake-samples
decreased. The results also showed that by increasing the concentration of lemon pomace powder and
date liquid sugar, the L" parameter of the samples decreased however the a” and b~ parameters and the
overall color change level of the cake samples increased, so that there was no significant difference in
overall acceptabilty between the control sample and those containing 5% lemon pomace powder and
25% date liquid sugar.
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