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Fig 1 Effect of DATEM &Glucose oxidase on
specific volume of cupcake
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Table 1 Effect of DATEM &Glucose oxidase on curst color of cupcake

Glucose oxidase =~ DATEM Specifications
(ppm) (%) L* a* b* BI
0 77.01° 15.79°F 71.73 ¢ 193.129
10 0 67.20°¢ 24.25°¢ 73.70° 273.90%¢
50 65.19F 30.74 73.62° 295.49%
100 62.99" 39.00° 72.43° 313.33°
0 73.52° 22.08° 71.00° 212.42°
10 0.5 68.86¢ 23.32°¢ 71.97° 249.00™
50 : 67.18°¢ 24.32°¢ 72.66° 267.37%¢
100 63.62" 28.554 72.00° 298.48 %
0 72.94° 32.16°¢ 73.80° 239.16°
10 | 71.00°¢ 35.96° 72.32° 245.59%d
50 67.77% 36.90® 74.48° 283.83%°
100 64.67% 38.30%® 73.89° 310.43%®
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Fig 5 Effect of different concentration of DATEM
&Glucose oxidase on sensory evaluation of
cupcake.
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Table 2 The effect DATEM &Glucose oxidase on textural properties (Resilience, Cohesiveness,
Springiness, Gumminess, Chewiness, hardness) of cupcake

Specifications DATEM Glucose
Resilience  Cohesiveness Gumminess  Springiness Chewiness Hardness (%) O();S;S)e
0.249 0.370° 813.59°¢ 12.070¢ 122.74% 105.79¢ 0
0.274 0.360° 914.67° 12.510™ 128.33% 113.00°¢ 0 10
0.2549 0.39® 1034.21° 12.975% 133.705*° 131.17° 50
0.23¢ 0.370° 1063.52° 12.690%® 134.69* 154.76* 100
0.27% 0.420° 693.81¢ 14.600™ 100.02°¢ 92.59® 0
0.264 0.415% 735.46 14.630™ 105.24™° 93,68 0.5 10
0.2549 0.425%¢ 761.80°¢ 14.830™ 117.65%° 95.974fe : 50
0.244 0.405%¢ 780.62 ¢ 15.760 123.835%® 100.13 % 100
0.39° 0.450° 555.22° 14.880™° 92.27°¢ 85.14¢ 0
0.34° 0.435%¢ 693.34¢ 15.185%° 101.945% 86.481 | 10
0.33° 0.450* 720.01 ¢ 15.220% 118.59%° 90.63°® 50
0.31% 0.440 % 721.99 16.225° 121.22%¢ 98,22 def 100
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Cake as a popular snack among different people in the community,
especially children and adolescents. This high-energy product should have
a porous texture, small holes with narrow border to have an acceptable
marketability. Therefore, research and investment to achieve the desired
quality and increase shelf life through the use of additives such as enzymes,
emulsifiers, etc. seems necessary. In this regard, in order to improve the
quality of cupcakes, which have a faster preparation than other cakes, the
effect of two factors, glucose oxidase (0, 10, 50 and 100 ppm) and DATEM
(0, 0.5 and 1%) was investigated. The results showed that the samples
containing DATEM increased the moisture content, decreased the weight
loss after baking and improved the volume and texture of the cake in terms
of reducing firmness and increasing the cohesiveness and springiness. On
the other hand, glucose oxidase addition decreased the firmness of the
treatments caused by DATEM. However, the addition of glucose oxidase
enzyme to the cake formulation improved the crust color parameters and
sensory evaluation. So, the effect of glucose oxidase and DATEM,
improved the sensory and quality characteristics of cupcake.
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