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Effect of the susceptor on quality properties of cupcake during
microwave baking method

Soleimanifard, S.*® Emam-Djomeh, Z. ?, Shahedi, M. 3, Askari, G. R.*

1. PHD student, Department of Food Science andri@oby, College of Agriculture, Isfahan Universil
Technology, Isfahan
2. Professor, Department of Food Science and TéogynoFaculty of Agricultural Engineering and Tecdkhwogy,
University of Tehran, Karaj
3. Professor, Department of Food Science and TéapypoCollege of Agriculture, Isfahan University of
Technology, Isfahan
4. Assistant Professor, Department of Food SciandeEngineering, University College of Agriculti&dlatural
Resources, University of Tehran, Karaj
(Received: 2017/01/04 Accepted: 2017/02/05)

In this research, effect of susceptor on qualigpprties of cupcake such as weight loss, colompeiers,
height, porosity, and crispiness at 300, 600, &B@/\® during microwave baking, were studied. Results
showed that weight loss rate increased with powerwsing susceptor. Also, crispiness occurred when
the microwave oven assisted by susceptor. Reduitwes] that browning index increased with power
during baking. Moreover, color parameters of sw@felsanged the most compared with others. Moreover,
all colour parameters changed more than microwakén process. Results showed that sample height
increased at first and then gradually decreasekeaénd of process time. Regarding the sample weigh
decreased simultaneously, therefore, yield faatdrdensity increased and porosity reduced.
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