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Preparation of Sugar-free Konjac Health Cake

GU Rong
(The Hotel and Tourism Management College, Jiangsu Food Science College, Huaian 223003, China)
Abstract: This paper studies the preparation of a health cake using flour, Yuanzhen sugar and konjac powder as main raw material. The

results of the orthogonal experiments showed that the optimum formula was flour 100 g, egg 210%, Yuanzhen sugar 14%, konjac flour 35%,

edible oil 5% and cake oil 2% (adding the flour weight percent). And the best processing conditions were egg-whisking time 12 min, baking

temparature 200 ‘C and baking time 15 min. T he products showed good sensory quality.
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Table 1 Standard score of the cake
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Table 2 Effect of the addition of egg on the cake quality

WRARIE, EF OSMET R %k FH
190 19 20 21 20 80
200 20 20 22 21 83
210 22 21 24 22 89
220 21 20 23 20 84
230 20 19 19 18 76
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Table 3 Effect of the additionof Yuan Zhen sugar on the cake

quality
TAAERAEG ©F S Fx % FH5
8 14 19 16 15 64
9 18 19 20 20 77
10 21 21 22 22 86
11 20 19 20 17 76
12 19 19 19 16 73
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Table 4 Effect of the addition of konjac flour on the cake

quality
EFaResln &F A ik %k Fe
30 18 21 19 15 73
35 18 21 20 18 77
40 20 23 23 20 88
45 19 22 21 18 80
50 15 12 15 18 60
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Table 5 Effect of the beat eggs time on the cake quality
TEE/min &F A R %k FH

8 12 15 18 18 62
10 16 18 20 18 72
12 18 22 22 20 82
14 18 20 18 18 74
16 17 18 16 17 68
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Table 6 Results of the orthogonal experiments of Cake recipe

.. A@T® B C(ti DMERY B¥
BE/miny &%) HE%) %) S
1 1(10) 1(200)  1(12) - 1(38) 73
2 1 2(210)° . 2(14)  2(40) 80
3 1 3(220) 3(16)/ 3(45). 74
4 2(12) 1 2 3 82
5 2 2 3 1 84
6 2 3 1 2 76
7 3(14) 1 3 2 68
8 3 2 1 3 66
9 3 3 2 1 72
K1 227 223 215 229
K2 242 230 234 224
Ks 206 222 226 222
k1 75.67 74.33 71.67 76.33
k2 80.67 76.67 78.00 74.67
ks 68.67 74.00 75.33 74.00
R 5.66 2.67 4.00 1.00
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