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The Characteristics of Sponge Cake added with
Suaeda asparagoides

Ho-Ki An : Seung-Gyun Cho + Geum-Ju Hong’]
Dept. of Food Service Management, Bacekseok Culture University!

Abstract

The study was conducted to evaluate the effect of substitution of flour with Suaeda asparagoides(at the
levels of 0%, 2%, 4%, and 6%) on the characteristics of sponge cake. The specific gravity of batter increased
significantly as the content of Suaeda asparagoides increased. The specific volume and baking loss rate of
cake decreased significantly as the content of Suaeda asparagoides increased. The volume and weight of batter
increased significantly as the content of Suaeda asparagoides increased. Texture analysis showed that the con-
trol had the lowest hardness and highest springiness. According to sensory evaluation, the experiment groups
scored higher points in texture acceptance than the control. Above all, the 2~4% samples scored the highest
points in aroma, taste, appearance, and overall acceptance.
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asparagoides powder

Addition ration(%)

Ingredient(g)
0% 2% 4% 6%
Flour 200 196 192 188
Suaeda asparagoides powder 0 4 8 12
Whole egg 200 200 200 200
Sugar 200 200 200 200
Water 20 20 20 20
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{Table 2> Proximate composition of Suaeda asparagoides powder

Moisture

Protein Fat Ash Carbohydrate

Suaeda asparagoides powder 7.09

11.30 0.56 23.98 54.98

{Table 3> Specific gravity, volume, and specific volume of sponge cake with Suaeda asparagoides powder

0% 2% 4% 6% F-value

Specific gravity(g/mL) 0.45+0.01° 0.46+0.01° 0.460.01° 0.50+0.02° 8.583"
Volume(mL) 951.33+1.53"  941.33+321°  940.00£1.00°  931.33+1.53° 50.333""
Specific volume(mL/g) 3.8042.70° 3.74+1.01° 3.71£0.35° 3.6442.29° 37.342""

" p<01, 7 p<.001.

“7° Means denoted by the same letter are not significantly different(p<0.05).
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{Table 4> Moisture content of sponge cake with Suaeda asparagoides powder

0% 2%

4% 6% F-value

Moisture contents(%) 26.22+0.37

26.1020.09°

26.05+0.09" 25.45+0.05° 9.198"

™ p<0l.

** Means denoted by the same letter are not significantly different(p<0.05).

{Table 5> Cake weight, dough yield and baking loss rate of sponge cake with Suaeda asparagoides powder

0% 2% 4% 6% F-value

Cake weight(g) 25027+41.52°  251.3040.20°  253.13+0.25° 255.53+1.21° 16.554™"
Dough yield(%) 115.75+0.54" 115.27+0.16" 114.43+0.34" 113.62+0.32° 20.025™"
Baking loss rate(%) 15.75+0.54 15.27+0.16" 14.43+0.34° 13.62+0.32° 20.025™

™ p<.001.

"7 Means denoted by the same letter are not significantly different(p<0.05).
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{Table 6> Color value of sponge cake with Suaeda asparagoides powder

0% 2% 4% 6% F-value
L 86.07+0.42" 65.12+1.15 57.56£0.75° 50.09-£0.69" 136.116™"
a —4.4120.07 —2.42+0.05° —-221£0.07° —2.07+0.04° 117.997™"
b 31.1940.14° 19.890.20° 19.14+0.08° 18.4120.19" 419.174™

™ p<.001.

a~d

Means denoted by the same letter are not significantly different(p<0.05).
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{Table 7> Texture profile analysis of sponge cake with Suaeda asparagoides powder

0% 2% 4% 6% F-value

Hardness(g/em®)  280.38+56.25°  294.20+53.31° 390.51+74.32" 461.58+34.54° 7.874”
Springiness(%) 101.49+ 1.87°  101.36+ 1.39" 98.95+ 1.34° 99.08+ 0.64° 8.095™"
Cohesiveness(%) 9320+ 3.74° 92.50+ 2.27° 96.45+ 3.15° 99.97+ 247" 10.170™
Chewiness(g) 227.12470.93°  265.84+73.60 297.82+93.89" 403.82+56.89" 56417

*

T p<.01, " p<.001.

“7° Means denoted by the same letter are not significantly different(p<0.05).
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{Table 8> Sensory evaluation of yellow layer cake with Suaeda asparagoides powder

0% 2% 4% 6% F-value

Appearance 4.94+0.85™ 5.25+1.06° 431+1.25™ 3.8141.33¢ 5.008"
Color 4.69+1.30° 6.06+0.77" 5.63+0.89" 3.38+0.96° 226727

Smell 3.56+1.36° 4.69+1.30° 4.50+1.21° 3.3840.96° 468"
Taste 4.131.15° 5.75£1.00° 5.13+1.15" 4.25+1.00° 8.129™"
Moistness 5.19+1.28° 5.06+£0.93" 4.31£0.87° 3.38+1.36° 8.731""
Softness 5.00+1.15° 5.19£0.91° 4.06+1.48" 3.06:£1.29° 10.142""
Overall quality 4.75+0.68° 5.56£0.96" 4.56+0.73° 3.69+1.20° 11298

" p<01, 77 p<.001.

"7 Means denoted by the same letter are not significantly different(p<0.05).
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