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Table 1. Treatments studied in the study

Treatments Sesame flour Corn sprouts
C 0 0
S1 10 20
S2 20 20
S3 20
S4 20
S5 10 10

o s e (6 S 8310 YT

Vi 055 Cad dlons 3y b 51 KS o pasie qn-
S Sl ST ) e Y0 055 40 SIS e 51 30 e
[a] s

289

S GLA0 g0 31 —Y-Y

i)y (6 S el =V =Y=Y
0 KS e 035 S S0l LSS anls

[/\] .,\,.ZL;JSU'UJI LSJLA)&.:. s



VE10 sls = (TF 0,58 VY ol

C)lﬂl g;l"lb @L—p}f}lﬁ&u

Wyas 055:C (J L 055B (o b L 055 A
&

S5 S S eIl —0-Y-Y

L 5 AACC (2010) £1 )Y i, b s s S eslt!
eSS S Sl el JIS 5 S Sl eslind
JA s ) s s edd 05y Sl K (g, 4
5 o oW s fjf&i‘r:.ﬂt.i S g Df% A esls
Gl aa ) Ble Sl il ) e Yo
oz @y foate JIAS s olKais @ pon I s S
Ao T TN s oo L G SOL (5l oS
Sl s b GOl Bl 055 i, b s s S ey
dom s Al esls ol - ad3s VO Qm«{r@;adjlk_ﬂ}:»
b s el (Logedo ays £70) Slis 4 &l ~
Al Slid o Sy e I s D glons oS Sl
m S e 5 s S Bl Sl B e
Sl by anl JUsl bl oaws 4 vas d) ol
Jls 53 S Aol UV Ol e s ab gy o aal
sAdesls 13 s, e B ome o kS i ol Lo )
ST s BV e 5 ke OT Sl b g e e 3
LG ki als e i3> Y0 I ey 5 i w2a o)
Y S el I3l L e ) Sl e 23
i Gl dsme 5,5 K8 Sley b a2 Jle i
AL o Ol 15 e aadlr el Ky ey K,
A VYO S n a Gia LSS fd e

Al a S

B S il 1YY
oius 51 eslizal L glaY K8 s 5 TPA! Ol
Glp s el sl Kl a3V sAnalyzer Texture
35 S edes N glalgzal Oy 3l eslinad L TPA 405

Slp Al plil o st Gae B0 s/mm oy

290

KS sk S el Y-y
S5l (AACC 44-151999) s, L s gas b
el 55 edds 2 &pad sle SV kit ol 6l
Glos L O3l 5 cele ¥ Do 4 5 35 pasete 035 L
b e a0 Qsjs&;:.;'- Al esls Gl 3 ;ljit:u a=,3 100
5 OAd S Sl e 28 S el ol O35 4 Odews
Shcashy sedd g8 Lol S 5Ks 5o 0ud S

Al Sy Sl 05 ) akaly
Cosby do,3= B-C/B-A *¥100

Sl 5l S b Ll 03B (J s 035 A
05 S i 3l dws LB L aged 035:1C (05 S

o S ol g =YY
(AACC 30 -10 iy, 5l o @S eslul gl
S35 o baisad 51 p 510 T sl s o3Lizl2010)
Of o3 5 4y 58 s s 03 S 035 blo LS
A oy o gl oSas 4 5 el an L,
L 55 s ek Dol B S i o pate DB
sl s Jeos olas 4 i S 5 sl oo 5>
ST sl aT 3 (518 mla a3 100) olaus 03 5
Soslpaz 5 Al dul b el Col Jlex Sl dm
YR R C PP e o PN CC M
il 5ls s S ol oS 3 Sl o o gt
22 o Sl b s bl Sl by, ke s
s T Sde a4 ol Sl as s V0o sl Lol
g8 LK s 0us K Sl 5 edis Ol >
Oﬁmﬁ\ﬁj@l)j‘ﬁ&ﬁwjﬁww&;%?wj
s S

