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Table 1 Effect of different contents of Bagasse Powder on the density, Ash and Fiber of cake

Bagasse (%) Moisture(/) Ash(/) Fiber(/)
0 13/50£0/5°  0/65+£0/02°  0/66+0/01 F
5 15/00+ 1/00€  0/72£0/02°°  2/08+0/09 ©
10 15/50+ 0/5¢  0/80+ 0/05 ¢ 3/67+0/005 °
15 17/50+ 0/00°  0/88+ 0/024®  4/25+0/005 ©
20 19/33£0/5*  0/91+ 0/08*  7/17+0/76 ®
25 17/50+£0/5%  0/97+0/06"  10/56+0/14 *

Values followed by different letters in the same column are significantly different (P< 0.05)
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Table 2 Effect of different contents of Bagasse Powder on cake texture properties

Bagasse Adhesiveness Cohesiveness (N.s) Hardness(N)
%) 7 14 1 7 1 7 14
0 012+005¢  018:001°  041:005F  066£003" 039005  0424001€  018000°  05A0M3°  097:008"
5 0140012 021006  O5H0000°  067+005" 0472000  049:001°°  0212002¢ 065001 116:003°
10 0150028 024£007° 063005 065001"  050:001°®  049:0"% 02302 C 064003 129:006°
15 0160018 025:0058 0712004 066£001"  053001"  050:0005" 0280032 069002 1412002
20 018001% 0274006  076:008%  05R005%  049:001°%  050:002°°  028:0001%  075:003% 15524001
25 0150014 02A0M" 0880074  052002°  03%005¢  047:001°  0340009% 0860034 18H0014
Values followed by different letters in the same column are significantly different (P< 0.05)
Table 3 Effect of different contents of Bagasse Powder on color characteristics
Crumb Crust
0,
Bagasse (%) L a b L a b
0 69/43+ 0/4™  -1/02£013F  10/52£ 1/10°  60/81£0/7>  1/67+ 0/49° 26/68+ 2/15%
5 62/59+ 1/48  0/82+ 0/07F  14/03+£0/06€  60/41+0/7*  5/04+0/73 € 27/11+ 2/454
10 53/09+0/15€  1/86+ 0/11°  14/52+0/058¢  52/76+:0/28  4/75+0/08 € 24/90+ 0/36*
15 51/01+0/37°  2/82+0/3C  15/51£0/77%8  44/81+ 0/00°  4/68+ 0/03 € 18/85+ 0/49 B
20 48/87+ 0/49%  3/15£0/00%  16/16+0/04"  46/49+0/8¢  5/88+0/8° 17/66+ 0/13 B
25 44/58+ 0/8F  3/41£0/11%  16/34+0/19”  44/45+0/8°  6/69+0/3" 20/13+1/118

Values followed by different letters in the same column are significantly different (P< 0.05)
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Table 4 Effect of different contents of Bagasse Powder on cake Sensory characteristics

Bagasse (%) Chewiness Flavor Hardness Texture Overall
0 4/33+0/2 2 4/10+0/3 A 3/76+£0/2 2 4/33+0/4 2 4/40+0/2 2
5 4/03+0/1 4 4/26+0/2 4 4/00+0/2 A 4/10+0/2 4 4/46+0/2 A
10 3/33+0/2 B 4/10+0/3 A 4/13+0/14 3/51+0/1 B 3/46+0/1 B¢
15 3/16+0/2 B 3/46+0/2 B 3/20+0/2 B 3/33+0/2 B¢ 3/85++/) B
20 3/10+0/3 B 3/50+0/2 B 3/16+0/2 B 3/23+0/3 B¢ 3/56+0/3 B¢
25 2/50+0/2 € 3/36+0/1 B 3/16+0/2 B 2/91+0/1 € 3/33+0/3 €

Values followed by different letters in the same column are significantly different (P< 0.05)
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Bagasse is a waste from sugar cane extraction, which is obtained as dry, compressed, and finely
chopped fiber fragments. Fiber bagasse for the production of fuels, chemicals, enzymes and food is
also available. In this study, the effect of adding 0, 5, 10, 15, 20 and 25% bagasse powder on the
chemical (moisture, ash, and fiber), the qualitative (texture, porosity, density and volume indicator,
Crust color and Crumb) and sensory characteristics were investigated. A test based on a completely
randomized design with three replications. Results showed that by increasing the percentage of fiber
powder in the cake bagasse fiber, moisture, ash, fiber, stiffness and adhesion was increased and
porosity, brightness, density decreased compared to control samples (p<0/05). Finally, check all the
features, samples containing 5% bagasse fiber powder was introduced as the optimum sample. This
treatment also accepted by the sensory analyzing. Therefore bagasse powder can be used as a source
of dietary fiber in food products.
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