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TABLE!. Proximate compositions (g/100g) of Apple pomace (AP) and Oat Bran (OB)

Component Apple pomace Oat Bran (OB)
(AP)
Fat 2.25+0.189 7.44+0.25
Protein 2.35+0.149 16.78+0.509
Ash 1.69+0.366 2.75+0.51
Moisture 8.12+0.4 6.35+0.24
Total Fiber 58.31+0.709 16.34+0.424
Soluble Fiber 12.82+1.22 5.954+0.99
Insoluble Fiber 35.68+0.709 10.314+0.709
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TABLE 2. The effect of fiber supplement addition on physicochemical properties of cake

Treatment Fat (%) Protein (%) Ash (%) Total fiber (%)
Control 19.05* 8.5% 1.45% 0.93¢
Fiber supplement 20.34* 8.57* 1.48* 3.67¢
(5%)
Fiber supplement 19.032 8.46° 1.582 7.66°
(10%)
Fiber supplement 20.20* 8.45° 1.712 11.58*
(15%)

*Significant at P <0.05; ** significant at P <0.01; *** significant at P <0.001
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FIG.1. The effect of different treatments on dough consistency
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TABLE 3. The effect of different fiber supplement treatments on cake moisture during the storage period

Treatment Moistur/Day1 Moistur/ Day7 Moistur/ Day14
Control 17.45° 14.69° 12.93°¢
Fiber supplement (5%) 18.542 15.57° 14.67 "
Fiber supplement (10%) 20.83¢* 17.88° 14.96 ¢
Fiber supplement (15%) 21.41° 18.90° 16.58¢

*Significant at P <0.05; ** significant at P <0.01; *** significant at P <0.001
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TABLE 4. The effect of different fiber supplement treatments on the Porosity of cake

Treatment Control

Fiber supplement (5%)

Fiber supplement (10%)

Porosity 4.45% 4.13%

3.93q® 3.49°

*Significant at P <0.05; ** significant at P <0.01; *** significant at P <0.001
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TABLE 5. The effect of different fiber supplement treatments on the Hardness of cake during the storage

period
Treatment Hardness(N) Hardness(N) Hardness(N)
Dayl Day7 Dayl14
Control 3.45% 6.61* 9.13®
Fiber supplement (5%) 2.57° 4.59¢ 7.37°
Fiber supplement (10%) 2.81° 5.78° 8.11"
Fiber supplement (15%) 3112 6.00? 9.08%"

*Significant at P <0.05; ** significant at P <0.01; *** significant at P <0.001
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TABLE 6. The effect of different fiber supplement treatments on the color parameters of cake

Treatment L* a* b*
Control 63.812 2312 34.47%

Fiber supplement 61.25° 2.81° 29.17°
(5%)

Fiber supplement 58.79° 4.08° 28.41°
(10%)

Fiber supplement 54.35¢ 6.24° 27.88*
(15%)

*Significant at P <0.05; ** significant at P <0.01; *** significant at P <0.001
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TABLE 7. The effect of different fiber supplement treatments on Total acceptance of cake during the storage

Treatment Total acceptance  Total acceptance Total acceptance
Dayl Day7 Dayl14
Control 4.92 4.1° 4*
Fiber supplement (5%) 4.9° 4.5° 4.3%
Fiber supplement (10%) 4.8 4.4° 4.3*
Fiber supplement (15%) 3.9° 3.6° 3.7°

*Significant at P <0.05; ** significant at P <0.01; *** significant at P <0.001
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ARTICLE INFO ABSTRACT

The increasing demand for food products with high quality and
nutritional value has turned the use of dietary fibers into a challenge
among researchers. In this project, the effect of textured (extruded)
Received:2023/5/3 fiber supplement obtained from apple pomace-oat bran at levels of 0,
5, 10 and 15%, on the physicochemical and quality characteristics of
the muffin cake containing moisture, consistency, porosity, crumb
color, Hardness and overall acceptability were evaluated. The results
Keywords: showed that adding the texture supplement to the cake samples did
not have a significant effect on their protein and fat, but it caused an
increase in the percentage of moisture, fiber and ash in the cake
samples. The addition of the fiber supplement caused a reduction of
hardness in the samples during the storage period; So that the lowest
amount of hardness was related to the muffin cake containing 10%.
Examining the factors related to the color of the cake samples showed
that the addition of fiber supplement to the cake samples decreased
the whiteness, decreased the b* factor and increased a* factor. The
results of the sensory evaluation of the samples showed that the
addition of fiber supplement to the level of 10% caused an increase in
10.22034/FSCT.22.163.78. aroma and taste, porosity and an increase in the overall acceptance
score. While the consistency and porosity of the dough increased. The
results of this research showed that the fiber supplement, as a food by-
product, which is low price with a valuable source of nutritional
compounds, can be successfully used to replace part of the flour
applied for the production of baking products. The highest
acceptability included the cake enriched with 10% textured fiber
supplement powder.
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