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Table 1Treatments

Treatments Sugar (gr) Maltodextrin (gr) Ghavoot (gr)
1 (Conrol) 75 0 0

2 56.25 18.75 3

3 56.25 18.75 6

4 56.25 18.75 9

5 37.5 37.5 3

6 37.5 37.5 6

7 37.5 37.5 9
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Fig 1 The effect of maltodextrin and ghavoot on specific gravity of muffin batter.
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Fig 2 The effect of maltodextrin and ghavoot on consistency of muffin batter.
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Table 2 The effect of maltodextrin and ghavoot on moisture of muffin during 2 hours and 1 week

after baking.
Moisture (%)
Treatments 2 hours 1 week
Control 24.03£1.09° 18.80+1.40°
25%maltodextrin+3%ghavoot 25.86+1.06b° 22.70+1.13°
25%maltodextrin+6%ghavoot 25.93+0.62b° 24.16+1.04°
25%maltodextrin+9%ghavoot 26.80+0.61" 23.70+1.54°
50%maltodextrin+3%ghavoot 27.93+0.11* 24.63+1.18°
50%maltodextrin+6%ghavoot 27.96+0.83% 25.00+1.00°
50%maltodextrint+9%ghavoot 28.16+0.94° 25.03+0.94°

Numbers with different letters in each column imply significant differences in the 5% level of probability
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Fig 3 The effect of maltodextrin and ghavoot on specific volume of muffin.
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Fig 4 The effect of maltodextrin and ghavoot on porosity of muffin.
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Table 3 The effect of maltodextrin and ghavoot on firmness of muffin.

Firmness (N)

Treatments 2 hours 1 week

Control 6.37+0.61% 10.30+0.69*
25%maltodextrint+3%ghavoot 5.65+0.75® 8.90+0.75°
25%maltodextrin+6%ghavoot 6.59+0.75% 8.86%0.35
25%maltodextrint+9%ghavoot 5.51+0.25® 8.83+0.29°
50%maltodextrin+3%ghavoot 3.84+1.02° 10.67+0.29°
50%maltodextrin+6%ghavoot 4.72+0.49" 10.7340.25°
50%maltodextrin+9%ghavoot 4.45+0.84° 10.30+0.53?

Numbers with different letters in each column imply significant differences in the 5% level of probability
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Table 3 The effect of maltodextrin and ghavoot on crust color of muffin.

Treatments I+ Cmasi color b

Control 52.67+1.02° 9.98+0.897 29.19+1.32°
25%maltodextrin+3%ghavoot 57.78+0.60° 13.44+0.65° 33.16£1.02°
25%maltodextrin+6%ghavoot 57.86+1.02° 13.7340.92° 35.58+0.90
25%maltodextrin+9%ghavoot 57.76+1.09° 14.51+0.66" 36.82+0.46°
50%maltodextrin+3%ghavoot 53.42+0.65° 16.35+0.58° 41.79+1.52°
50%maltodextrin+6%ghavoot 53.04+0.84° 17.31+0.84° 41.96+0.59°
50%maltodextrin+9%ghavoot 52.64+0.55° 17.9940.90° 42.04+0.96°

Numbers with different letters in each column imply significant differences in the 5% level of probability.
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Fig 5 The effect of maltodextrin and ghavoot on overall acceptability of muffin.
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In this study, maltodextrin (0, 25 and 50%) and traditional Ghavoot (0, 3, 6 and
10%) were used in muffin formulation. The aim of this research was
production of low sucrose and functional product and evaluated specific
gravity and consistency and moisture, specific volume, porosity, firmness and
overall aceptability. The results showed that replacing 50% of sucrose by
maltodextrin increased specific gravity. Maltodextrin at both levels (25 and
50%) increased the viscosity. Consistency was increased in the presence of
maltodextrin and 10% of Ghavoot. The moisture content of the samples was
affected by maltodextrin 2 hours after baking. However, the moisture content
of the muffin was affected by both compounds (maltodextrin and gavut) within
one week after baking. The sample containing 50% maltodextrin and 10%
Ghavoot had the highest moisture content during the shelf life. The sample
containing 25% maltodextrin and 3% Ghavoot had the highest specific volume
(4.57 mg/cm’) and porosity (24.17%) and similar to the control sample (4.86
mg/cm’). The findings showed Ghavoot and increasing levels of this
component didn’t have significant effect on firmness. The replacement of sugar
by 25% maltodextrin decreased firmness one week after baking. Crust color of
control was darker than the other sample. Control had the lowest L* and b*
value and the highest a* value. Finally, the sample containing 25%
maltodextrin and 3% Ghavoot, a sample containing 25% maltodextrin and 6%
Ghavoot the control sample introduced in sensory evaluation.
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