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Table 1 Interactive effect of different levels of skim milk powder onadhesiveness

Skim milk powder (%) First day 7" day 14™ day
0% 0° 0.4° 0.3
25% 0 0.1° 0.1°
50% ob o° b

Means in the same row with different superscripts (a, b, ¢) are different (P < 0.1).
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Table 2 Interactive effect of different levels of skim milk powder on STA

aH *C Final temp. *C Peak temp. *C Start temp. Skim
milk powder (%0)
10" day  Firstday = 10"™day Firstday 10™day Firstday 10"day  First day

431.08°  267.38°  179.95% 179.5% 115.45*  106.3° 43.6% 36.05" 0%
425.45%  255.95° 173.75% 168.6° 106.7°  103.95°  33.25° 33.3° 25%
324.06°  249.56° 177.35*  167.75%  102.35°  100.85" 32.5° 32.85° 50%

Means in the same row with different superscripts (a, b, c) are different (P < 0.1).
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Fig 7 STA analysis comparison between the first  day(right) and the 10th day(left)
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Table 3 Color test of crust and crumb of the cake

crumb
b" a L b"
26.6" 5.8% 50.8° 34.3
31.3% 4.8° 57.7° 31.3
32.6° 4° 60.4% 15.8°

Skim milk powder

CI'USEk ) (% )
a L
17.5° 36.6° 0%
25.3 29.5° 25%
19° 12.8° 50%

Means in the same row with different superscripts (a, b, c) are different (P < 0.1).

Fig 8 Color of crust and crumb of the 0, 25 and 50 percent samples (from left to right)
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Table 4 Uniformity,volume and symmetryindex

Uniformity Symmetry  Volume  Skim milk
index index  powder (%)
0/1% 0/76° 713 0%
0/06" 0/43°  10/26° 25%
0/1? 0/76° 12/73*  50%

Means in the same row with different superscripts (a,

b, ¢) are different (P < 0.1).
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Table 5.Results of image analysis of cake

/50 /.25 70
803 787 681
1.495 1.393 396.1
0.92 0.94 0.95
1.94 1.81 1.82
5184 4598.3 2521.6
6.49 5.78 3.46

parameters

Number of cells

Mean diameter of cells (mm)
Min diameter of cells (mm)
Max diameter of cells (mm)
Total cells area (mm?)

Mean area of cell (mm?)

Means in the same row with different superscripts (a, b, ¢) are different (P < 0.1).
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Effect of skim milk powder on staling properties of yazdi cake
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Staling has been a significant problem in the food industry since ancient times. Consumers demand fresh
baked goods that do not stale within a reasonable time frame, while still delivering the taste and texture
expected from such products. Dried skim milk has been used as a valuable ingredient especially in bakery
products requiring desirable texture and moisture content. The mentioned ingredient has functional
properties include emulsification, water absorption, and viscosity, gelationand etc which are indeed the
manifestations of the physical and chemical properties of the milk. Formulation and processing
technologies designed to control the staling rate have long been investigated. The aim of this study was to
investigate the effect of adding 25, 50 percent of skim milk powder on staling properties such as moisture
content, texture and color. Staling characterizations were analyzed after 1,7,14 days of storage and
thermal analysis was carried out after 1, 10 days. The results showed that with increasing level of
skimmilk powder staling properties become well than the control cake (0%). In 50 percent we observed
the highest moisture content, the least Enthalpy, the best texture and color in yazdi cake.

Key words: Skim milk powder, Cake, Staling, Texture analysis
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