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Quality Characteristics of Lycii fructus Powder added
Sponge Cake

Gil-Man Shin’
Dept. of Tourism Management, Gwangju University'

Abstract

This study was conducted to evaluate the effect of Lycii fructus powder on the quality characteristics of
sponge cake. Sponge cakes were prepared consisting of 10%, 20%, 30% or 40% Lycii fructus powder. The
specific gravity, baking loss. and pH of sponge cake batter measured. The specific gravities of the batter with
Lycii fiuctus powder were higher than the control. Baking loss rate and cake weight increased with the ratio
of Lycii fiuctus powder. The specific volume of sponge cake were gradually increased by increasing the
amount of powder. The lightness and yellowness values of the control were higher than sponge cake added
with Lycii fructus powder cakes, and 40% Lycii fiuctus powder showed the lowest value. The substance's level
of springiness and cohesiveness decreased as the amount of Lycii fiuctus powder increased. In the sensory
evaluation, the cake with Lycii fructus powder exhibited high overall eating quality. In particular, the cakes
with 10% Lycii fructus were preferred for taste, texture, and overal acceptability. The results show that sponge
cakes added with 10% Lycil powder were considered the best.
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{Table 1> Standard formula for sponge cakes with Lycii fructus powder(g)

Ingredients Control 10% LFP 20% LFP 30% LFP 40% LFP
Flour 200 190 180 170 160
Egg 200 200 200 200 200
Sugar 200 200 200 200 200
Water 20 20 20 20 20
Salt 2 2 2 2 2
Lycii fructus Powder 0 10 20 30 40

Y Control: flour powder 100%.

P LFP 10%: Lycii fructus powder 10% added.
3 LFP 20%: Lycii fructus powder 20% added.
Y LFP 30%: Lycii fructus powder 30% added.
% LFP 40%: Lycii fructus powder 40% added.
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Sugar, egg, salt

|

Mixing(middle speed at 5 min and high speed at 5min) ‘
|

Adding flour, Lycii fructus powder ‘
l

Adding water ‘
|

Prepare cake paper on the pan ‘
|

Panning(180 g) ‘
|

Oven baking for 1807C, 25 min

<Fig. 1> Diagram for making sponge cake containing Lycii fiuctus powder.
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{Table 2> Specific gravity and pH added Lycii fiuctus powder

Samples Specific gravity pH
Control 0.46+0.12"" 5.00+0.01*"
10% LFP? 0.54+0.01° 5.4240.05
20% LFP 0.55+0.03° 5.57+0.01°
30% LFP 0.55+0.02° 5.88+0.02°
40% LFP 0.56+0.01¢ 5.93+0.03°

" Values are meant standard deviation(n+3).

? Means with the same superscripts in the row are significantly different at p<0.05.

3 LFP : Lycii fructus powder.
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{Table 3> Cake weight, dough yield and baking loss added Lycii fiuctus powder

Samples Cake weight(g) Dough yield rate(%) Baking loss rate(%)
Control 137.6+0.66"" 130.81+0.13" 23.55+0.55""
10% LFP” 139.3+0.32° 129.2140.18" 22.61+0.11°
20% LFP 140.620.15" 128.20+0.28° 21.89+0.28"
30% LFP 141.040.12° 127.66+0.60° 21.66+0.66"
40% LFP 142.5+0.25 126.310.58° 20.83+0.33°

" Values are meant standard deviation(n+3).

? Means with the same superscripts in the row are significantly different at p<0.05.

D LFP : Lycii fructus powder.
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{Table 4> Cake hight, volume and specific volume added Lycii fiuctus powder

Samples Cake hight(cm) Volume(cm®) Specific volume(cm/g)
Control 5.02+0.15"" 340.67+12.10° 2.4740.02°
10% LFP? 4.97+0.20 329.33+10.21° 2.3540.12°
20% LFP 4.98+0.52° 302.00£12.25° 2.29+0.15°
30% LFP 4.70+1.32° 280.20+10.01° 2.3420.10°
40% LFP 3.60+1.12° 279.33+5.13¢ 2.2020.15

Y Values are meant standard deviation(n+3).

? Means with the same superscripts in the row are significantly different at p<0.05.

Y LFP : Lycii fructus powder.
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{Table 5> Hunter’s color value of sponge cake added Lycii fructus powder

Samples L a b
Control 78.32+1.137" 4.51+0.01* 27.68+0.50°
10% LFP? 56.29+1.28" 5.91+0.20" 35.15+1.73¢
20% LFP 47.70+£1.30° 7.1540.15° 35.41+0.23°
30% LFP 41.57+1.44° 8.63+0.15° 36.39+0.09°
40% LFP 35.56+1.13° 10.52+0.20° 38.27+1.08°

" Values are meant standard deviation(n+3).

? Means with the same superscripts in the row are significantly different at p<0.05.

9 LFP : Lycii fructus powder.
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{Table 6> Texture properties of sponge cake added Lycii fiuctus powder

Samples Hardness(g/cmz) Springiness(%) Cohesiveness(%)
Control 160.56+2.25"" 0.85.40.01° 0.47+0.02°
10% LFP” 164.22+15.03° 0.80+0.02 0.45+0.01°
20% LFP 184.69+3.65° 0.78+0.01° 0.45+0.03°
30% LFP 206.93+3.23" 0.75+0.01* 0.430.05°
40% LFP 215.70+7.80" 0.760.05° 0.42+0.01°

" Values are meantstandard deviation(n+3).

» Means with the same superscripts in the row are significantly different at p<0.05.

Y LFP : Lycii fructus powder.
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{Table 7> Sensory properties of sponge cake added Lycii fiuctus powder

Overall
Samples Appearance Flavor Taste Texture .
acceptability

Control 4.8+0.17" 4.0+0.5° 42+0.2° 4.640.1° 4.6+0.1°

10% LFP? 4.7+0.1° 4.1+0.1° 4.5+0.1° 4.5+0.5 4.7+0.1°
20% LFP 4.6+0.5° 43+0.2° 4.140.5° 43+0.1° 43+0.1°
30% LFP 4.4+0.1¢ 4.5+0.1° 4.0+£0.2° 4.040.1° 3.8+0.5¢
40% LFP 4.1+0.2° 4.8+0.1° 3.8+0.1° 3.9+0.2° 3.5+0.1°

" Values are meantstandard deviation(n+3).

? Means with the same superscripts in the row are significantly different at p<0.05.

3 LFP : Lycii fructus powder.
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