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Table 1 Ingredients in cup cake

Amount (%)

Ingredients (based on flour weight)
Sugar 25
Whole egg 36
Shortening 36
Water 50
Invert sugar 12
Baking powder 2
Vanilla 0.2
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Fig 1 Effect of chestnut flour and SSL on moisture
content of cupcake
Different letters are significantly different (P<0.05)
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Table 2 Effect of chestnut flour and SSL on specific volume and porosity of cupcake

Chestnut SSL Specific volume Porosity
flour (%) (%) (mlg) (%)
0.0 3.11+0.10% 19.27+1.01°
0 0.2 3.2340.05¢ 23.10+0.70¢
0.4 3.86+0.06° 24.1140.85°
0.0 3.80+0.05° 22.3540.20°
15 0.2 4.16+0.07° 25.2240.65"
0.4 4.65+0.05" 27.4140.72°
0.0 2.52+0.05° 18.77+0.55°
30 0.2 3.1240.10% 23.35+0.54¢
0.4 3.37+0.02¢ 23.9840.51°

Different letters in the same parameter are significantly different (P<0.05)
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Fig 2 Effect of chestnut flour and SSL on
firmness of cupcake
Different letters are significantly different
(P<0.05)
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Table 3 Effect of chestnut flour and SSL on crust color values of cupcake

Chestnut flour SSL Crust Color (-)

(%) (%) L* a* b*ns
0.0 56.35+0.07° 10.80+0.119  25.26%0.52
0 0.2 58.23+0.81%  10.54+0.02°  25.89+0.90
0.4 59.55+0.35¢ 10.03+£0.05°  25.32+0.25
0.0 59.00+0.12¢ 11.66£0.09°  25.31+0.63
15 0.2 62.25+0.52% 11.21+0.20° 25.09+0.54
0.4 63.88+0.05° 10.96+0.24°  25.62+0.08
0.0 63.56+0.22° 12.2240.03"  25.55+0.33
30 0.2 65.25£0.62°  12.05£0.01"  25.64+0.58
0.4 68.74+0.09" 11.60£0.02°  25.70+0.60

Different letters in the same parameter are significantly different (P<0.05)
ns: not significantly different
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Food products in addition to the desirable sensory properties, must have suitable nutritional
condition for being in diet. So producing composite products is practical solutions to improve the
nutritional value and create diversity and selecting appropriate wheat flour replacement in bakery
products is so important. Chestnut is the most important crops in temperate regions. Chestnut
containing high amount of dietary fiber, essential amino acids and vitamin, so was applied in levels
of 0, 15 and 30% as wheat flour replacement in cake formulation in this study. Sodium stearoyl 2-
lactylate (SSL) emulsifier used in level of 0, 0.2 and 0.4%. Technological, textural, visual and
sensory properties of cake sample were analyzed in completely randomized design by factorial
arrangement (p<0.05). The results showed all quantitative and qualitative properties of cake were
improved by increasing the amount of SSL. On the other hand moisture content, crust L* and a*
values and firmness were increased by adding 30% chestnut. While the highest amount of specific
volume, porosity and texture softness were observed in sample containing 15% chestnut. Finally
the sample containing 15% chestnut flour and 0.4% SSL had the highest score of overall
acceptance in sensory evaluation.

Keywords: Chestnut, Emulsifier, Functional cake, Diet fibre.
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