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Quality characteristics of pumpkin rice cake prepared by different cooking methods
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Quality characteristics of pumpkin rice cake prepared by different cooking methods

Abstract

Pumpkin rice cakes were prepared by different cooking methods and the instrumental analysis and sensory eval-
uation were performed to measure the quality characteristics and to determine standard perparation methods for
pumpkin rice cake. Pumpkin rice cake prepared with the flour of pumpkin and rice sieved together had higher
moisture content than others. Hunter's color values were different by cooking methods. In texture profile analysis,
hardness, gumminess and chewiness of pumpkin rice cake appeared different by cooking methods. In sensory eval-
uation, all categories were significantly different at p<0.05. The results showed that pumpkin rice cake prepared
with the flour of pumpkin and rice sieved together was preferable in color, taste, moistness, consistency and overall

acceptance.
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Table 1. Formulas for pumpkin rice cake prepared by
different cooking methods unit (g)

sugar
100

salt
7

Rice flour pumpkin
1000 300

Pumpkin rice cake
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Table 2. Hunter's color value of pumpkin rice cake
prepared by different cooking methods

st® $2 s3
L(lightness)  81.36+042™" 9050+0.32° 86474027
a(redness) 6.181024° 4401011 4.90%0.14°
b(yellowness) 37.05£021°  3290+0.19° 32.03%0.15
AE 589" 63.7 592
"Mean + S.D.

“Mean value followed by different alphabet in same row means
51gmﬁcant1y different at p<0.05.

’s1: Pumpkm rice cake prepared with pumpkin and rice flour
through sieve together.
S2: Pumpkin rice cake prepared with mixing of rice flour and
steamed pumpkin.
S3: Pumpkin rice cake prepared with mixing of rice flour and
boiled pumpkin.
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3. Texture Profile Analysis
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Table 3. Texture profile analysis parameters of pumpkin
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Table 4. Sensory evaluation scores of pumpkin rice cake
prepared by different cooking methods

rice cake prepared by diffecrent cooking methods S1 S2 S3

S1 S2 S3 Color 6.29° 4.15° 472°
Hardness  629.20+41.08" 990.67+ 56.24°1078.40+89.35" Flavor 6.01° 408° 4.58°
Cohesiveness  0.85+0.01° 0.86+0.02° 0.87+£0.02 Taste 5.93° 408 530"
Springiness ~ 0.95£0.01° 095+0.02°  095+0.01° Moistness 5.86" 401° 486"
Gumminess 536.97132.65°  858.34%69.13" 936.67+56.98° Consistency 6.08' 402° 522°
Chewiness  509.11+3825"  818.36170.24" 890.53165.48" Overall acceptance 6.08' 422° 493*
"Mean + S.D. "Mean + S.D.

"Mean value followed by different alphabet in same row means
significantly different at p<0.05.

’S1: Pumpkin rice cake prepzred with pumpkin and rice flour
through sieve together.

$2: Pumpkin rice cake prepared with mixing of rice flour and
steamed pumpkin.

S3: Pumpkin rice cake prepared with mixing of rice flour and
boiled pumpkin.
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PMean value followed by different alphabet in same row means
significantly different at p<0.05.

’S1: Pumpkin rice cake prepared with pumpkin and rice flour
through sieve together.

S2: Pumpkin rice cake prepared with mixing of rice flour and
steamed pumpkin.

S3: Pumpkin rice cake prepared with mixing of rice flour and
boiled pumpkin.
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