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The purpose of this study was to investigate the taste and quality of persimmon leaves cakes with different-
ly added(0, 4, 8, 12, 16%) persimmon leaves powder. The findings of this study were as follows; First, the
proximate composition contents of persimmon leaves powder were analyzed as composed of 6.30% moisture,
19.20% crude protein, 2.80% crude fat, 18.93% crude ash, and 35.91% dietary fiber. Second, the specific
gravity of sponge cakes was significantly increased with the amount of persimmon leaves powder added. As
added percentage of persimmon leaves powder increased, L and b values were decreased and the color value
was increased. Third, specific loaf volume was decreased as the percentage of persimmon leaves powder
added increased. There was no significant difference in terms of baking loss percentage. Fourth, hardness and
gumminess was increased as the percentage of persimmon leaves powder added increased in terms of textural
characteristics. There was no significant difference of cohesiveness and springiness among samples. Fifth, the
group of eight percent persimmon leaves powder added has the highest in color, flavor, taste, texture, and
overall acceptance in sensory evaluation results. In conclusion, the sample group with 8 percent persimmon

leaves powder added gave the best taste and quality to sponge cakes in this study.

Key words : persimmon leaves powder, sponge cake, quality characteristics, sensory evaluation.
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Scale the ingredients

|

Mix the sugar, eggs, salt under water bath 43°C for

mix 20sec at speed 2 and 5 min 30 sec at speed 3

|

Add flour with persimmon leaves powder by hand

mixing for 30 sec

|

Determine specific gravity of cake batter

|

Panning for 360g per pan

|

Bake at preheated 160~180TC oven for 27 min

!

Cool off the cake sheet for 1 hour at room temp

<Fig. 1> A manufacturing process of sponge cake.
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{Table 1> Formulas for sponge cakes added with persimmon leaves powder

Sample groups/quantity unit(g)

Ingredients Ratio”(%)
0% 4% 8% 12% 16%
Flour 100 300 288 276 264 252
Sugar 166 498 498 498 498 498
Egg 166 498 498 498 498 498
Salt 2 6 6 6 6 6
Persi |
ersimmon feaves Variable ; 12 2% 36 48
powder

1) Baker's percentage.
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{Table 2> Proximate composition of the persimmon leaves powder
Proximate composition contents(%)
Persimmon ; - - -
! Moisture Crude protein Crude fat Crude ash Dietary fiber
leaves powder S
3.20+0.05" 14.40+0.02 6.80+0.01 9.93+0.02 11.91+0.08

Y values are MeantS.D.
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{Table 3> Specific gravity of sponge cakes batter added with persimmon leaves powder

Sample groups

Specific gravity 0% 4%

8% 12% 16%

0.44+0.019% 0.44%0.01°

0.45+0.01° 0.45+0.00° 0.47+0.01°

Y Values are MeantS.D., n=3.
2) a~c.

. Means followed by the same letter in column are not significantly different(p<0.05).

{Table 4> Color values of sponge cakes added with persimmon leaves powder

Crumb Sample groups
color values” 0% 4% 8% 12% 16%
L 79.30+1.289% 54.58+0.30" 51.68+0.54" 45.60+0.53" 42.34+3.16°
a —3.42+0.20° 1.52+0.11° 1.84+0.10° 2.57+0.07° 3.13+0.15"
b 33.34+1.20 25.32+0.27° 25.49+0.04° 24.96+0.20° 24.58+0.07°
JE 4.61+1.33° 24.7420.25 27.36+0.50° 33.28+0.56" 37.79+0.86°

YL lightness(white;+100~black;0), a: redness(red;+100~green;-80), b: yellowness(yellow;+70~blue;-70).

2 Values are MeanS.D., n=3.
3) a~d.

. Means followed by the same letter in column are not significantly different(p<0.05).
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<Fig. 2> Appearances of vertical sections of sponge cakes added with persimmon leaves powder.
A: 0% added persimmon leaves powder, B: 4% added persimmon leaves powder,
C: 8% added persimmon leaves powder, D: 12% added persimmon leaves powder,

E: 16% added persimmon leaves powder.
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{Table 5> Appearance characteristics of sponge cakes added with persimmon leaves powder

Appearance Sample groups

characteristics 0% 4% 8% 12% 16%
Volume index 17.03+1.02"° 16.60+0.30" 16.13+0.35" 15.97+0.61° 13.43+0.21°
Symmetry index 0.23+0.15% 0.03+0.06° 0.10+0.17° 0.20+0.20° 0.17+0.15°
Uniformity index —0.13+0.06° —0.03+0.06° —0.07+0.15° —0.07+0.12° —0.03+0.06°

Y Values are MeantS.D., n=3.
2 2 Means followed by the same letter in

column are not significantly different(p<0.05)
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{Table 6> Volume, weight, specific volume and baking loss rate of sponge cakes added with persimmon leaves

powder
Cake Sample groups
characteristics 0% 4% 8% 12% 16%
Cake volume(mL) 1780.00+10.00%  1606.67+28.87" 1540.00451.96" 1530.00+20.00®  1450.00+10.00°
Cake weight(g) 329.33+ 058  330.67+ 0.58° 330.67+ 0.58° 331.00+ 1.0° 331.00+ 1.0°
Baking loss(%) 8.24+ 0.8° 8.15+ 0.16° 8.15+ 0.16° 8.06+ 0.28° 8.06+ 0.28°
if
Specific 4.94+ 032° 446+ 081° 428+ 0.15° 4.25+ 0.05® 4,03+ 0.36°
volume(mL/g)
Y Values are MeantS.D., n=3.
2 2% Means followed by the same letter in column are not significantly different(p<0.05).
{Table 7> Textural characteristics of sponge cakes added with persimmon leaves powder
Textural Sample groups
characteristics 0% 4% 8% 12% 16%
Hardness(g/cm?) 81.05+10.86™  98.55+7.51% 98.48+9.26™ 95.43+12.13% 123.91+11.22°
Cohesiveness(%o) 7445+ 1.42% 72.17£2.17° 75.29+1.39° 75.70£1.70° 77.46+ 2.98°
Springiness(%) 72.09+ 2.14° 73.70£2.21% 75.29+1.83° 76.24+1.97° 74.74% 1.54°
Gumminess(g) 48.09+ 2.06° 53.68+6.37% 56.03+6.20° 48.45+3.98° 63.83+ 4.79°
Brittleness 35.68+ 1.85° 41.05+6.35° 41.56+4.29° 37.29+3.78° 46.99+ 4.18°
Y Values are MeanS.D., n=3.
2) ab

. Means followed by the same letter in column are not significantly different(p<0.05).
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{Table 8> Sensory evaluation of sponge cakes added with persimmon leaves powder

Sample groups

Characteristics
0% 4% 8% 12% 16%
Color 4.08+1.00% 4.25+1.06% 5.42+0.65° 3.75:0.62° 3.75:0.75°
Flavor 4.75 +1.22" 3.92+0.79® 4.830.67* 3.2540.75° 3.08+1.00°
Taste 467 +150° 4.25+0.87% 5.830.72% 3.7520.75% 3.08+0.90°
Texture 483 +1.27° 4.42+0.98% 5.33:0.78% 3.33+0.65° 3.32+0.90°
Overall acceptability 4.42 +0.90” 4.08+0.79 5.58+0.79" 3.08+0.90° 3.25+1.66°

Y Rate using a scale of 1~7, where 7=excellent, 6=very good, 5=good, 4=fair, 3=poor, 2=very poor, 1=bad.

2 Values are Mean£S.D., n=12.
3) ab

Means followed by the same letter in column are not significantly different(p<0.05).
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