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Table 1 Chemical composition of sponge cake containing different levels of spinach puree

Calorie Fiber Carbohydrate Ash Protein Fat Moisture Spinach
(Kcal/100g) (%) (%) (%) (%) (%) (%) (%)
43146.05" 4.68+0.03°  50.29+0.09°  0.92+0.04  6.89+0.01*°  23.59+0.04  18.31%10° 0
394.75+3.54°  5.05+0.02°  47.92+0.05°  1.02+0.02°  6.56+0.03°  20.77+0.06°  23.73+0.24° 25
369.89+3.34°  5.72+0.03°  43.45+0.03°  1.19+£0.02°  6.41+£0.01°  20.21+0.05°  28.14+0.12° 50
353.71£3.68°  6.07+0.06°  41.98+0.05°  1.40+0.04°  6.35+0.06°  19.17+0.10°  31.10+0.08° 75

Different letters within the same columns indicate statistically significant differences (p<0.05)
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Fig 3 Effect of different percent of spinach puree
on density of cake.

3l 5ol 1Y

5 A& s a4 Bl e e SV pame 3L L)
oo b amlie 3 Al LTS plowil e L3IL
0)5 g (Ol LT ol a5 el Sl e
e 2 Sl S5 Oles c IS s i
Cals a8 sl oY GIA s KS slease
L oosd e odalie (1) IS5 5 &S $Ska (P<i/r0)
eV $5A 5 LB phe (Brae pldal oy mlae Ll
e sk Al s 4 Ced S8 gladisel Sl
3> 53 bl sl Ol d pl bcdl SRalS s
ORI RS LIS P SP75 5 SP50 &,
53 Ll KS s sas S ol e T Oley CadS
S p2in 555 B sl 5 5 Oley S30ST L ek sas ales
3L Sl sl sl Y S5 A s e bl s oy
5 SPT75 ladised 53 0bey b 5o bl cpl Ol s
-4 @l (G551 5 e Olpe RIS 558 ls s SP50
Ladd god Zusby Olpe (Rl Jds 0 Al e ot 8 gla
2 ol rmen 5 [Yr] Zlinl oys Oog58l A o
sl bl b mls ol DVIEL lial o)y (sleoalss
5 53150 ey D353l U e 1Al o guast 3 udioe
x5 DV S Lo el o S oo V] e

35l Clas (W] Ll 53 Sloms s il ey 5 i

5 -
__.-'
o -
EE'I- -
— -
£ .
= i
5 !
1: rE -
[ P,
0 -
,
m s
=3 77 i
,
.
7
1 T T L]
= = =
Spinach %

Fig 2 Effect of different percent of spinach puree
on antioxidant activity of cake.
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Fig 4 Effect of different percent of spinach puree on firmness and required energy for puncture of cakes
e u":"' @.Li)')l -0-Y
SP50 SP25 SPO (glas s m 2b50l 5 Jool> s

22 B:Time
=z e
W &
: \
Bn el ]
= M : g
h"l Ll \\\ - et s
L B TEETI
——
S
T T T T
n = 2
Spinach%
7th day ——-SFe
SP25
.............. SsPsa
Colorintensity
1 —-— §P75
0.8
AN
‘0.2, \
Overail / \ Texture
acceptance "t ' _"..-‘_"/ =
L T .
\/ s ’
Spinach taste
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The aim of the present work was to determine the effect of the addition of spinach puree (SP) as
antioxidant, mineral and dietary fiber source on the quality of the cake. In this study the effects of
spinach puree at 0, 25, 50 and 75% (based on flour weight) levels on physicochemical (moisture,
protein, fat, carbohydrate, fiber, density and antioxidant capacity) and textural properties of sponge
cake was investigated. The sensorial evaluation (texture, spinach taste, greenish color and overall
acceptance) of the treatments were also done by ten skillful panelists upon line scale test. The results
obtained show that by addition of SP in cake formula, moisture content, ash and fiber increased and
carbohydrate, protein and fat content decreased significantly compared to the control cake. So,
enriched samples possessed noticeably lower calorie content compared to reference ones. Antioxidant
capacity of cakes with SP were considerably increased compared to the control ones (64%). The
density of the cakes increased with addition of SP in the blends. All texture parameters are
significantly improved by the incorporation of spinach puree. As the hardness and required energy for
puncture of spinach cakes were significantly (p < 0.05) decreased compared to the control one. The
spinach puree also elevated overall acceptance of the cakes in sensorial evaluation. The study
demonstrated that mineral/fiber/antioxidant enriched cake with good physic-chemical, textural and
sensory quality could be produced by 50% of SP as optimum level.
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