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Utilization of melon seed flour asfat replacer in production of low
fat oil cake and evaluation quantitative and qualitative of final
product
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Cake is one of the most popular products in bakimigistry and consumptictue tothe relatively
high presencén oil field productsand the risk ohypercholesterolemia limitedto a specific group

of peopleTherefore, in this study a complete melon seeds fi levels 5, 10, 15 and 20% due to
lower cholesterol and unsaturated fatty acids, Hféglalternative to the original formulation of oil
cake and the moisture content, specific volumeogity, texture, crust color and overall acceptapili
of the samples produced were evaluated. The reshtiwed that the addition of more than 10%
melon flour reduces the amount of moisture and &ltig. However, the specific volume and porosity
of 10% melon seed flour with control samples showedsignificant difference (P<0.05). Also the
results clearly showed that the samples contaibhthgnd 15% melon seed flour and control sample
had a similar texture. On the other hand, increaie amount of melon seed flour in the formulation
of oil cake increase the b* value of the sampld® $ensory evaluation of samples containing 10% of
melon seed flour as the best example, along wititrobsamples (samples containing oil) were
introduced. Thus, 10% of melon seed flour can na@inthe quantity and quality of product and it's a
suitable substitute for oil in oilcake formulation.

Key Words: Cake, Far Replacer, Melon seed flour, TexturesCealor
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