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Sensory Characteristics of Pound Cake baked from Korean Wheat Flour

Kyung-Hee Lee
Dept. of Food and Nutrition, Kyung-Hee Hotel Management Junior College, Seoul 130-701, Korea

Abstract

This study was conducted to investingate the difference in the characteristics of pound cakes baked from one imported and
three korean wheat flours through sensory evaluation and physical measurement. From the result of sensory evaluation, it was

shown that cakes baked from korean wheat flour were not preferred than cake baked from imported wheat flour in texture, tas-

te and overall preference. L, a, b value of crumb color of pound cake haked from imported wheat flour was 81.09, —0.49, 28.17.
It means that crumb color of pound cake baked from imported wheat flour was brighter yellow than that of cakes baked from
korean wheat flour. The volume of pound cakes baked from korean wheat flour(D, B) was larger than that of cake baked from
imported wheat flour. It was 833 and 800 cc. There was no significant difference in hardness within cake samples.
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Table 1. Formulas for pound cake
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Table 2. Measurement conditions of Rheometer

Ingredient Weight(g)
Wheat flour 200
Sucrose 180
Salt 3
B. P. 5
Egg 200
Milk 40
Margarine 240
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Sample height 30.00 mm
Sample width 30.00 mm
Sample length 30.00 mm
Critical diameter 30.00 mm
Load cell 10.00 Kg
Chart speed 200.00 mm /min
Table speed 60.00 mm /min
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Table 3. The results of sensory evaluation for acceptance test of pound cake

Sample
Characteristics
A B C D

Appearance 3.43+1.08 2.81+£1.47 3.14+1.47 3.00£1.10
Texture 3.95+1.47% 3.14+1.15° 3.10+1.30° 3.19+0.68°
Taste 3.95+0.80° 3.24+1.09° 3.67+1.28% 3.29+1.06%
Flavor 3.48+1.29 3.29+1.27 3.86+£0.79 3.29+1.19
Overall Preferrance 4.14+0.96° 3.33+1.15° 3.76+1.37% 3.23+0.83"

Superscript a & b : Values with different alphabet within the same row were significantly different at P<0.05 by

Duncan’s test.
flour.

A : Pound cake baked from imported wheat flour.

B, C, D : Pound cakes baked from korean wheat
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Table 4. The results of sensory evaluation for discriminating test of pound cake

Sample
Characteristics
A B C D

Crumb color 1.57+1.12¢ 3.95+0.922 2.52+0.60° 3.14+0.79°
Swelling 3.24+1.04° 3.71+1.15° 2.43+1.08° 3.76 +1.00°
Hardness 1.67£0.91¢ 3.14%+1.10%® 3.61+£1.53° 2.81+0.98°
Brittleness 3.00£1.14° 3.90%1.00° 1.86+0.91¢ 3.24+1.14°
Moisture 4.29+1.15* 2.71+1.01° 3.52+1.33° 2.81£0.81°
Fineness 4.29+0.85° 2.48+1.29° 3.67+1.28° 2.71+1.10°
Roasted nutly 3.48+1.12 3.19+£1.08 2.81+1.25 3.33x0.91
Greasy 2.62+1.16 2.57+1.08 3.10x1.22 2.43+1.08
Wheat floury ordor 2.62+1.43 2.91+1.30 3.00+1.30 2.86+1.20

Superscript a, b, ¢ & d : Values with different alphabet within the same row were significantly different at P<0.05
by Duncan’s test, Samples : Same as the table 3.
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Volume ( cc )

A B C D

Fig. 1. Volume of pound cakes baked from four
wheat flours. Samples : same as table 3.
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Fig. 2. Volume of pound cakes baked from
wheat flours Sample : same as table 3.
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Hardness ( dyne /cm?2 )

A B C D

Fig. 3. Hardness of pound cakes baked from
four wheat flours. Samples : same as the table 3.
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