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Table 1 Flour characteristics

Features Wheat flour % (W/W)
Moisture 14.44+0.63
Protein 8.28+0.03
Gluten 26+0.88
Ash 0.44+0.03
Zeleny 17.60+0.54

(Mean data + SD)
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Table 2 The formulations used for sponge cakes
Gram based on the weight of

Ingredient the cake flour Method
) The creaming was done to produce light
Qil S7 colour cake batter.
Refined sugar 72 (in about 10 minutes
Eggs 72 Was added in 4-5 section.
Flour 100
) Powder ingredients Sift together and add
Baking powder to make the dough become semi-smooth
Milk powder 1.34
Vanilla 2
Whey powder 0.5
Mucilages 4
0,0.25,0.5,0.75 & 1%
Water 2532 After adding water, the dough was
smooth
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1. Specific gravity
2. Seed displacement
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Specific gravity (dimension)

a
1.11 4
b
1.1 4
1.00 4 .
1.08 4 d {
e
1.07 4 +
1.06 4
1.05 4
1.04 4
1.03 T T T T

Control 0.25%¢ 0.5%q 0.75%¢ 1%

Figl Specific gravity of sponge cake batter
containing different levels afodume shirazi seed
mucilage
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3. Apparent density
4. Symmetry

5. Firmness

6. Sensory evaluation
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Fig 3 Apparent density of sponge cake containing
different levels ofjodume shirazi seed mucilage
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Fig 2 Volume of sponge cake containing different

levels ofgodume shirazi seed mucilage
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Moisture (percent)
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Fig 5 Moisture content of sponge cake containing

different levels ofjodume shirazi seed mucilage
during 1, 7 and 14 days after baking.
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Fig 4 Symmetry of sponge cake containing
different levels ofjodume shirazi seed mucilage
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Fig 7 Spider-graph for the sensory profile of
sponge cakes containing different levelgjoflume
shirazi seed mucilage
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Fig 6 Hardness of sponge cake containing different

levels ofgodume shirazi seed muciladering 1, 7
and 14 days after baking.
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Fig 9 Staling evaluation of sponge cake containing
different levels ofjodume shirazi seed mucilage
(14 days after baking).

Fig 8 Staling evaluation of sponge cake containing
different levels ofjodume shirazi seed mucilagé
days after baking).

Table 3 Overall acceptability of sponge cakes containirfteént levels of godume mucilage seed (1,
7 and 14 days after baking)

Day O 0.25 0.5 0.75 1
1 4.125+0.10%  4.191+0.08%° 4.408+0.15® 4.591+0.123  3.933+0.40%1
7 3.292+0.191  3.541+0.14% 3.625+0.43% 3.916+0.072 3.292+0.19%1

14 2.958+0.368° 2.958+0.19%° 3.125+0.12%° 3.458+0.143  2.833x0.144
Values are the average of triplicateststandardadievi. For each characteristic, data followed bffedent
letters are significantly (P< 0.05) different.
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Sponge cake is of bakery product with approximafiely weeks shelf- lifeRetarding the staling rate
of baked goods is one of the most important isstheésh is of nutritional and economical importance
The application of native plant and seed hydrodddélan bakeryproducts increases shelf life and
postponesstaling. So, in this study the effect of different concetitnas of qodume shirazi seed
mucilage 0, 0.25, 0.5, 0.75 and 1% on physicals@gnand staling properties of sponge celeze
investigated. The results showed that the additib®odume shirazi seed mucilage up to 0.75%
improved the characteristics of the product in ohsensory, shelf life, cake batter specific dyav
volume, apparent density and symmetry. During tbeage timethe highest moisture content and the
lowest firmness were observed in sample including® gum. So, qodume shirazi seed mucilage
can be used as an anti-staling agent in sponge cake

Keywords: Cake, Physical properties, Shelf life, Sensoryuategon, Hydrocolloid
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