JS o= Ao 3= A-B/C *100

1 -Texture Profile Analysis



oS WS 551 Kl U e

Wes 5 Slasl 085

Lol A ESG ol s S sy el e Al
Stz 8 U aadee 5o AL 0 SO b SO
| e g 055 ) Sl ol K55 Lol 0,5 slal s b
55 odiS el LED CwY ad ), & d(bile s PBlos o
o33 5 B S O3 Gl amio g3, baised oy
Vool s 5 g3ses sk 4 (Apple, prol3) Ll
S s ol el il 5 de 5l e ol
£ oIl b alas 5 s S s ade & A an S
L osbad Colg o o odd o las il s S ey
o 4z S Sy YOAYXYAM L Sie Jlioes fyusso
JPEG b b 5 il Jlsl €bl, 4 USB oy b

Ao, slas

O3 500 fo>) ﬁ}uyc:hﬁ 2J.3Jl..m" J:J.bﬁ: d:"-‘-'l .~
Sheslaial b (aee o 31 KS ls disad 22> 5l
b S 5 b 3 plnil (Adobe, v.8.0) s 30 e

RSN o_/,.:;-JBMP CAAJ.BL

S Ll 5l L'« RBG 51 (S, glad o o
0355 &Sl lnl 4 arwly LTa'h" ) sle el
w2l 1 o Ss K gaus b e a e Dok
dodel s sl (Yoo (aSTLL 5 pl) S
S s Jods 0 5e8 G JosLiab (S5 gl
el 0l 03,51 (V) IS5 ,3L"a"b" RGBS glas
gl D e S ol eslial by peal A5l 5 canllae ol s
S ol gy SLSLT Al el VAYT e
JolS oSl Jsles) Voo 5 (S Jsles) yio pslis oy
3o Sy Szl e slie S s ile O
b ail e e slie el o Oy sl it

IN] ol T K Dol e slie 53,5 K,

3-Imagel

291

m}&ﬂ°&ﬂ>@&ﬁw9}ﬁ ) Las &gl
oS Ol bl S g y5b w0 e sl IS 55 KS 5 0
a:\>)\f3éﬁJznjsJ,il{u;ﬁg)ﬁuéJc)’\Jsf)ﬁ

D] o

Ry dzj\bﬁ -Y-Y-v
a3 S sl s sl 68 sl sl
dl.h 4.!}».! U).E.'w U'i‘ LS‘J" A ealanad ﬁ)ﬁﬂi‘ U’L-)l'}ﬂ
3568y 5 ahs &l il (6,8 sl sl S
.LMMFQJJQJ}%Q)M@LL“;;-\\{
Canon Juae CANON yo ;93 31 eslazal b (6515 5 5 geas
osl53 lils &S I8l o saste SSUI 55 Eos 1000D
)l_).e\ (’f 4 oLl 4.'23; ﬁjt«.ﬂj A rbu‘ S eL:...u Lgl.h
M}Mrbu\o\ﬂbwkﬁfjwcss ulej:ﬁ
JPG o 3 b sl ey iy Coand 3l layer >

23U Jlsl Image 1530 o 5 gl e A0 5

o —\-v-roy
sLash a3l S sl & ged S Olgee s g
25 o 3 G S eslial b5 (Y0VY) OLSes 5
2l VE/Y wid image J L1 o5 5 (1 JS8) SS
G Joamle & A3 o s Ol5e 5 S
sl 05y S5 JS sl 4 s Dlie s ¢ e

S5 e el L —Y-V-Y-Y
2ol gl S0 s Sl Sl 2
Joo 25 Soge 4 oSS ladisal v S5 Ol i
£ 51 IS osb e (6 S 5 e 1S
(o33 o e Sl AEle oS Sl sl S 5

2-Segmentation



VE20 sl5 5 Y ay5 VY 6,led

Casbs Sl o5l s Y

Aald 4 gad 4 gy o sk Ao s i) Llased G
Sl i by cp S 5 bl Jsl sy 00
33 Oyl wlg 551 dos 03 5 doeS WleS 54 A ys) e
(1Y29) OLer 503l Bolo 5y ilesl w230l 35
2 oobUT 5 dS WS sy 51 eslimal e o
O Al s golie = 4 el K Sl poar
s 4 ouS oS 5T 5l ealizal 2150 L oS il s L
ushy SLHIAES Cobl 5 b Ao Ol Sl
O s L Gl ) ST casb A Ol
55 OYAY) OLen 5 45 2SBT Sl U gllas s
s Cogby a8 &S 5,8l 4 S5 5oy 0058

