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M.A. Thesis:

comparison of the effect of acidic and enzymic invwrt
syrup on quality and shelf life sponge cake

Product of flour is the most widely consumed food products around the world. Among
these products, cakes by good organoleptic characteristics, located popular with of
consumers. Flour, sugar, egg and fat Which are the main ingredients in the production of
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cakes , each of which play an important role in the structure and quality of the product . In
recent years , the use of different combinations to enhance the quality and nutritional
properties of cake , is about accuracy . Invert syrup , a mixture of glucose and fructose ,
and sucrose obtained from acid hydrolysis or enzymatic . the 11 concentration of the
enzyme invertase was used for testing color, pH, acidity and Brix of glucose syrup was
carried on syrups produced. Then, according to the results , 3 concentration (al, a5 and al 1
levels of 2.0, 1 and 2.2 grams of the enzyme invertase ) with acid treatment and control
samples were used for the production of cake . Tests aw, moisture, pH, color of cake brain ,
porosity , hardness , density and sensory evaluation of products on the cake was done And
were analyzed by software SAS 1/9 . The results showed that acid treatment with
acceptable results than other treatments , and for the production of cake recommended.
Sensory evaluation results also indicate a higher rating acid treatment compared to other
treatments.



