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9. Tannin
10. Galic acid
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14. Oligofructose
15. Shear rate
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21. Hydrophilic
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Table 2 Shear stress conversion factors inspindle
number

spindle number
I

0.035
0.119
0.297
0.539
1.05
2.35
8.40
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Table 3 Line slope (n) and values of K, for
spindle No. 6

n K,
0.1 1.366
0.2 0.851
0.3 0.629
04 0.503
0.5 0.421
0.6 0.363
0.7 0.320
0.8 0.286
0.9 0.260

1 0.238
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Fig 1 Effect of acorn flour and inulin on moisture
content of cake batter
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22. Retrogradation
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Fig4 Effect of acorn flour and inulin on the b* values
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Fig 2 Effect of acorn flour and inulin on lightness
values (L*) of the cake batter
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Fig 3 Effect of acorn flour and inulin on the a*values
of the cake batter
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24. Correlation Coefficient
25. Standard Error
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Fig 6 shear stress (a) and viscosity (b)of the cake batter containing different ratios of acorn flour

Table 4 Consistencyand flow behavior indexeson the cake batter containing different ratios of acorn flour

Rheological models

Power-law model

Hershal-Bulkly model

Acorn
flour(%) . Flow Correlation . Flow  vield  Correlation
Consistency  pehavior coefficient Standard Consistency ~ behav  gtress  coefficient Standard
index(K) ) vindex R?) (SE) error index (K) or g R (SEJerror
index
0 14.69 0.67° 0.99 951 50.25° 041° 6791 0.98 7.07
5 15.25¢ 0.65° 0.99 9.01 49.82° 0.42*° 6345 099 6.99
10 17.13¢ 0.63¢ 0.99 8.75 55.03¢ 0.44 67.05 0.99 6.62
15 19.25° 0.6° 0.99 8.67 59.66° 0.39°  69.05 0.99 6.72
20 20.23° 0.58° 0.99 951 66.95° 036"  78.69 0.99 7.63
25 23.46° 0.55° 0.99 7.76 69.79° 035  75.62 0.99 5.87
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Table 5 Consistency and flow behavior indexes in cake batter containing inulin

Rheological models

Inulin Power-law model Hershal-Bulkly model
Correlation Yield Correlation
Consistency b quw coefficient Standard Consistency quw stress  coefficient Standard
. ehavior (SE) error index (K) behavior 2. (SEjerror
index (K) 51 dex (n) R index index (n) (o) R
0 10.447 0.717 0.98 9.01 25.26° 0.53° 33.12 0.97 6.99
5 11.7° 0.7° 0.98 8.00 30.13° 0.5° 39.33  0.99 5.97
10 13.41¢ 0.67¢ 0.98 7.98 40.25¢ 0.45¢ 52.57 0.98 6.63
15 15.25¢ 0.65° 0.97 7.58 49.82¢ 0.43° 63.45 0.99 6.49
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Acorn and inulin flours could be used in preparation of the gluten free baked products due to their high
nutritional value and health benefits. In this study, the acorn flour at five levels (5, 10, 15, 20 and 25 %)
and inulin at four levels (0, 5, 10 and 15%) were used in formulation of the rice based cake batter, in order
to enrich the final product. Physicochemical properties (moisture content, density and color) and
rheological properties of the cake batter were investigated. The obtained results showed that the using
upper percentages of the acorn flour and inulin results in the lower lightness and higher redness and
yellowness in the color of the samples. A higher moisture content and lower density was shown in the
samples containing the higher amount of acorn flour and inulin. The results of the rheological analysis
revealed that the samples had the shear thinning (pseudoplastic) behavior. Herschel Bulkley and power
low models represented that the effect of inulinand acorn flour, consistency coefficient (k) increased and
flow behavior index (n) decreased in the samples.

Keywords: Cake batter, Rice flour, Acorn flour, Inulin, Physicochemical properties.
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