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Table 1 Cake formulation

Ingredient Percentage based on

the weight of flour

Oil 57
Sugar 72

Flour 100

Baking powder 1.34
Milk powder 2
vanilla 0.5
Whey powder 4
Egg 72

Lemon peel powder 5-10%
Stevia 25-50-75 percentage of sugar

Water 25

A%
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Table 2 The results of sensory analysis for selecting Stevia optimal treatment

Treatment(%ostevia) Bitterness Flavor Texture Color Acceptance
25% 3.79+0.18° 422+0.1°  4.01£0.11°  4.38+0.1° 425+0.11°
50% 1.34+0.17° 4.01+0.15° 3.35+08° 3.55+0.15 3.31£0.15¢
75% 1.15+0.15° 3.82+0.08%  3.22+0.14°  3.11+0.12° 3.08+0.14¢
control 4.86+0.14° 4.88+0.11"  6938+0.13"  4.5240.09° 4.71+£0.18"

(a-d: Meaning at 95% level in the column)
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Table 3 Chemical Composition of Cake
Treatment Ash Sugar Fat Moisture
control 0.67+0.06° 36.54+0 45° 21.30+0.10* 15.63+0.75%
Treatment2 0.79+0.04° 35.95+0.65" 2141+£0.21° 15.83+£0.55%
Treatment3 0.87+0.03* 35.7+0.36" 21.38+0.15% 16.08+0.61%

(Treatment 1: The sample contains 5% lemon peel and 25% stevia, Treatment 2: The sample contains 10% lemon
peel and 25% stevia), (a-c: Meaning at 95% level in the column)
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Table 4 pH
Treatment Days
0 5 10 15
control 6.87+0.11* 6.51+0.14" 6.43+0.09% 6.32+0.05%
Treatment!1 6.79+0.21% 6.34+0.1%8 6.11£0.15°® 5.71+0.23%8
Treatment? 6.76+0.08** 6.21+0.17" 6.15+0.18°" 5.22+0.11%

(Treatment 1: The sample contains 5% lemon peel and 25% stevia, Treatment 2: The sample contains 10% lemon
peel and 25% stevia), (A-C: Meaning at 95% level in the column),(a-c: Meaning at 95% level in the row)
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Table 5 color
Treatment Days
0 5 10 15
L*
control 51.63+0.25* 49.1340.15" 46434032 44 53+0.329
Treatmenr] 43 344035 40.2240.11% 38.154+0.41C 36.56+£0.62%
Treatment2 40.45+0.37%¢ 37.13+0.44% 35.63+0.33C 3323+0.25%
a*
control 19.2440.22% 19.13+0.19* 18.53+0.42% 17 .33+0.458
Treatment1 16.43+0.25%8 16.22+0.31% 18.25+0.31* 15.76+0.28C
Treatment? 16.71+0.17°8 14.33+0.24% 17.53+0.52"8 18.18+0.44*
b*
control 38.4240.52% 36.73+0.39% 36.43+0.31% 32.63+0.85%
Treatment1 37.734+0.95%8 32.62+0.44%8 32.25+0.34% 31.23+0.22%
Treatment2 29.93+0.3% 25.16+0.46C 27.534+0.87% 19.18+0.76%

(Treatment 1: The sample contains 5% lemon peel and 25% stevia, Treatment 2: The sample contains 10% lemon
peel and 25% stevia), (A-C: Meaning at 95% level in the column),(a-c: Meaning at 95% level in the row)
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Table 6 Cooking loss

day treatment
15 0
7.72+0.24% 5.62+0.44%% control
5.02+0.66" 3.87+0.31% Treatment!1
4.14+0.23% 2.52+0.64% Treatment?

(Treatment 1: The sample contains 5% lemon peel and 25% stevia, Treatment 2: The sample contains 10% lemon
peel and 25% stevia), (A-C: Meaning at 95% level in the column),(a-c: Meaning at 95% level in the row)
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Table 7 Peroxide value

day
15 10 5 0 Treatment
1.33+0.02% 1.53+0.08°* 1.66+0.11°* 1.68+0.05"* control
1.24+0.01% 1.24+0.01® 1.44+0.26% 1.55+0. 1%8 Treatmentl
1.22+0.09%® 1.25+0.04°¢ 1.34+0.05* 1.42+0.04%¢ Treatment?

(Treatment 1: The sample contains 5% lemon peel and 25% stevia, Treatment 2: The sample contains 10% lemon
peel and 25% stevia), (A-C: Meaning at 95% level in the column),(a-c: Meaning at 95% level in the row)
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Table 8 Texture
springiness (hardness) (adhesiveness) treatment
1.07+0.15* 5.17+0.21° 0.03+0.001° control
0.87+0.078 5.87+0.08" 0.07+0.01® Treatmentl
0.06+0.03°¢ 6.23+0.1* 0.120. 024 Treatment2

(Treatment 1: The sample contains 5% lemon peel and 25% stevia, Treatment 2: The sample contains 10% lemon
peel and 25% stevia), (A-C: Meaning at 95% level in the column),(a-c: Meaning at 95% level in the row)
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Table 9 Sensory analysis

Texture and

acceptance Shell color Center color flavor porosity treatment
4.66+0.22" 4.87+031% 4.74+033" 4.59+023" 4.71+£0.43% control
4.04+0.11® 3.56+0.18" 3.66+0.28" 4.17+0.118 438+0.18" Treatmentl
3.7440.15¢ 3.47+0.23" 3.4240.26° 4.67+0.26° 3.88+021¢ Treatment2
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Cake is one of the popular, high-consumption, and varied baking industry, that in addition to its
nutritional value, has a high consumption in different classes of society. In this research, Stevia was first
substituted at 25, 50, 75 percent of sugar, and the characteristics of flavor, texture and color of the product
were evaluated and the results showed that the best replacement level was 25%, which was more similar
to control. After selecting the Optimum level of stevia replacement, according to similar previous studies
on lemon, 5 and 10% lemon powder levels were selected and added to the product and physicochemical
properties were examined.The results indicated that all of the color parameters were reduced by adding
lemon peel powder and the cooking loss was lower in the treatment containing 10% lemon peel powder.
Also, the addition of lemon peel powder increased the stiffness and stiffness and reduced the fringe in the
product. Adding lemon peel powder significantly reduced the amount of peroxide in comparison with
control .Sensory evaluation results showed 5% treatment was more similar to control.In general, it can be
concluded that lemon peel and stevia can be used as a functional composition in cake.
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