J East Asian Soc Dietary Life
18(5); 773~780 (2008)

o4l o 7|A HII7} Yellow Layer Cakeel Z& EMo| ojx|=

773

A1)

- Alo|=ze] EH &4 -

'SPeauaT Jemdiet

Effects of Maesil Extract on the Quality Characteristics of Yellow Layer Cake(Il)
- Quality Characteristics of Cake -

Yoon-Joo Nam', Seong-Yun Hwang2 and Kun-Og Kang”

Dept of Nutrition and Culinary Science, Hankyong National University, Ansung 456-749, Korea
Dept of Food Biotechnology, Hankyong National University, Ansung 456-749, Korea

Abstract

The principal objective of this study was to assess the effects of maesil extract on yellow layer cake made with medium
and cake flour. After making yellow layer cakes with maesil extract, water aetivity, hardness, Max G, springiness and
crumb color were evaluated. During storage, the Aw of the yellow layer cakes prepared with maesil extract did not retain
its consistency. The hardness, Max. G. and springiness of the yellow layer cakes prepared with maesil extract were all
lower than that of the controls. With regard to the color of the yellow layer cakes, the L values were reduced, but the
a and b values were increased with the addition of maesil extract. The micrographs of the yellow layer cakes prepared
with maesil extract evidenced slightly higher porosity than was observed in the controls. This meant that the cake batter
prepared with maesil extract could be used to create yellow layer cake with good volume and good quality.
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Table 1. Formula for yellow layer cake (baker's %)

Ingredients Flour basis
Mediunm/cake flour 100.0
Egg 168.0
Sugar 106.0
Butter 16.0
Water 15.0
Salt 1.5
Sp 8.0
Maesil extract 3.0, 5.0
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5. Crumb Softness

3%} 5%2] ma QA7) Arheke] wel A2 Aol
crumb softnessZ E7] ¢3td A E 712, A2 40 mm, ¥
o] 30 mm& A& thE Rheometer(Compac-100, Sun Scienti-
fic Co., Ltd. Japan)Z Al&-3tc] 7 Z(hardness), H F==
3 (Max G) 2 92 H(springiness)S 3 ATt ol AHE-
3+ cylinder probet A7 20 mme] %13, load cell 2 kg, 372
£ 60 mmyminl 2 3T

6. Crumb AT

Mg 222 M2A Color reader(CR 300 Chroma Meter, Mi-
nolta Camera Co., Osaka, Japan)Z AH-31th. #Alo]= crumbE
712, A2, =ol 217} 20 mm, 20 mm, 10 mmZ FEHA EF
i A8 FH(Calibration palate CR-A43, L=95.91, a=0.00, b=2.27)
& Alg3te] 2438 3ES Hunter BXE(L, lightness), X%
(a, redness), S E(b, yellowness)Z FERAATH

7. FAL Aol o
A} AR B2 AR 10 g= Vacuum tray freeze

dryer(TD 6070K, Ilsin Engineering Co., Seoul, Korea)ell A &
& B2 AF A2 AB(FE T 2.0%)F ion spotter
(E-1010, Hitachi, Tokyo, Japan)°ll4} 6027t T=F(Au+Pd)3F
% ZA} AR R)7(S-3500N, Scanning Electron Microscope,
Hitachi, Tokyo, Japan)22 %<t 10 KV Z730 A 100, 600,
1,0009] W& Z7e] AEE e F vu AFSAT
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3. Crumb Softness

w7l HrE A Aol wet Aol crumb®] soft-
nessl TR 93-S theometerE ©]-8-3kd =431t} Hard-
ness(Table 3)] 7% S8 £3} g Beo| 277} 242} 2,603
glem’ 9} 2,301 gem’E FHECE UE Fo]=2] hardness

Table 2. Water activity in the yellow layer cakes with different quantity of maesil extract

Storage(days)
Samples 1 5 7
Temp Aw Temp Aw Temp Aw Temp Aw
Control 242 09412007V 255  0.931+0.00° 243 0929021 241 0.928+].12°
Mgiﬂim 3% 246  0.9270.12° 252 0.931+1.02° 243 0.922+0.05% 256  0.922+0.31%
5% 247 0.936£0.09® 253 0.937£0.23° 233 0.927+0.07% 257 0.934£0.21°
Control 23.6  0.94240.08° 249 0.92322.07° 238 0.919+0.24° 247 0.916+0.09°
gzﬁf 3% 239 0.909+0.07° 246  0.937+0.34° 237 0.926+0.16™ 247 0.935+0.11°
5% 244 0.924£0.11° 250  0.938+0.28 241 0.936+0.09° 252 0.929+0.13°

Y Values are meantSD, n=3.

