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Synthetic preservatives and improver are used to increase shelf life and sensory properties that have
harmful effect on human health. Giving to this issue, substitution of this component with substances with
natural origin and sensory properties and shelf life increaser characteristic is important. In hence, we this
study evaluate probably using of pumpkin in cake, sensory and microbial properties of the cake.
According to the results, it is obvious that pumpkins have a positive impact on improving the physical
and sensory properties of product. Sensory and physical properties of pumpkin cake with pumpkin
showed that the sample containing 3% has been found as the best value to add to the cake. So that it
increased shelf life of the product to 120 days; however, shelf life of the control sample (has anti mold but
not pumpkin powder) was observed by 90 days. Giving the results of the experiments, we can report that
pumpkin can be used to shelf life increasing and as well as physical and sensory properties improving of
cake instead of synthetic preservatives and improver.

Keywords: Cake, Pumpkin, Sensory property, Shelf life, Improver.
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