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Processing the technique for microwave cake premixed flour of
highland barley
DING Jie',HE Jiang—hong'*,HUANG Yi-gian', XIAO Meng',K YANG Kai-jun’*, An Pan—-yu',HE Lian'

(1.Sichuan Tourism University Department of Food Science, Chengdu 610100, China;
2.Ganzi Prefecture Agricultural Science Institute, Ganzi 626000, China)

Abstract:Highland barley as material,orthogonal experimental method was used to optimize the best formula of
microwave cake premixed flour. In 1000 grams AP —flour,the optimal formula was highland barley powder
(20%),powdered sugar(35%),hens egg white power(10% ) ,cream milk powder(6% ),monoglycerides(0.4%),
xanthan gum (0.1%),baking powder (0.3%),powder oil (1% ). Under above conditions,the highland barley
microwave cake was bright in color. This cake had the right highland barley flavor and good mouth feel. Its
appearance was specification and normally uplift and even microstructure.
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Table 1 Code factors and their coded levels of the L, (3

orthogonal test for the basic prescription
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Table 2 Code factors and their coded levels of the Ly (3%

orthogonal test for the compound additives

BSES
A AR BHEH  CEWR D ARLH
(%) (%) (%) (%)
40 30 5 4
30 35 10 6
3 20 40 15 8

1.3.2 WSINGAIECTT AR TR SR Al NE T i 254

BSEN
ACE A Gy PR B BRI CORITR D B MIE
(%) (%) (%) (%)
0.2 0.05 0.25 1
0.4 0.10 0.30 2
3 0.6 0.15 0.35 3
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Table 3 The grading system about the organoleptic quality of cake
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Table 4  Analysis of the Ly(3") orthogonal test for the basic prescription

A2 fabr
oM iast A HRR B RN C HEIER D AMRE TR TR BRELLE AR E
(%) (%) (%) (%) (em® (min) (em¥g) Hn
1 1 1 1 1 69.03 20 2.61 26.60
2 1 2 2 2 68.12 17 3.14 28.07
3 1 3 3 3 70.12 22 3.25 26.58
4 2 3 2 3 90.32 11 3.82 30.78
5 2 2 3 1 96.12 13 3.55 31.74
6 2 1 1 2 93.23 9 411 30.45
7 3 3 3 2 100.11 4.92 31.61
8 3 2 1 3 129.22 4.88 35.09
9 3 1 2 1 112.14 10 435 35.10
K, 69.09 86.49 97.16 92.43
K, 93.22 97.82 90.19 87.15
o Ks 113.82  91.83 88.78 96.55
HRRH R 40.29 10.21 7.54 8.47
B2 F - A>B>D>C
gy RAie LS A;B,C\D;
K, 19.67 12.67 12.33 14.33
K, 11 12.67 12.67 11
L Ks 8.33 13.67 14 13.67
TR R 10.21 0.9 1.5 3
B2 F - A>D>C>B
gy s ke Jid AB:C:D,
K, 3 3.78 3.87 35
K, 3.83 3.86 3.77 4.06
e Ks 472 3.9 3.91 3.98
BRiw R 1.55 0.11 0.12 0.5
Bl F - A>D>C>B
gy A LS A;B:CiD,
K, 27.08 29.66 30.71 31.15
K, 30.99 31.63 31.32 30.04
e Ks 33.93 30.71 29.98 30.82
BRI AR R 6.17 1.77 121 0.99
B2 F R A>B>C>D
ETdyRAie LS AsB.C.D,
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Table 5 Experiment result of the verification test for the

basic prescription

S 4 R
MEFKME TR TR EEELA SR
(em® (min) (em¥/g) mi
ABCD,  100.11 7 4.92 31.61
A;B,C,D; 129.22 8 4.88 35.09
AsB,C,D, 112.14 10 4.35 35.10
A;B,C,D, 129.55 7 4.75 36.10
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Table 6  Analysis of the 1y(3%) orthogonal test for the compound additives

SIS ‘Iﬁ% . Bk L —
Ay TARBHRHIE (% B HEIEK (%) C TN (% DA% B (em¥y)  HORERE W R

1 1 1 1 1 3.61 24.23

2 1 2 2 2 434 28.98

3 1 3 3 3 325 24.86

4 2 3 2 3 4.82 33.77

5 2 2 3 1 3.95 34.73

6 2 1 1 2 421 31.49

7 3 3 3 2 3.92 3111

8 3 2 1 3 4.18 33.10

9 3 1 2 1 425 34.06
K, 3.73 4.12 4.00 3.94
K 433 4.16 4.47 4.16
SR K, 4.12 3.90 3.71 4.08
R 0.59 0.25 0.76 0.22
K, 26.02 29.71 29.61 31.01
I & 33.33 3227 3227 30.53
EREERR K, 32.76 30.13 30.23 30.58
R 7.31 2.57 2.66 0.48
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Table 7 Variance analysis of the cake volume for the

compound additives (Completely random modeD)
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