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Sensory and Quality characteristics of pumpkin rice cake prepared with different
amounts of pumpkin
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Abstract

Pumpkin rice cakes were prepared by different amounts of pumpkin and then instrumental analysis and sensory
evaluation were performed to measure quality characteristics of the cakes and to determine adequate amounts of
pumpkin. Moisture contents of pumpkin rice cake increased in accordance with the addition of pumpkin. In
Hunter's color value, lightness decreased by the addition of pumpkin, whereas redness and yellowness increased. In
texture profile analysis, hardness, gumminess, and chewiness of pumpkin rice cake increased by pumpkin addition.
In sensory evaluation, all categories except flavor were significantly different at p<0.05. Overall the rice cake with
30% of pumpkin showed high sensory scores and preferable acceptability in color, taste, moistness, consistency,

and overall acceptance.
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[ Polished rice |

soaking for 8 hr
water drained for 30 min
adding pumpkin and 1% salt

{ Milling ]

passing through 20 mesh sieve

! Mixing with other ingredients ]

adding sugar

’ Setting in steamer l

covering 2.5 cm flour mixer

‘ Steaming for 20 min !

cooling 30 min

' Pumpkin rice cake —’

Fig. 1. Procedures for preparation of pumpkin rice cake by
addition of pumpkin.

Table 1. Formulas for pumpkin rice cake prepared by

different amounts of pumpkin unit (g)
Rice flour ~ Pumpkin Salt Sugar
10" 1000 100 7 100
15 1000 150 7 100
20 1000 200 7 100
25 1000 250 7 100
30 1000 300 7 100
35 1000 350 7 100

10":Pumpkin rice cake was prepared with 10% pumpkin.
15:Pumpkin rice cake was prepared with 15% pumpkin.
20:Pumpkin rice cake was prepared with 20% pumpkin.
25:Pumpkin rice cake was prepared with 25% pumpkin.
30:Pumpkin rice cake was prepared with 30% pumpkin.
35:Pumpkin rice cake was prepared with 35% pumpkin.
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Table 2. Analytical conditions of texture measurements

TA-XT?2 settings
Mode TPA test
Option Return to start
Pre-test speed 1.0 mm/s
Test speed 1.0 mmy/s
Post-test speed 1.0 mm/s
Distance 5 mm
Trigger type Auto-30 g
Accessorry 35 mm stainless steel cylinder probe
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Table 3. Hunter's color value of pumpkin rice cake prepared by different amounts of pumpkin

Pumpkin level (%)

10 15 20 25 30 35
L (lightness) 94.25+0.42" 93.08+0.32° 91.19+0.33 88.17+0.40° 84.62+051™ 81.36+042°
a (redness) 0.82+021° 205+0.18° 27550217 3.5240.28 49240.13° 6.18+0.24"
b (yellowness)  23.63+0.17° 25234037 27.39+0.25% 30.3410.39 33.72+£026" 37.05+£021°
4E 516" 537 555" 571" 589 60.3"
1YMean t S.D.
2) Mean value followed by different alphabet in same row means significantly different at p<0.05.
Table 4. Texture profile analysis parameters of pumpkin rice cake prepared by different amounts of pumpkin
Pumpkin level (%)
10 15 20 25 30 35
Hardness 1980.30£98.23"  1403.75£75.25"  1247.024:7222° 733.53£54.65"  629.20+41.08° 51198+ 39.54°
Cohesiveness 0.90+0.04" 0.86+0.01" 0.884:0.02° 0.87+0.02" 0.85+0.01° 0.88+0.02°
Springiness 0.97+0.02' 0.96+0.03° 0.98+:002" 0.96+001° 0.95+0.01° 0.97+0.03
Gumminess  1955.76+78.56° 1212.98+£69.58" 109048+ 65.89™ 634.37+45.65°  536.97+32.65"  449.23+30.05°
Chewiness 1908.58+£71.25" 1166.461£72.84™ 1086996845 6103115023  509.11+3825" 64040+ 34.69"
1) Mean + S.D.

2) Mean value followed by different alphabet in same row means significantly different at p<0.05.
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Table 5. Sensory evaluation scores of pumpkin rice cake prepared by different amounts of pumpkin

Pumpkin level (%)

10 15 20 25 30 35

Color 167" 2.34* 367" 5.14° 6.54° 427"
Flavor 1.67 274% 3.74% 447" 507° 547
Taste 227 3347 3.54% 5417 6.34" 474"
Moistness 207" 2.94% 4.01™ 494 647 487
Consistency 227 261 407" 507 6.61° 387"
Overall acceptance 167" 287 421" 521 6.81' 414"

1) Mean value of sensory scores followed by different alphabet in same row means significantly different at p<0.05.
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