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Thiamine

. Riboflavin
Niacin

. Pantothenic acid
. Pyridoxine
Folate

. Ascorbic acid
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Table 1 Amount of Sesame meal and
Pineapplen cake formulation.

Sesamemeal Pin le
Treatment (%) (GO;IOI;D
Blank . 0
1 8 15
2 40 15
3 8 7.5
4 40 7.5
5 0 4.5
6 48 4.5
7 24 0
8 24 9
9 24 4.5
10 24 4.5
11 24 4.5
12 24 4.5
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Table 2- -:Response surface on dependent coded and ud gadables
and measured levels.

Variables Levels

Code +a(1.5) +1 0 -1 -0(1.5)
Sesame meal(%) 48 40 24 8 0
Pineapple(%) 9 7.5 4.5 15 0

S orm 3 Sy T e 0 s e s Ol

Y] 55 aslss S5 00

B: Pineapple

16.00

24.00 32.00 40.00

A: Sesame

Fig 1 Response surface model for effect of sesame
meal and pineapple on moisture of sponge cake.
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Table 3-Model analysis of responses of moisture, speciilame, porosity and
hardness on dependent sesame meal and pineapple.

Levels
- — Source
firmness . Specific .
porosity volume Moisture
-464.39" 0.37" 3.24" 19.27 Model
59.93° 0.0021" 0.029 -0.329 Sesame meal
290.32 — 0.62° — Pineapple
- - -0.01" - Sesame meal xPineapple
-1.25™ - - 0.0058™ Sesame meal
-22.81" - -0.042" - Pineapplé
0.76 0.23 0.45 0.38 R?

Ns, *, ** and *** show no significant difference drB0, 95 and 99% confidence levels.
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Fig 2 Response surface model for effect of sesame
meal and pineapple on specific volume of sponge

cake.
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B: Pineapple

A: Sesame

Fig 3 Response surface model for effect of sesame
meal and pineapple on hardness of sponge cake.
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Table 4-Model analysis of responses of L*, a*, b*, &fz, Hue and Bl on dependent sesame meal
and pineapple.

Response Source
Bl Hue AE C* b* a* L*
110.31" 95.85" 43.77" 33.55 17.38" 13.55 62.49" Model
-4.5" -4.94° -1.19" -0.23" -0.81" 0.35" -0.64" Sesame meal
-22.33°  -2561° -3.59" 1.09" -6.58" 2.89° -0.86 Pineapple
0.98™ 1.076" -0.27" -0.46" 0.78™ -0.27"  -0.0606" Sesamexpineapple
- - 0.054™ 0.057 -0.06™" 0.02™ 0.016™ Sesame meal
- - 0.859™ 0.88™ -1.16 0.32° 0.199" Pineapplé
0.41 0.48 0.74 0.82 0.70 0.818 0.719 R?

Ns, *, ** and *** show no significant difference drB0, 95 and 99% confidence levels.
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Table 5 Actual vs predicted values using the optimized ehod

Error

percent Predicted values Actual values Factors
9 15.10 16.48+ 0.97 Moisture (%)
2 4.23 4.30+0.26 Specific volume (riigr)
26 292.19 215.00+ 3.54 Hardness (gr)
1 0.42 0.41+0.10 Porosity (%)
31 54.30 37.58+0.45 (Lightness of crust)
3 30.60 31.59+2.68 (Redness of crusy
9 -27.40 -24.94+0.08 (Blueness of crust)’
2 41.1 40.25+2.15 o}
52 13.18 19.98+ 1.50 EA
1 318.2 321.70+ 2.28 Hue
56 -6.2 -2.73+3.25 Bl

Results are shown by Mes®D.
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Evaluation of Technological and Visual Properties of Sponge
Cake Containing Sesame and Pineapple and Defineding Optimal
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Sesame flour for high levels of protein, fiber ansheral and nutrients pineapple are ideal option fo
improving the nutritional value of fuctional prodscin this study because of increasing production
and using enrichment bakery products, effect ofaagment of sesame flour in levels of 0, 8, 24, 40
and 48% and pineapple in levels of 0, 1.5, 4.5,an& 9% on technological and visual properties on
sponge cake was evaluated. So central composiigndessponse surface method was used by 2
variable and 4 central point. According to the hssincreasing in amount of sesame and pineapple i
formulation decreased specific volume, L* and btues, Hue and Browning Index (BI) of crust.
Whiles the amount of moisture, Porosity, a* vald&andAE and firmness of texture were increased
in compare to the control. In the following optimabints was defined by Design-Expert 7.0.0
software. The optimal points were 26 and 1.6 ims&sand pineapple respectively and introduced as
optimal amount of these two material.

Keywords. Sesame, Pineapple, Visual Properties, Texturamattion
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