.Ml{&cﬂbﬁ&)ﬁbd)ﬁ).}ﬁ M)JJA.L\J_‘)‘L

B KS e gl S5 -Y-Y-A
5L b (K, e ol sy SIS e Dl poas
0 St Shas bl 8 a5 S s
et LS 2308 0 5a5T 51 L3 i ek plonil (glalai
238 5 bl ol o sl 5 bl e

L8] e 518 Clsyl o Jau 5 ol esls Ll

Golel gla S5 -Y-T-4
el Saa L) bl b Sl e S ol 2
Cilite Glado s 4 a5 L (5] gl onl b S s,
SRYCA TRVWAD ;/»).x,,;sut;.;s;j@;ﬁ JEegtee
L:J«ol:— Lff"; LQLAeJ‘: ‘(/ \EEWAK c./.') Q)S 4.3“}2-

W88 513 e 5 5e YT s spss Il p

@\53;&9‘ s =Y

humidity%

I =
o N b

o N B~ OO ©

C S1 S2 S3 sS4 S5

mals Hs) Eas sy maa e Hsy

Chart 1. The results of checking the humidity of the treatments (percentage).
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Chart 2. The results of the treatment fat examination (percentage).
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Chart 3. The results of protein analysis of the treatments (percentage).
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Chart 4. The results of cake texture hardness index investigation.
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Chart 5. The results of checking the cake texture springiness index.
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Chart 6. The results of checking the chewiness property index of the cake texture.
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Chart 7. The results of cake texture cohesiveness index investigation.
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Chart 8. Investigating sensory characteristics of treatments (color index).
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Chart 9. Investigating sensory characteristics of treatments (taste index).
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Chart 10. Investigating sensory characteristics of treatments (general acceptance index).
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Chart 11. Investigating the properties of the amount of fiber in the treatments (percentage).
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Diagram 13-3. The results of examining the color characteristics of the shell and core of the treatments.
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ARTICLE INFO ABSTRACT

The cereal industry is a growing industry and the formulation of
dietary and functional products is expanding in it. In this study,
sesame meal flour in amounts of 10 and 20 percent and corn germ
Received: 2024/04/28 flour in amounts of 10 and 20 percent, and corn germ flour and sesame
meal flour in amounts of 10 percent each, were used instead of wheat
flour in the cake formulation. For this purpose, after preparing wheat
Accepted: 2026/04/26 flour and grinding sesame meal and corn germ, cake samples were
produced with specific treatments. For the cake samples, moisture
percentage, fat percentage, protein percentage, fiber percentage,

Article History:

Review: 2025/08/11

Keywords: visual properties, texturizer and also sensory properties were
sesame meal, evaluated using the 5-point hedonic method. The test results were
corn germ analyzed using Duncan's multiple range method at the time intervals

of the day of production, the seventh day, and the fourteenth day at a
significance level of (a = 0.05).Corn germ flour and sesame meal
improved the physicochemical properties (moisture, fat, protein,
fiber), sensory properties (taste, color, texture and overall acceptance)
and mechanical texture measurement indices (hardness, elasticity,
cohesion, chewiness) of the enriched cake. Also, according to the
results, adding sesame meal flour and corn germ flour increased the
average porosity of the sponge cake, which initially had a steep slope
and then a gentle slope was observed. The results of evaluating the
brightness index (L*) showed that with increasing the amount of
sesame meal flour, the brightness index decreased significantly. The
yellowness index also showed that the yellowness index of the cake
treatments increased with increasing the amount of sesame meal and
corn germ flour. With increasing the yellowness index (b*), the
redness index (a*) in the treatments decreased. In general, the results
of the research showed that the use of sesame meal and corn germ
flour in the formulation of cake treatments can have the characteristics
of ideal cakes despite increasing the protein content.

molded cake
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