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Study on Optimization of Adlay Cake Formulation

LIU Gen-mei, JIANG Yao-cong ( Yingdong College of Food Science and Technology, Shaoguan College, Shaoguan,Guangdong 512005 )
Abstract
lay, salad oil, sugar, water, egg, salt and baking powder on quality of adlay cake were discussed by using single-factor test and orthogonal

[ Objective | To study and optimize the components and ratio of raw materials for the adlay cake. [ Method ] The adding amount of ad-

test. [ Result]The optimal formula of adlay cake was (accounting for the proportion of wheat flour added) : the whole egg 220% , sugar
100% , water 75% , salad o0il 40% , adlay 25% , baking powder 3% , salt 2% . [ Conclusion ] The adlay cake surface was shiny, and had a u-

niform structure. The taste of the cake was soft and delicious, with pure adlay flavor characteristics.
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Fig.1 The process of adlay cake production
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Table 1 Sensory evaluation standard of adlay cake
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i Color and AR SIGERA GG , WA LR, JoAEM) 16 ~20
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RO 1~9

b W Appear- FIH-Fil AR IFA, K/h—, EW5), 16 ~20
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oA I 2L 10 ~15
KN —E, T 1~9
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N TR 25 H In- G SRR AL 2 ZR SR A X 5] A R 16 ~20
ternal structure P A 2SR 10 ~ 15
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W 5 S B KA O A I 16 ~20
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Table 2 Effect of baking temperature on adlay cake
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Fig.2 Effect of addition of adlay powder on the quality of cake
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Fig.3 Effect of salad oil addition on the quality of cake
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Fig.4 Effect of adding amount of granulated sugar on the quali-
ty of cake
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Fig.5 Effect of water addition on the quality of cake
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Fig.6 Effect of the amount of chicken egg on the quality of cake

FRER AR E PR R s 25 B R RS R, K RE
A E AR REE TR

901
851
80F
754

70F

AEIRIMF
Sensory evaluation score Il 4~

65 . A A )
3 4

AR & Salt dosage Il %

=
[ )
w

Fig.7 Effect of salt addition on the quallty of cake
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Table 3 Factor and level design of orthogonal test of barley cake reci-

pe %
K2 Factor
G B D FH H N =
K ﬁ#%mif F DS 7J<)?H% AR
Level e amount o Amount of Water Salad oil
adlay powder white granulated addition ddition(D)
(A) subar(B) (C) addition
20 95 65 35
2 25 100 70 40
3 30 105 75 45
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Table 4 Analysis result of orthogonal test of the barley cake recipe

sy [X % Factor BE Y
Test Sensory score
number A B C D s

1 1 1 1 1 81.0

2 1 2 2 2 85.5

3 1 3 3 3 82.6

4 2 1 2 3 77.9

5 2 2 3 1 89.5

6 2 3 1 2 84.9

7 3 1 3 2 80.7

8 3 2 1 3 76.2

9 3 3 2 1 79.8

k, 83.03 79. 87 80. 70 83.43

k, 84.10 83.73 81.07 83.70

key 78.90 82.43 84.27 78.90

R 5.20 3.86 3.57 4.80
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