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3. Rape seed displacement
4. Image Processing and Analysis in Java
5. Gray level images
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Fig 1The effect of oil replacement by Fenugreek seed
gum on consistency of dough.
Different letters show the statistically significant
differences (P<0.05).
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Fig 2The effect of oil replacement by Fenugreek seed
gum on specific gravity of dough.
Different letters show the statistically significant
differences (P<0.05).
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Fig 4 The effect of oil replacement by Fenugreek
seed gum on specific volume of chiffon cake.
Different letters show the statistically significant
differences (P<0.05).
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Fig 3 The effect of oil replacement by Fenugreek
seed gum on moisture of chiffon cake.
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Fig 5 The effect of oil replacement by Fenugreek
seed gum on porosity of chiffon cake.
Different letters show the statistically significant
differences (P<0.05).
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Table 1 The effect of oil replacement by Fenugreek seed gum on texture of chiffon cake.

Firmness (N)
Oil Replacement (%) 2 hours 1 week
0 (Control) 10.1+0.3° 14.940.6°
25 8.9+0.9° 10.9+0.2°
50 10.5+£0.9° 11.5¢1.1¢
75 14.1+0.2° 17.5+0.7°
100 14.5+0.7° 16.9+0.9°

Different letters in each column show the statistically significant differences (P<0.05).
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Table 1The effect of oil replacement by Fenugreek seed gum on crust of chiffon cake.

Firmness (N)
Oil Replacement (%) L a b
0 (Control) 442+0.9° 4.9+0.2° 22.7+0.2°
25 48.5+1.4° 5.4+0.1° 22.5+0.2°
50 43.7+0.7° 6.2+0.1° 21.7+0.1°
75 39.2+1.1° 8.2+0.5° 20.9+0.2°
100 40.5+1 .4 7.8+0.2° 21.140.4°

Different letters in each column show the statistically significant differences (P<0.05).
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Fig 6 The effect of oil replacement by Fenugreek seed gum on sensory properties of chiffon cake.
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Evaluation of replacement of oil by Fenugreek seed gum on quality
properties of low-fat chiffon cake (wheat-millet)
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In this project, low-fat composite (wheat-millet) cup cake was produced. Fenugreek seed gum (0.25, 0.50,
0.75 and 1%) was used as a fat replacer in levels of 0, 25, 50, 75 and 100 %. specific gravity and
consistency of batter and moisture, specific volume, porosity, firmness (2 hours and 1 week after baking),
crust color and sensory properties of chiffon cake were measured. The sample containing 0.25%
Fenugreek seed gum had the lowest specific gravity and firmness and the highest specific volume,
porosity, L” value and overall acceptability score. Also, the result showed the technological and sensory
properties of sample containing 0.25% Fenugreek seed gum was similar to control. Moisture and a’ value
were increased and b* value was decreased by increasing Fenugreek seed gum. Finally, the removal of
50% of oil in chiffon cake formulation was performed successfully.

Keywords: Millet, Image Processing, Fenugreek seed gum, Low-calorie, Chiffon cake.
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