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Table 1- The treatments used in this study

Abbreviations Types of treatments
Control Gluten-free cake made with rice flour
70R30L Gluten-free cake prepared with a ratio of 70: 30 rice flour: lentil flour
S50RS0L Gluten-free cake prepared with a ratio of 50: 50 rice flour: lentil flour
20R80L Gluten-free cake prepared with a ratio of 20: 80 rice flour: lentil flour
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3 -Emulsifying capacity
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Table 2- The effect of the type of pretreatment on the measured characteristics of lentil flour

Characteristics Soaked and peeled Cooked Roasted
%WHC 1.58+0.03¢ 2.00+0.132 1.71+0.04°
%OHC 1.10£0.01° 1.38+0.022 1.35+0.062

%EC 37.30+0.25° 44.60+0.21% 44.42+0.16°

Different lowercase letters within a row indicate significant differences in %5 level
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Table 3- The effect of lentil flour percentage on some characteristics of cake Batter

Characteristics Control 70R30L 50R50L 20R80L
Batter density(g/cm?) 0.924+0.003¢ 0.950+0.008° 0.960 £0.007° 0.994 +0.007?
Batter consistency (N.S) 0.41+0.02° 0.42+0.02° 0.46+0.032 0.48+0.01?*

Different lowercase letters within a row indicate significant differences in %5 level
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Table 4- The effect of lentil flour percentage on some characteristics of cake

Characteristics Control 70R30L 50R50L 20R80L
Moisture content (%) 17.90+£0.30°¢ 18.50+0.26° 18.83 £0.37° 20.36 £0.25%
Protein content (%) 6.12+0.08° 6.94+0.15° 7.154+0.05° 7.73+0.14*
Volum (cm?) 105.60+0.69°¢ 111.00+1.51° 115.30+0.74* 110.31+1.12°

Hardness (N) 5.18+0.582 3.21+0.38° 2.02+0.31¢ 1.97+0.38¢

Different lowercase letters within a row indicate significant differences in %5 level
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Table 5- The effect of lentil flour percentage on cake color parameters

Characteristics Control 70R30L S0R50L 20R80L
L* 51.00£2.002 38.44+1.52b 32.27 £2.08°¢ 27.66 £1.574
a" 3.33+1.484 8.24+1.00° 10.54+0.48° 16.70+1.522
b 29.00+1.64° 25.33+1.78b 21.33+1.52°¢ 14.00+1.004

Different lowercase letters within a row indicate significant differences in %5 level
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Figure 1- The effect of the percentage of lentil flour on the general acceptance of gluten-free
cakes based on rice flour
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