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Abstract: Water chestnut Cake is a favorite food for all ages. It tastes sweet but not greasy. Due to its rich nutrients, horseshoe cake is
prone to spoiling as the microorganisms grow. In this study, the single factor and orthogonal experiments were conducted to study the effect of
different sterilization temperature, time, preservatives and addition on the antibacterial effect and the quality during storage. The results indicated
that when the sterilization condition was set 110 ‘C for 30 min, the sterilization effect was better than other conditions. According to single
factor test, sodium dehydroacetate was selected as the preservative for horseshoe cake, and 0.32 g/kg of sodium dehydroacetate was added, the
total number of colonies after 15 days of the horseshoe cake was 6363 cfu/g, indicating that the storage period of horseshoe cake could be
prolonged to 15 days. Furthermore, the quality changes during storage were explored, after 10 days of storage, the AE* value increased
significantly (p<0.05), and after 15 days, the AE* value was more than 2, which could be caused a visual color difference. The elasticity,
stickiness, cohesive and chewiness of cakes showed no significant changes (p>0.05) from 0~5 days, while the texture storage after 15 days
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showed significant differences (p<0.05). Combined the growth of microorganisms with the changes in color and texture, it can be concluded that

the storage period of horseshoe cake could be prolonged to 15 days, and the best edible period of horseshoe cake should be 0~5 days. This

research can provide theoretical and technical support for the industrial production of horseshoe cake products.
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Fig.1 The effect of different sterilization temperatures on the
total number of water chesternut cake colonies
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Fig.3 The effect of different preservatives on the total number
of water chesternut cake colonies
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Fig.4 The effect of different additive content on the
microorganisms of water chesternut cake
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Table 1 Orthogonal experimental design table
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Fig.5 The effect of different storage days on the

microorganisms of water chesternut cake
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Table 4 Effect of different storage days on color of water chesternut cake

e R R H/d L* a* b* AE*
0 43.86+0.85" -0.57+0.36" -2.18+0.30°¢ /
5 43.16x1.18 -0.27+0.08% -1.58+0.14° 0.94+0.12°
10 42.30+0.79* -0.19+0.13% -1.68+£0.33° 1.64+0.13°
15 39.16+1.08° -0.2240.19® -1.79+0.36° 4.7340.17

i av by c RTEREHGEBEEFOREFR (p<0.05), HRFHERTLEZF LR, FRFEHERTHIEER,
=5 NEIMRR Hxt Sk R RE

Table 5 The effect of different storage days on the texture and quality of water chesternut cake

e & R $ud /g FEt/g.s etk /g MRt /g H /g
0 1286.23+62.70°  -204.54+37.55° 0.91+0.01° 0.91+0.01°  277.05+19.14°
5 985.24+41.27°  -128.63+7.80°  0.94+0.01° 0.91+0.01°>  303.72+78.06°
10 1033.12437.06°  -6.95+2.14*  1.03+0.04° 0.92+0.02° 1163.37+186.56°
15 63532481.96°  -32.51+6.13°  2.50+0.01* 0.97+0.01° 1693.63+143.97"

E: a. by ¢ RFRRIASARM LR £ 7609250 (p<0.05),
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