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Abstract: Sensory evaluation of the cake added with micro-algae and determinati f the DHA, peroxide value and acid value, etc,
were made in this paper. The results showed that adding micro-algae DHA didnot cause significant changes in the smell and taste of the cake. In
the test of the micro-algae DHA additives (0.10 mg/g~1.00 mg/gfinished product) inside, the average loss rate of the DHA in cake after baking

is 12.28% and DHA loss also changes very little in room temperature placed after 2 d. No significant changes in the peroxide value and acid

value of the cake were found in the process of production.a nt. The cake's main ingredients showed little influence on the stability of

the micro-algae DHA. The micro-algae DHA of the test ca in-the production of cake, and new functional food containing DHA will be
developed.
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Beit. EMETR DHA X S e s AEAk 5 (1 B, I 4 moL/L A A ALA- VAR 0.5 mL, fiE

SN, GG DHA WIS INAKSPUTER 1 Fos; 7T KHT, 7£9R% 1 min LLE, &k 10 min 25
%%ﬁjﬁu R DHA FegE PR R IART, e W Z0E: WARANUZRM, Bl
DHA #IEHN T'mglg. W EEANUER, BN BN EER (DHAD
251 {40 DHA R IK T PR o
Tablel The addition level of micro-algae DHA 1253  RGu@EMNHEEM
Fhn X, DHA #%35h0% BAEH: DB-23 (30 mx0.25 mmx0.25 um), i

WP-2  0.10mglg  0.50mgg  1.00 mg/g & PR 250 °C, RHUIIERE 250 °C, #E3#E 2 mL/min,

Bl B B S WILEIEE N 150 'C, LA 10.0 °C/min FFHE% 180 C,
123 #kEd DHA fItsE MR FHLL6.0 "C/min FHld 2 2% SR E 220 °C, £RFF 6 min.
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Table2 The change of DHA content.in'the freshly pro

cake and the cakes placed for 2 days

DHA 4-23i& 'DHA 4240 Ik

H /107 mglg)  1BII07 mglg)> %1%
0.10 mg/g A&F5(0.d) 1 10.49 12.14
0.50 mg/g A&a4(0 d) 59.94 5248 12.44
1.00 mg/g 120.23 105.50 12.25
0.10 mg/g A4 11.94 10.31 13.65
0.50 mg/g w5 (2 dY 59.94 51.36 14.31
1.00 mg/g A Fa(2 d) 120.23 104.65 12.96

< 3 RIS = HRAVERLE S DHA AR R RE 4R
Table3 The significant analysis of DHA loss rate in the
freshly produced cake
RIR P Aa B HF F it
B+ A SA=0.0927 fA=2 MSA=0.0464
%Ee Se=1.5499 fe=3 MSe=0.5166
BT ST=1.6426 fT=5
F4 ERWE 2 d FIEKED DHA IRKERN RE D
Table4 The significant analysis of DHA loss rate in the cake

F=0.0897
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placed for 2 days
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EF A SA=2.0201 fA=2  MSA=1.0100
#EEe Se=22.549 fe=3 MSe=7.5163
Bt T ST=245691  fT=5

F=0.1344

WIRLE 0=0.05, M| 1-0=0.95, M F HAiRH
4 Foos (2,3) =9.55, HT F<<9.55, FLAfE 0=0.05
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Table5 The peroxide Value and acid value of the freshly

produced cakeand the cakes placed for 2 days

DHA 44 FEAMAL/ (mg/g)  EM(mg/g)
= @ xR0 d) 0.58 0.95
0.10 mg/g A 4(0 d) 0.62 0.97
0.50mg/g Ax#(0 d) 0.59 1.08
1,00 mg/g A&.5(0 d) 0.60 0.99
=@t RLAQ2 d) 0.84 1.24
0.10 mg/g ARF5(2 d) 0.92 128
0.50 mg/g MF5(2 d) 0.86 1.36
1.00 mg/g A5(2 d) 0.89 127
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Fig.1 The loss rate of DHA in the cake with different protein

contents
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Fig.2 The loss rate of DHA in the cakes with different starch
contents
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Fig.3 The loss rate of DHA in the cakes with different
sucrose contents
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Fig.4 The loss rate of DHA in the cakes with different oil
contents
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