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Abstract

This study was performed to develop a functional yellow layer cake with added cuttlefish ink, by evaluating its
physiochemical properties and sensory qualities. Viscosity tended to increase, and height decrease, with the addition of
cuttlefish ink. The sensory evaluation revealed the addition of cuttlefish ink in the cake. Specifically, at the 0.3% level
color, flavor, and gumminess were enhanced. The brightness(L) of the crumb was highest in the in the control group, at
72.76, and decreased with increasing amounts of cuttlefish ink. The crust of the yellow layer cake was highest in the control
group. Furthermore, redness(a) of the crumb was lowest in the control group. but for the crust, it was highest in the control
group at crust. Yellowness(b) decreased with increasing amounts of cuttlefish ink for both the crumb and crust. The hardness,
cohesiveness, gumminess, and chewiness of the yellow layer cake was highest in the control group.
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Table 1. Formula for yellow layer cake added with

cuttlefish ink (%)
Treatment
. Control 0.3 0.6 0.9

Ingredients
Flour(g) 600 600 600 600
Cuttlefish ink(g) 0 1.296 2.596 3.888
Shortening(g) 300 300 300 300
Whole egg(g) 330 330 330 330
Sugur(g) 660 660 660 660
Salt(g) 12 12 12 12
Baking powder(g) 18 18 18 18
Non fat dry milk(g) 48 48 48 48
Vanilla essence(g) 3 3 3 3
Water(g) 432.0 430.7 4294 428.1
Emulsifier(g) 18 18 18 18

LR LERE LD

Weight ingredients
!
Mix shortening
!

Add sugar, salt, emulsifier, egg
l

Add wheat flour
&
Mix water with Cuttlefish ik
i
Panning(70% per pan)
!
Baking(160°C. 160T : 45 min)

Fig. 1. A manufacturing process of yellow layer cake.
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Table 2. The conditions of texture measurement

Items Conditions
Instrument Texture analyser
Sample size 6 cmx7 cmx2.5 cm
Prove P 20 mm
Speed 1.0 mn/sec
Pre test speed 5.0 mw/'sec
Post test speed '5.0 mm/sec
Trigger type Auto 50 g
Distance 50%
Time 5.00 sec
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Table 3. Crumb Hunter's color value of sponge cake
with addition of cuttlefish ink

Cuttlefish Hunter's color value
ink(%) L a b
Control 72.7620.94"2  —0.49+0.40° 16.500.53°
0.3 59.88+0.77° 0.09+0.65  9.03+0.64"
0.6 54.03+0.84° —0.03£0.10°  5.40+0.44°
0.9 50.42+0.77° 0.15£031°  4.130.2°
Y Means=SD,

? Means with the same letters are not significantly different
(p>0.05).
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Table 4. Crust color of sponge cake with addition of
cuttlefish ink

Cuttlefish Hunter's color value
ink(%) L a b
Control 51.63£0.01"  11.31+0.02° 19.42+0.01°
0.3 47.73+0.31° 4.90+0.05 11.73+0.14°
0.6 44.4140.45° 3.21+0.01° 6.54+0.08°
0.9 40.62+0.36™ 1.76+0.05° 6.46+0.12°
Y Means+SD,

? Means with the same letters are not significantly different

(p>0.05).
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Fig. 2. Color of yellow layer cakes with addition cuttle-
fish ink.
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Table 5. Textural characteristics of yellow layer cakes with addition cuttlefish ink

Addition amount of cuttlefish ink(%)

Variables
Control 0.3 0.6 0.9
Springiness 0.89+ 0.03® 0.90+ 0.01® 0.95+ 0.04" 0.90+£0.02"
Cohesiveness 0.57+ 0.03™ 0.56+ 0.00™ 0.57+ 0.00™ 0.55+0.01"
Gumminess 168.04+ 3.30* 83.67+ 8.67° 77.00+ 9.65° 104.4042.72°
Chewiness 145.57+ 5.76" 74.90+ 7.11° 72.53+ 5.92° 93.9943.35°
Hardness 295.99+12.41° 150.59+15.97" 134.06+17.15° 189.10+3.32°

" Means+SD, ¥ Means with the same letters are not significantly different(p>0.05), NS Values are not significantly different at p>0.05.
p

Table 6. Sensory evaluation of yellow layer cakes with addition cuttlefish ink

Addition amount of cuttlefish ink(%)

Variables
Control 0.3 0.6 0.9
Color 8.20+0.76" 7.65+0.93" 5.95+1.05° 4.95+1.63°
Flavor 7.701.08° 7.20£1.50" 6.25+1.48" 5.95+1.50°
Taste 7.55+1.09" 6.80+1.28% 6.05+0.99" 5.801.78°
Moistness 7.50+1.57° 6.80+1.23% 6.30+1.12° 6.30+1.89"
Gumminess 6.85+1.46" 6.80+1.47° 5.85+1.30° 5.70+1.26°

D Means+SD, ? Means with the same letters are not significantly different(p>0.05).
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Fig. 3. Sensory evaluation of yellow layer cakes with
addition cuttlefish ink.
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Table 7. Height of yellow layer cakes with addition
cuttlefish ink

Added cuttlefish ink(%)

Control 0.3 0.6 0.9
3.90+0.21 3.90+0.05 3.70+0.19 3.66+0.01
" Means+SD.

Table 8. Viscosity of yellow layer cakes with addition
cuttlefish ink

Added cuttlefish ink(%)

Control 03 0.6 0.9
630.77+1.29 760.00+0.70 707.37+1.85 800.07+0.85
b Means+SD,

? Means with the same letters are not significantly different(p>
0.05).
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