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Table 1 Basic Yazdi Cake Formulation

Combination Percentage by weight
Flour 35
Egg 10.9
Sugar 22.5
Oil 10.9
Water 17
Vanilla 2
Baking powder 1.7
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Fig 1 Effect of different contents of green tea extract on chemical properties. (A):Protein, (B):Ash, (C):Fiber,
(D):Carbohydrate, (E):Fat, (F):Moisture
Different letters indicate a significant difference in p<0.05 level
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Table 2 Effect of different contents of green tea extract on the chemical properties of Yazdi cake

(Mean£SE)

Contents of Mean Mean ash Mean Mean Mean Mean
green tea protein (%) fiber carbohydrates Fat moisture
(%0) (%) (%0) (%) (%) (%)

0 6.02+0.07° 4.62+0.05° 0.86+0.01° 53.5+0.23° 16.19+0.10° 23.17+0.18°
25 7.84+0.09° 1.55+0.02° 1.67+0.03% 55.2+0.24° 15.53+0.12°  16.97+0.15°
5 7.43+0.08" 1.56+0.02° 1.53+0.02° 56.6+0.24° 15.55+0.12°  16.96+0.14°
10 7.40+0.08° 1.59+0.03° 1.27+0.02° 57.3+0.25° 10.24+0.15°  15.97+0.12°

Values followed by different letters in the same column are significantly different (P< 0.05).
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Fig 2 Effect of different contents of green tea extract on physical properties of Yazdi cake. (A): density, (B):
Porosity, (C): specificweight, (D): Volume, (E): Weight loss
Different letters indicate a significant difference in p<0.05 level
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Table 3 Effect of different contents of green tea extract on physical properties of Yazdi cake

(Mean£SE)
Contents of Mean density Mean Mean Mean Mean
green tea (%) (gricm®) Porosity(%6) specificWeight(gr/cm®)  Volume(cm®)  Weightloss (%)
0 1.11+0.040° 0.605+0.02° 0.81+0.015° 0.715+0.01° 19.92+0.19°
2.5 1.070.031* 0.55520.01° 0.86+0.018° 0.75520.014 ° 15.57+0.14°
5 1.0520.030" 0.47520.01° 0.92+0.021° 0.810+0.016" 15.47+0.14°
10 1.02+0.026" 0.445+0.01° 0.99+0.025° 0.840+0.018° 14.0320.13°

[ DOI: 10.52547/fsct.17.104.27 ]

Values followed by different letters in the same column are significantly different (P< 0.05)
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Table 4. Effect of different contents of green tea extract on mean of sensory characteristics

(Mean£SE)
contents of Mean odor Mean overall Mean taste Mean Mean color Mean
green tea acceptance texture sweetness
0 10.91+0.128  11.33+0.13® 11.08+0.13° 11.08+0.13°  11.00+0.13* 10.92+0.12%
2.5 9.17+0.10° 10.50 £0.11°  9.50+0.11° 9.1740.10° 9.33+0.10° 9.17 +0.10°
5 8.330.08° 9.00 +0.09° 8.67+0.08° 8.330.08° 8.91+0.09° 8.330.09°
10 6.67+0.05° 6.83 +0.06°  6.75 +0.06" 6.50+0.05° 7.0040.06°  6.42 +0.05°

mean of sensory characteristics

Values followed by different letters in the same column are significantly different (P< 0.05)
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Fig 3 Effect of different contents of green tea
extract on mean of sensory characteristics
Different letters indicate a significant difference in
p<0.05 level
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Table 5 Effect of different contentsof green tea on color characteristics (Mean+SE)

Crumb Crumb
L a b a b Contents of
29.13+0.11° 5.67+0.03° 590.54+0.23% 28.13+0.10° 14.95+0.06° 38.49+0.15%  greenga()
21.59+0.09°  3.89+0.02°  52.26+0.21° 23.52+0.09°  14.49+0.06°  35.69+0.13° 25
21.70+0.09°  3.73+0.02¢  53.22+0.21°  20.05+0.08°  10.63+0.04°  36.87+0.13° 5
21.06+0.08°  4.13+0.03°  49.40+0.19°  21.27+0.09°  13.24+0.05°  34.14+0.12° 10

Values followed by different letters in the same column are significantly different (P< 0.05)
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Fig 4 Effect of different contents of green tea on color characteristics: 1) Crumb and2) Crust
Different letters indicate a significant difference in p<0.05 level
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Yazdi cake is one of the indigenous snacks of Iran that by adding some ingredients can improve its
nutritional and textural properties.Green tea extract is high in antioxidants and have a health role. The
aim of this study was to investigate the effect of green tea extract on physicochemical and sensory
properties of Yazdi cake.In this study, green tea extract was added to Yazdi cake formulation at 0, 2.5,
5 and 10% levels. Then the physicochemical properties (moisture, protein, fat, ash, fiber,
carbohydrate, Specific weight for cake dough, cake volume, density, porosity, weight loss) and
sensory analyze during storage at 2, 4 and 6 days intervals after baking, it was performed according to
standard methods.All the prepared cakes containing different concentrations of extract had significant
physico-chemical and sensory characteristics and were within the standard range. Observations
showed that the addition of green tea extract in cake formulation decreased weight loss, moisture,
porosity, density, brightness, ash and sensory scores and increased volume, fiber, fat, protein,
carbohydrate and specific gravity.High levels of 5% green tea extract had a negative effect on the
quality of the cake. Therefore, the addition of green tea extract at levels of 2.5 and 5% produced an
acceptable product cake.Finally, optimization of Yazdi cake formulation to produce a useful product
using the investigated characteristics and limits indicated that 2/5% of green tea extract is the most
suitable enrichment for Yazdi cake, in which the percent extract there was no adverse change in the
physicochemical and sensory properties of the cake.

Keywords: Yazdi cake, physicochemical properties, Green tea extract, Sensory properties
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