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Fig 2 The effect of different levels of Persian gum on
moisture of cake.
Different letters show the statistically significant
differences (P<0.05).
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Fig 1 The effect of different levels of Persian gum on
viscosity of dough.
Different letters show the statistically significant
differences (P<0.05).
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Fig 3 The effect of different levels of Persian gum on
specific volume of cake.
Different letters show the statistically significant
differences (P<0.05).
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Fig 4 The effect of different levels of Persian gum on
firmness of cake.
Different letters show the statistically significant
differences (P<0.05).
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Table 1 The effect of different levels of Persian gum on crust color of cake.

Color crust
Levels of Persian gum (%) L* a*"™ b*"
0 4525+1.06 8.55+0.77" 21.90+0.56
03 50.70+1.84° 8.45+0.77° 22.45+0.78%
0.6 50.80+0.14* 8.60+0.14° 22.05+1 .45°
1 45.00+1.41° 8.40+1.45° 21.40+1.55°

Different letters in each column show the statistically significant differences (P<0.05).
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Table 2 The effect of different levels of Persian gum on sensory properties of cake.

Levels of Persian gum (%)

Sensory properties 0 0.3 0.6 1

Appearance 2.4+0.5° 3.2+0.6° 4.7+0.5° 2.540.5°
Upper surface 3.2+0.1° 3.54£0.2° 4.8+0.4° 2.3+0.2°
Lower surface 2.240.4° 4.5+0.5° 43+0.7° 2.3+04°
Porosity 2.740.5° 3.240.6° 4.7+0.5° 1.9+0.6°
Firmness 2.5+0.5° 3.540.6" 4.8+0.4° 2.5+0.5¢
Chewiness 2.540.7° 2.840.6° 4.5+0.5° 1.5+0.5°
Odor & Flavor 2.6+0.5° 3.3+0.6 44+04° 2.540.5°

Different letters in each row show the statistically significant differences (P<0.05)
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Fig 5 The effect of different levels of Persian gum on
overall acceptability of cake.
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Fig 6 Microstructure of cake.
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Researchers are always attempt to produce bread with longer shelf life and high quality. Aware of the
harmful effects of chemicals additives increased consumer tend to use natural additives. The aim of this
project was the production of cake (wheat-millet) containing different levels of Persian gum or Zedu (0,
0.3, 0.6 and 1%). Viscosity of dough and moisture, specific volume, firmness, crust color and sensory
properties were evaluated. Viscosity and moisture were increased by increasing of Persian gum in cake
formulation. The sample containing 0.6% Persian gum had the lowest firmness and the highest specific
volume, L™ and score of sensory properties. A* and b* values of samples containing gum did not have
significant difference (P<0.05). Micro-structure of sample containing 0.6% Persian gum was compared by
Micro-structure of blank (sample without Persian gum). The sample containing gum had uniformed
structure compared to blank.
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