KOREAN J. FOOD COOKERY SCI.
Vol. 22, No. 2, (P.222~228) APRIL, 2006

Z2|BR®E st 270|329 SESY
g Aed

st AFd gt
Quality Characteristics of Pound Cake with Olive Oil
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Abstract

The effects of olive oil addition on the quality characteristics of pound cake was investigated. Olive oil was
added to the batter at a ratio of 33, 66 and 100%. The volume of pound cake prepared by adding 33~100% olive
oil increased from 841.2 to 1083.2 mL. The volume index of pound cake prepared by adding 33~100% olive oil
increased by 3.19~3.70 and that of the control was 2.88. The hardness and penetration resulting from the addition
of 33~100% olive oil decreased significantly during storage for 1 hour and 72 hours, respectively. The lightness
and redness values of the cake decreased with increasing olive oil content. The taste, moistness and overall
acceptability of the pound cake with 66% olive oil were the best.
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Table 1. Formulas for pound cake added with olive oil

(g)

Addition amount of olive 0il(%)

Ingredient

0 33 66 100

Wheat flour 150 150 150 150
Olive oil 0 40 80 120
Margarine 120 80 40 0
Sugar 150 150 150 150
Salt 2.0 2.0 2.0 2.0
Baking powder 3.0 3.0 3.0 3.0
Egg 150 150 150 150
Water 30 30 30 30
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L Weight ingredients j

|

L Mix eggs l
!

L Add sugar ,

L Add margarine and olive oil

(Add wheat flour with salt, baking powderJ
!
L Mix |
l

| Add water tl
J

L Mix |
|

L Panning (450 g per pan) 1

[ Baking (170C, 70min) |

Fig. 1. Flow of pound cake baking procedure.
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Table 2. Weight and volume of pound cake added with olive oil
Attributes Addition amount of olive oil (%)
0 33 66 100
Weight(g) 400.0+ 4.87° 403.4+ 4.77° 406.2+ 2.59° 4034+ 532°
Volume(mL) 752.8+77.30° 841.2+103.69° 898.6:61.57° 1083.2+37.56"
"Mean+S.D.

** Different superscripts within a row indicate significant differences at p<0.01
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Table 3. Volume index and baking loss rate of pound cake added with olive oil

Addition amount of olive 0il(%)

Attributes 0 66 100
Volume index(%) 2.88+0.17"° 3.19+0.11° 3.32+0.12° 3.70+0.21°
Baking loss rate(%) 12.18+0.89° 10.40+1.28° 11.21+1.70° 10.53+1.12°

YMean+S.D.

““Different superscripts within a row indicate significant differences at p<0.0S

Table 4. Hardness and penetration of pound cake added with olive oil

Attributes Storage time

Addition amount of olive 0il(%)

(hrs) 0 33 66 100
Hardness 1 0.417+0.025" 0.266+0.013" 0.260::0.009° 0.244+0.018°
(kg) 72 1.003+0.002" 0.713+0.048° 0.658+0.033° 0.417+0.032°
Penetration 1 0.0970.006" 0.080+0.017" 0.074+0.006" 0.069+0.010°
(kg) 72 0.187+0.013" 0.161+0.017" 0.146+0.036° 0.142+0.013°
“Mean=S.D.

“Different superscripts within a row indicate significant differences at p<0.01
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Fig. 2. Cut loaves of pound cakes prepared at various levels
of adding olive oil.
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Table 5. Color of cake with addition of olive oil
Olive oil Crumb
(%) L a b
0 59.96+0.021"" 3.21£0.076°  29.49+0.025°
33 60.99+0.015° 3.45+£0.076" 30.64+0.101°
66 61.63+0.030° 1.96+0.097¢ 30.60+0.055"
100 66.45+0.040"  1.24+0.086°  28.34+0.068°
“MeantS.D.

“Different superscripts  within a column indicate significant
differences at p<0.001

Table 6. Moisture content of pound cake added with olive oil

EAlelz e FLAEA

Fol FF R Fobxthp<0.0D). ol A= Lim
(2004)¢] Aol £LEY HIF HlEle EHK
%, 6% A7h8 FE9 2% Z7re9ds A9
¢ Moon SJ 5(1995)¢] 7157 Al&frol #s Aol

Eto]

A A7V BeE BEHol AX & FFo #
Ao Erie= 239 FASIATH
6. Es&Al

2B GE Gt Aolmd A5AA AFHE= Table
7% Zrh g2 dixgo] 32, FA7bElAE 2535

2 yehdtt @rle di&ge] 35, F7keel 47 29,
32, 298 Z7lsitir) FASE D g2 H]é}cq 3}
mlo A B2 71EEE ERoY /A Aol qldd
t} o]#3t ZA}= Baking Science and Technology
(Fugiyama Y 1984014 <43 %9 ¥ sk uto]
lipoxygenase &4 F7] F9 Atk 98] At3}E o]
FikshEo] HiL o] A o] Tl FajH o] HiFg L9
ERg QA FrlgRel soRths Ade
IR B 6% ANPAH 4022 7}
| Wb, 3%, 100% A7FES MmE A
w}mrﬂ(woon E5PIAE A7hgol
&7} F 74 vHp<0.05).
Eﬂz:rlo] 2.8, AU A= Z+zF 29, 3.7,
2ol M]3 66%, 100% AH7FFoA f93F o

= o].;d 2

Table 7. Sensory evaluation of pound cake containing
various levels of olive oil
Addition amount olive 0il(%)

Attributes 0 3 66 100
Color 32412 2.5+1.2° 3.5+0.6° 3.5+0.7"
Flavor 3.5+1.1" 29+1.0° 3.2+1.1° 29+09"
Taste 3.040.9° 2.9+0.8° 4.0+0.9" 3.5+1.1°

Moistness 2.810.9° 2.9+0.8" 3.7+0.8" 3.6+1.0°

Chewiness 2.840.8° 2.9+09° 3.7+0.9" 3.7+1.2°

Overall acceptability 3.1+1.2% 3.0+0.8" 3.8+1.0* 3.2:0.9"
"Mean+S.D.

**Different superscripts within a row indicate significant
differences at p<0.05

Addition amount of olive oil (%)

Attributes
ute: 0

33 66 100

Moisture content(%) 41.364+2.92"°

44.07+3.10°

52.78+0.97" 57.32+4.82°

“Mean+S.D.

“"Different superscripts within a row indicate significant differences at p<0.01
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