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Fig 1 Consistency of cake batter containing
different levels of date syrup (Data represent means
+ standard deviations from triplicate analysis. The
different small letters indicate significant difference
(p <0.05)
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Fig 2 pH of cake batter containing different levels
of date syrup (Data represent means =+ standard
deviations from triplicate analysis. The different
small letters indicate significant difference (p <
0.05)
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Fig 4 Volume of cake samples containing different
levels of date syrup (Data represent means +
standard deviations from triplicate analysis. The
different small letters indicate significant difference
(p <0.05)
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2. High fructose corn syrup
3. Muffins
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Fig 3 Moisture content of cake samples containing
different levels of date syrup (Data represent means
+ standard deviations from triplicate analysis. The
different small letters indicate significant difference
(p <0.05)
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Fig 6 Hardness of cake samples containing
different levels of date syrup (Data represent means
+ standard deviations from triplicate analysis. The
different small letters indicate significant difference
(p <0.05)
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Fig 5 Porosity of cake samples containing different
levels of date syrup (Data represent means +
standard deviations from triplicate analysis. The
different small letters indicate significant difference
(p <0.05)
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Table 1 Color parameters of cake samples containing different levels of date syrup

Crust color Crump color
Date syrup (%) a b L a b L
Control 28.27+1.11°  31.19+0.14* 65.11£1.19* 27.11+0.11° 30.33+0.11° 71.21+1.21°
20 20.22+1.10° 29.18+0.13° 63.13+1.22° 26.21+0.11° 28.11£0.13° 68.33+1.17°
40 27.33+1.17° 30.16+0.19° 63.31+1.19°  27.14+0.1° 27.14+0.19° 67.16+1.13"
60 3524123 27.22+121% 61.28+1.14° 28.33+0.17° 27.12+0.17° 67.33+1.18"

*Data represent means + standard deviations from triplicate analysis. The different small letters indicate
significant difference (p < 0.05).
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Table 2 Sensory evaluation of cake samples containing different levels of date syrup

Date

Crust color
Color Texture Mouth feeling  Moistness  Overall acceptance
syrup (%)
Control 4.4242.18* 3.25+1.44° 4.19+2.03% 3.7942.15° 4.78+2.39*
20 425+221%"  3.16+2.53"  4.05+1.68"  3.88+2.64° 4.32+1.66%
40 414130 327+1.14* 4224256  4.24+1.49° 4.45+1.35®
60 3.65+£2.25°  3.13£2.77% 3.97+2.85°¢ 4.38+1.23% 3.63+2.95°¢

*Data represent means + standard deviations from triplicate analysis. The different small letters indicate
significant difference (p < 0.05).
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In present study the effect of date syrup as a replacement for sugar on the rheological, physical and
sensory properties of sponge cake was investigated. Sucrose was replaced by date syrup at 0%, 20%,
40% and 60% incorporation levels in cakes and evaluated for the consistency and pH of batter,
moisture, volume, texture, color properties and sensory characteristic of cakes. It was found that date
syrup replacement caused an increase in batter consistency. As date syrup level increased moisture
content increased. Sucrose substitution with date syrup in dough formulations affected volume of
cakes and caused a decrease due to an increase in consistency and reduction in pH values of batters.
Results showed that there is a clear evidence of sucrose substitution on improvement of cake texture,
as date syrup level increased, cake hardness decreased. Date syrup had a significant effect on color
properties of cakes, with increasing date syrup level in cakes the L values (lightness) for cake crust
and crumb decreased and cakes got darker. According to the sensory evaluation and physical
properties results cake with 40% date syrup reported as the most favorable formulation.
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