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Table 1 Formulations of different cake samples

Treat Wheat Flour (%) inulin (%) Sucrose (%) grape molasses (%)
T, 100 0 100 0
T, 97/5 2/5 100 0
T; 95 5 100 0
T, 92/5 7/5 100 0
Ts 100 0 80 20
Ts 97/5 2/5 80 20
T, 95 5 80 20
Tg 92/5 7/5 80 20
Ty 100 0 60 40
Tho 97/5 2/5 60 40
T 95 5 60 40
Ty, 92/5 7/5 60 40
T3 100 0 60 60
T4 97/5 2/5 60 60
Tis 95 5 60 60
Ty 92/5 7/5 40 60
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Fig 1 Effect of incorporation Inulin and grape
molasses on viscosity of cake batter samples
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Table 2 Physicochemical properties of cake samples

Treat Moisture Weight after pH Reducing Sucrose Fiber Total Ash
Content (%) cooking (%) Sugars (%) (%) Content (%) (%)
T, 15.85+0.01° 15.99+0.01° 6.75£0.05°  0.86+£0.07° 28.34+0.04°  1.49+0.02° 0.50+0.07"
T, 17.20+0.02' 13.60+0.00° 6.73£0.02°  0.87+0.12¢ 28.31+0.12*°  3.26+0.01° 0.57+0.03°
T, 18.74+0.03" 11.68+0.04' 6.71£0.01*  0.92+0.13% 28.30+£0.06*  5.45+0.02° 0.63+0.02"
T, 19.47+0.00¢ 9.28+0.01™ 6.69+0.16°  0.87+0.11¢ 28.29+0.04*°  7.12+0.03° 0.68+0.06™
Ts 15.91+0.04° 15.92+0.02° 6.21+0.03° 11.12+0.11° 24.01+0.07°  1.51+0.03¢ 0.74+0.01'
Ts 17.26+0.05* 13.54+0.06"  6.19+0.01° 11.19+0.11° 23.98+0.07°  3.27+0.02° 0.80+0.03*
T, 18.81+0.018 11.58+0.00’ 6.15+£0.01° 11.21£0.09° 23.97+0.08"  5.46+0.02° 0.88+0.03
Tg 19.55+0.03° 9.20+0.03" 6.13£0.02°  11.19+0.09° 23.93+0.08"  7.13+0.03° 0.93+0.09'
T, 16.03+0.05" 15.84+0.04° 5.85+0.04° 21.67+0.06° 19.90+£0.09°  1.53+0.05° 0.99+0.02"
Tio 17.83+0.03! 13.47+0.018 5.83£0.01° 21.70+0.10° 19.89+0.08°  3.28+0.01° 1.0440.05¢
Ty 18.93+0.04" 11.51+0.02" 5.81+0.01° 21.72+0.11° 19.88+0.05°  5.47+0.04° 1.08+0.00"
Ty, 19.61+0.01° 9.12+0.04° 5.79£0.00° 21.70+0.11° 19.79+0.06°  7.14+0.01° 1.13£0.01°
Tis 16.41£0.02™ 15.77+0.03¢  5.58+0.02% 32.13+0.12* 17.35+0.29°  1.54+0.04° 1.17+0.04¢
T4 18.12+0.04' 13.40+0.02" 5.56+0.04° 32.15+£0.13* 17.28+0.09°  3.29+0.02° 1.22+0.08°
Tis 19.42+0.02° 11.43+0.01" 5.54+0.04"  32.16£0.09° 17.21£0.09°  5.50+0.06 1.25+£0.03°
Tis 20.16+0.02° 9.04+0.02° 5.5240.03¢ 32.17+0.10° 17.18+0.10°  7.15+0.06 1.29+0.01°

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 .characteristics of cake samples

*

*

*

Treat L a b
T, 102.52+0.12° 11.35+1.05° 67.48+0.96
T, 103.71+0.08° 13.66+1.12° 67.03+1.10°
T, 104.90:£0.05° 13.9+1.06" 66.36+1.05°
T, 102.18+0.07¢ 14.17+0.90™ 65.22+0.84¢
Ts 99.51+0.068 14.87+1.10' 63.05+0.99°
T 99.93+0.03" 15.2441.14% 62.86+0.71"
T, 101.1240.02¢ 16.01£1.07 61.51+1.088
Ty 98.42+0.05" 16.31+1.00' 59.27+0.88"
T, 96.07+0.07" 16.97+1.17" 58.61£1.10'
Tio 97.04+0.05’ 17.97+1.298 57.95+0.57
Tu 97.21+0.03' 18.14+1.27" 52.62+0.77"
T 94.86+0.04' 20.09+1.17° 51.03+1.08'
Tis 87.54+0.05° 20.62+1.19¢ 50.16+0.93™
Tis 90.38+0.07" 21.64+1.19° 49.27+1.08"
Tis 93.18+0.06™ 22.64+1.14° 48.37+0.57°
Tie 85.12+0.08" 25.43+1.01° 46.80+0.43°

Reported values correspond to mean + standard deviation. Different letters
in the same column indicate significant differences (P<0.05)
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Fig 2 Effect of incorporation inulin and grape
molasses 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 reducing sucrose and increasing dietary fiber contents of cakes while
retaining its favorable sensory properties is one of the major challenges for the
food industry. The purpose of this study was to evaluate the feasibility of the
production of functional oily cakes containing inulin (0, 2.5, 5 and 7.5% of wheat
flour) and grape molasses (0, 20, 40 and 60% sucrose), and to review the effects
of the variables on the cake-batter viscosity, physical and chemical (moisture
content, weight loss, pH, reducing sugars, sucrose, total ash, color and fiber
content), rheological and sensory properties of oily cakes. According to the
results, increasing the use of inulin and the grape molasses in cakes would result
in increasing and decreasing the viscosity of the cakes respectively. Also, by
increasing the amount of substitution of flour with inulin, as well as the
substitution of sucrose with grape molasses, the levels of moisture content,
reducing sugars, total ash, and dietary fiber in cake-samples were increased and
the levels of weight loss after baking, pH, sucrose content and firmness of cake-
samples were decreased. The results showed that by increasing the concentration
of inulin up to 5%, the L* parameter of the samples were increased and in
concentrations above 5% and by increasing the concentration of grape molasses,
the L* parameter showed a decreasing trend; Also increasing the concentration of
inulin and grape molasses increased the parameter a” and decreased the parameter
b~ of the samples., so that there was no significant difference in overall
acceptability between the control sample and those containing 5% inulin and 40%
grape molasses.

YV



