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Abstract

This study was conducted in order to investigate the effects of maesil extract on medium and cake flour using the
falling number and RVA tests, as well as farinography, and alveography. The maesil extract were added on the medium
and cake flour bases, 3% and 5% each. The falling numbers of the medium and cake flour with maesil extract were
increased due to alteration of the protein in the flour. Analysis of the RVA characteristics showed that the addition of
maesil extract did not have a significant effect on the initial pasting temperature. Peak viscosity, holding strength, final
viscosity, and the breakdown and setback values of the medium flour were not consistent, but those of the cake flour
decreased. Farinography demonstrated that the addition of maesil extract decreased water absorption and improved the
stability of the medium and cake flour. The characteristics of the alveogram showed that the addition of maesil extract
increased the extensibility and swelling index. Based on the experimental data, the processing rheology may be good when

using maesil extract to make yellow layer cake.
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Byl uled Bof ujd A7) AZ H71e 24 falling number7}
Fordedl, ole WA A7) 2o FRE {713 odte] A
Fol WAHAY, FFHL chadsiA ghozn ZHxs ¥
oxls £EE AN Aor wekdr)

3. &3} EM
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Table 1. Falling number in the medium flour and cake flour with different quantity of maesil extract (unit: sec)
Medium flour Cake flour
Samples
Control 3% 5% Control 3% 5%
Falling number  353+6.81°" 369-9.01% 412+12.12° 291+7.77° 311+13.87° 375+14.07°
Y Values are MeantSD, r=3.
"¢ Means with the same letter in column are not significantly different by Duncan's range test(p<0.05).
Table 2. RVA in the medium flour and cake flour with different quantity of maesil extract (unit: RVU)
L . Final Break Set
Initial Peak viscosity Holding strength viscosity down back
Samples pasting i :
temp.(T)  pyy  Ime Temppyy hme o Temppup vy RWU
(min) () (min) ()
Control 68.03£0.0"" 216+0.8° 6.20+0.0° 95.10£0.1" 145+0.7° 8.20+0.0° 83.30+0.1° 248+1.4% 71+1.5° 103+0.8°
Medi ,
;23:“ 3% 69.55£0.5° 219:0.9° 6.10:0.0° 95.18:0.0° 140+0.4° 823+0.1° 83.00=1.6° 247+02°  79:0.6°  107+0.1°
5%  69.08£1.2° 221402° 6.04+0.0° 95.13+0.0" 138+0.8° 8.17+0.0° 83.85£0.6 247+04° 83+0.6* 109+12°
Control 8235+0.1* 234+0.2° 6.10£0.0° 95.15£0.0° 159+0.1° 8.17+0.1° 83.73£0.5® 288+1.0° 75+03° 129+1.1°
gi‘ﬁ 3%  82.78+0.7°  216+£1.2° 5.97+0.0 95.20+0.0° 141+0.3°  8.07+0.0° 84.93£0.0° 265:02°  75+0.9° 1240.1°
5%  83.53:05%  213+12% 5.93+0.0° 95.13£0.0° 137x0.7° 8.07+0.0° 85.10+0.0° 261+7.2°  76+0.5° 12440.6°
F-value 282397 145227 13.89" 1.86 44658 213 269 63623 48.167 383207

Y Values are Mean+SD, #=3.

*"¢ Means with the same letter in column are not significantly different by Duncan's range test(p<0.05).

fp<0.05, " p<0.01, 7 p<0.001.
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Fig. 1. Rapid Visco Analyser (RVA) pasting curves in the
medium flour and cake flour with different quantity of maesil
extract.

A: Medium flour control,
flour 5%, D: Cake flour control,
flour 5%.

B: Medium flour 3%, C: Medium
E: Cake flour 3%, F: Cake
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Table 3. Farinogram parameters in the medium flour and cake flour with different quantity of maesil extract

Farinogram parameters

Samples Consistency ~ Water absorption  Development Stability Time breakdown  Farinogram
FU) (%) time(min) (tmin) (sec.) quality number
Control  521.5+3.54"" 54.6+0.07° 1.7+0.00 6.4£0.21° 342.0+22.63" 57.0+4.24°
Mﬁi&fn 3% 508.5+7.78% 52.8+0.21° 2.6+0.14° 7.4+0.28* 327.0+10.41° 61.546.26"
5% 526.0+4.24° 56.5:0.49° 1.6£0.14® 5.30.07° 367.0+ 9.90° 63.0+1.41°
Control 514.348.50° 50.7+0.38" 1.80,12° 2.3+0.46" 158.7+ 4.16" 26.7+0.58"
321:; 3% 496.5+6.36° 43.7+0.13° 1.6+0.14° 4.540.14° 311.012.73° 51.542.12°
5% 496.0+5.66° 45.6+0.14" 1.8+0.07° 4.5+0.07° 312.0+ 0.00° 52.0+0.00°
F-value 721 46549 73176 100.73™ 36.57" 38.19™"

" Values are Mean+SD, »=3.

*"f Means with the same letter in column are not significantly different by Duncan's range test(p<0.05).

ok

T p<0.05, 7 p<0.01, " p<0.001.
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Fig. 2. Farinogram profiles in the medium flour and cake
flour with different quantity of maesil extract.
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Table 4. Alveogram parameters in the medium flour and
cake flour with different quantity of maesil extract

R LR

Over Extensi-  Swelling Deformation

Samples pressure P bility L  index G energy W
mm)  (mm)  (mm) (107X

Control 94+141°"  50£0.00° 14.5£0.07° 1590.00°
M;gi;m 3% 76:071°  73:0.00° 19.040.00° 195:0.71°
5%  73x141° 62+141° 17.6£028° 169+5.66°

Control 55£0.71°  43+0.71° 15.7£0.00° 92+1.41°

gzl;‘; 3% 45071 79:0.71° 19.8+0.14° 110+0.00°
5%  34£0.00° 50+4.13° 15.7+6.86°  58+1.09°

F-value 79449 2000 2612 56127

Y Values are MeantSD, #=3.

"¢ Means with the same letter in column are not significantly
different by Duncan's range test(p<0.05).

T p<0.05, T p<0.01, 7 p<0.001.
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Fig. 3. Alveogram profiles in the medium flour and cake
flour with different quantity of maesil extract.
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