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The study shows the preparation of dietary fiber cake comprising of wheat flour which is extremely
important as it takes an important place among the few crop species being extensively grown as staple
food and chickpea flour which is a good source of minerals, protein and trace elements which lowers
the cost and improve the quality of cake in terms of consumer acceptability. Various ratios of wheat
flour and chickpea flour were taken out of which the ratio which gain maximum acceptability level on
the basis of sensory evaluation was 62:38. The standardization of the product was done on the basis
organoleptic property which gives approx 25 different ratio of the product followed by the sensory
evaluation to get the final ratio.
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INTRODUCTION

Cake- Cakes are popular and are associated in the consumer’s
mind with a delicious sponge product with desired organoleptic
characteristic (Matsakidor et al., 2010). Cake quality is
determined by three major factors: the appropriates of
ingredients for the specific type of cake being made a properly
balanced formula and the optimum mixing and baking process
(Cauvain and young 2006). Starch gelatinization and protein
denaturation together with carbon-di-oxide with a fine
homogenous moist crumb (Sahi et al. 2003; Cauvain and young
2006). Cake flour is low ash and low protein content produced
for best cake quality by milling technology of soft as well as
hard wheat that is free of bran & wheat germ. Soft wheat flour
are usually weak flour and low in water absorption (Edmund et
al.2008; Al-Dmoor, 2012). The best cakes are obtained from a
low-protein flour (7-9%) to give soft cakes. The general
composition for typical cake flour are water 14.5%, proteins 7 —
8%, starch 72 — 74%, sugars 1 — 2 % lipids 0.4 - 0.6 % cellulose
0.1 % and minerals 0.2 - 0.5%. Extraction rate for cake flour
production is 50 % mostly are applied in flour milling (Edmund
et al., 2008; AlDmoor, 2012).
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Wheat Flour: Not only wheat flour but also other flour types
have been investigating for developing cakes of lower cost &
better quality in terms of consumer acceptance (Turbai ef al.).
The nutrition value of wheat is extremely important as it takes
an important place among the few crop species being
extensively grown as staple food (Lindsay 2002, Welch and
Graham 2002). They have no enzyme activity, but they have a
function in the formation of dough as they retain gas, producing
spongy baked products (Belderok et.al 2000). Wheat flour
approximately consists of 72% carbohydrate, 8 to 13%
moisture, 2.5% sugar and 1.5% fat, 1.0% soluble protein and
0.5% minerals salt (Oberoi et al., 2007). Wheat also lowers the
level of esterogen in the blood which reduces the risk of breast
and prostate cancers (John et a/.2006). Enhancing substances
(e.g. ascorbic acid, S-containing amino acids, etc) that promote
micronutrient bioavailability or decreasing antinutrient
substances (e.g. phytate, polyphenolics, etc) that inhibit
micronutrient bioavailability, are both options that could be
pursued in breeding programs (Welch 2002; Welch and
Graham 2004; Welch 2005).

Chickpea Flour: Regular consumption of pulses may have
important protective effects on risk for cardiovascular disease
(Anderson & Major 2002). Moreover; pulses contain a rich
variety of compounds, which if consumed in sufficient
quantities, may help to reduce tumour risk (Mathers, 2002).
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Chickpea is a good source of minerals, protein and trace
elements. Legumes contain almost 2 times more protein and
minerals & 3 times more in dietary fiber that wheat flour (Sath
et al., 1984). Legume proteins are rich in lysine which is an
important essential amino acid limited in cereals grains (Muller
1983). In chickpea, the main limiting amino acids are
methionine and cystine, followed by valine and then
tryptophan. Chickpea protein isolates, prepared on a bench
scale, have been shown to have good nutritional properties
when supplemented with methionine or mixed with cereals.
Studies have shown that chickpea our can be successfully
incorporated into products at up to 20% inclusion, to produce
products that rate higher in terms of color, texture, taste and
overall acceptability (Knorr and Betschart, 1978; Bloksma and
Bushuk, 1988).

Objective: Keeping in view, the above fact, the present work
dealt with the following objectives

e To study the physico -chemical composition of raw
material such as wheat flour and gram flour.

e To study the standardization process involve in the
development of cake.

Physico-Chemical composition of gram flour and wheat flour

Chemical composition  Gram flour Wheat flour
Carbohydrate(g) 57 72.57
Fat(g) 6 1.87

Crude Protein(%) 219 8.9
Moisture (%) 8.9 12.7

Ash (%) 3.24 0.67

Crude fibre(%) 9.9 0.6

Total lipids(%) 6.3 1.8

Source: Simona MAN et al. (2015)

MATERIALS AND METHODS

Wheat flour, chickpea flour, egg, butter and sugar were
procured from the local market of Dehradun.

Rawmaterial
(Wheat flour, chickpea flour, egg, butter, sugar)
i

Sieving of flour

Weighing ofl;aw material

Preheating of Oven (200°C for 20 min)
Beating of sugar and melted butter
Addition of egg
Beating (10 mmin)
Addition of wheat ﬂot: and chickpea flour

Beatinglilﬂ min)

Greasing of‘t}alcing mould

Pouring of cake batter
Settling Jtt'ui"t::n:ter
Baking (130- llS'D for 20 min)
Ca!lke

Fig. 1. flow chart showing preparation of Cake

Figure 2.

Preparation of cake

Wheat flour, chickpea flour, eggs, butter and sugar were bought
from the local market of Dehradun. All the raw material was
properly measured according to the ratio required in cake. The
wheat flour and chickpea flour were sieved through fine sieves
to avoid the dirt and unwanted particles. Meanwhile the oven is
preheated at 200°C for 20 min. The weighed sugar and melted
butter were beaten properly using beater for 10 min. The egg
white as well as egg yolk was added and properly beaten using
beater for 10min. It was further processed by addition of
weighed wheat flour , chickpea flour and baking powder and
again proper beating was done for 10 min. The batter obtained
was poured in greased baking mould and even settling was
done using spreader. After the settling of batter it was baked in
preheated oven at 150-180°C for 20 min.

Colour

The overall acceptability obtained for the parameter was 6.8
which was more than the acceptability level that is 5. The
acceptability was obtained by sensory evaluation done by 10
semi trained penalists on the basis of 9 point hedonic scale.

Texture

The overall acceptability obtained for the parameter was 6.85
which was more than the acceptability level that is 5. The
acceptability was obtained by sensory evaluation done by 10
semi trained penalists on the basis of 9 point hedonic scale.

Flavor

The overall acceptability obtained for the parameter was 6.65
which was more than the acceptability level that is 5. The
acceptability was obtained by sensory evaluation done by 10
semi trained penalists on the basis of 9 point hedonic scale.

Taste

The overall acceptability obtained for the parameter was 7.0
which was more than the acceptability level that is 5. The
acceptability was obtained by sensory evaluation done by 10
semi trained penalists on the basis of 9 point hedonic scale.
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Sensory Evaluation: 9 point hedonic scale

Parameter Panelist] Panelist2 Panelist3 Panelist4 Panelist5 Panelist6 Panelist7 Panelist8 Panelist9 Panelistl0  Overall
acceptability
Colour 5 7 7 7 7 7 6 7 8 7 6.8
Texture 5.5 8 8 8 6 6 5 6 8 8 6.85
Flavour 5.5 8 8 7 6 7 5 6 7 7 6.65
Taste 6 8 8 8 7 6 5 6 8 8 7
Overall 6.25 7.75 7.75 7.5 6.5 6.5 5.25 6.25 7.75 7.5 -
acceptability
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