7 Means with the same letter in column are not significantly different by Duncan's multiple range test(p<<0.05)
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Table 3. Changes of the hardness of the yellow layer cakes crumb with different quantity of maesil extract (g/cmz)
Storage(days)
Samples
1 3 5 7
Control 2,6031138.531) 2,661+ 75.0° 3,112+111.1° 3,238+ 64.3°
Medium b a b ab
flour 3% 2,380+104.8 2,594+147.8 2,501+ 96.9 2,823+13.7
5% 2,138+ 7.8% 2,1584203.5° 2,318+ 61.6° 2,580+ 46.6"
Control 2,301+ 0.4> 2,577+ 18.3° 2,409ﬂ:295.6b 2,495i685.9b
Cak
ﬂou: 3% 1,958+ 21.0° 1,852+ 5.9° 2,145+ 24.7° 2,305+131.7°
5% 2,294+ 60.6™ 2,151+ 88.6° 2,1714142.2° 2,182+ 30.9°
Y Values are meantSD, #=3.
"4 Means with the same letter in column are not significantly different by Duncan's multiple range test(p<0.05).
Table 4. Changes of the Max G of the yellow layer cakes crumb with different quantity of maesil extract ()
Storage(days)
Samples
1 3 5 7
Control 436+29.7°Y 424+10.6° 556+ 6.4° 575+ 6.4°
Medium 0 . b b b
flour 3% 371+19.1 406+18.4 441+14.1 471+14.8
5% 369+ 0.0° 362+21.9° 346+13.4° 433+ 7.8°
Control 475+ 2.8° 461+ 0.7° 43242.1° 435+ 9.9°
Cak
© 3% 314+ 5.7° 258+ 2.8° 357+ 4.2° 368+26.9°
flour
5% 300+ 0.0° 318+11.3 295+18.4° 344+ 7.8°

Y Values are meantSD, n=3.

*7¢ Means with the same letter in column are not significantly different by Duncan's multiple range test(p<0.05).
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Table 5. Changes of the springiness of the yellow layer cakes crumb with different quantity of maesil extract (%)

Storage (days)

Samples | 3 s "
' Control 87.8+2.4°) 88.2+0.6" 85.0+0.5" £3.940.2°
Mgi;‘;m 3% 86.840.0" 87.241.3° 86.8+1.8° 85.1+1.3°
5% 86.1+1.3° 85.146.4" 86.4+3.1% 83.0+5.7*
Control 92.140.6° 91.4+0.9° 90.5+1.4° 90.0+0.8°
giﬁ 3% 87.9+0.6° 86.1£3.2° 86.8+2.6% 86.6+0.8°
5% 88.9+2.6™ 89.7+1.5° 85.8+1.0" 84.8+4.5°

Y Values are Mean+SD, #=3.
** Means with the same letter in column are not significantly different by Duncan's multiple range test (p<0.03).

Table 6. Color values of yellow layer cakes with diffe-

rent quantity of maesit extract

Samples

Storage
(days)

Hunter color

L

a

b

dium
flour

Control

88.58+0.08*" 5.3040.03°

88.89:£0.03*
88.50+0.81°
88.47+0.53"

5,800.00°
5.77£0.04®
5.74+0.01°

37.03+0.03°
38.3140.03°
37.40+0.40°
37.10+0.09°

3%

86.89+0.08°
86.00:0.01°
86.52+0.06°
85.5120.06°

8.37+0.03°
8.70+0.02°
8.58+0.01°
9.22+0.02°

39.58+0,12"
40.55+0.09°
40.02+0.05°
42.26+0.10°

5%

87.05£0.10°
86.93+0.10°
86.68+0.06°
86.22+0.06°

8.16:0.04°
7.75£0.01¢
7.7440.02°
9.64:£0.02"

36.4120.14°
36.27+0.05%
36.14+0.02°
41.07£0.05°

Cake
flour

Control

89.10+0.07"
87.32+0.10°
88.22+0.41"
88.28+0.35"

5.16+0.00°
5.770.01°
5.69+0.08
5.7140.01°

37.24£0.01°
38.63+0.01°
37.5340.34°
37.46£0.29°

3%

86.77+0.09°
87.65+0.05°
87.04+0.03"
86.540.02°

8.21+0.03°
8.56+0.01°
9.25:0.02°
9.35£0.03°

37.64+0.10°
40.38£0.01°
41.72+0.05°
41.04=0.06"

5%

P T O P S e O N S T s T S ¥ S e S B R e e RV I VS e S B R

88.230.10°
87.3620.08°
87.30=0.11°
87.56=0.09°

6.8420.02°
7.71£0.01°
7.2240.02°
7.50£0.01°

35.21+0.08°
38.55+0.06"
37.3440.01°
37.9840.06"

Y Valyes are meantSD, #=3

*% Means with the same letter in column are not significantly

different by Duncan's multiple range test(p<0.05).
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Fig. 1. Micrographs of yellow layer cake with different maesil extract. @ Cake flour control, @ Maesil extract 3%, & Maesil
extract 5% Magnification, @ 100x, ® 600x, ® 1,000x,
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Fig. 2. Micrographs of yellow layer cake with different maesil extract. © Medium flour control, @ Maesil extract 3%, ® Maesil

extract 5% Magnification, @ 100x, ® 600x, ® 1,000x.
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