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Abstract

and eggs as main materials, the effects of the amount of flour and wormwood, the amount of pumpkin, the amount of eggs, the amount of sugar

(College of Chemistry and Biology Engineering, Hezhou University, Hezhou, Guangxi
[ Objective | The technology of health cake with wormwood and pumpkin was studied. [ Method ] With wormwood, pumpkin, flour
on the health cake quality were researched by single factor test and orthogonal design L, (3"). [ Result] The results showed that the optimum

condition for the technology of health cake with wormwood and pumpkin were obtained as follows: the amount of flour was 30 g and the amount
of wormwood was 10 g, the amount of pumpkin was 50 g, the amount of eggs was 300 g, the amount of sugar was 30 g. [ Conclusion] The

study has great significance for production of health cake with wormwood and pumpkin.
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