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Study on the Application of Orange Peel Extract in Cake Making
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Abstract [ Objective ] To study the application of orange peel extract in cake making. [ Method ] The orange peel extract was added into cakes
to extend its storage time and devote a new healthy cake with orange flavor at the same time. The optimal making technique for new cakes was
optimized by three factors and three levels orthogonal experiments. [ Result]The optimal parameters of the cake were determined as the orange
peel extract addition 2.0% , the quantity of egg 180%, the baking temperature 180 °C. Under the conditions of this process, the product is of
golden yellow, soft surface, close organization, even honeycomb, soft sweet and longer freshness date. [ Conclusion ] The addition of orange

peel extract to the cake is beneficial to prolong the preservation period of the cake and increase the flavor and taste.
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Table 1 Levels and factors of cake making

K2 Factor
A. (=} e ¥
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WA Addition Bakin,
Level Addition of &
of egg temperature
orange peel % C
extract // %
1 0.5 180 160
> 2.0 140 180
3 3.5 100 200
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Note: The addition amount of orange peel extract and the amount of egg
were calculated by flour

124 EREMECETHEIR. BEHLEEIE 12 2 A D14LsiT/ s
AL XA TG BAR B SR TRV E . PREIH A &
PEER SNE NS U VBT MRIELNER 2 B
R2 BEESRE
Table 2 Sensory scoring standard
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Table 3 Orthogonal test results

K2 Factor
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2 1 2 2 84.5 3

3 I 3 3 75.5 3

4 2 1 2 94.3 5
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