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Development of camellia oil sugar-free cake

ZHENG Ming-Jing, HU Han, ZHOU Mei-Ling, YU Ling, CHEN Ni, ZENG Shao-Xiao"

(College of Food Science, Fujian Agriculture and Forestry University, Fuzhou 350002, China)

ABSTRACT: Objective To develop a camellia oil sugar-free cake in order to change the ingredients of
traditional Chiffon Cake with high sugar and high fat and develop a new type of healthy cake containing high
nutrition and low glycemic index. Methods The oil and sucrose in chiffon cake’ formula was replaced by
camellia oil and maltose, respectively. The method of single factor experiment combining with orthogonal
experiment was adopted, with texture and sensory evaluation as indexes to study the effect of the additive
amount of camellia oil, maltitol, milk and other factors on the camellia oil sugar-free cake. Results The
factors had significant influence on the quality of cake (P<0.05). The optimum formula were 110 g cake flour,
10 g corn starch, 80 g maltitol, 50 g camellia oil, 75 g milk, 200 g egg and 2 g cream of tartar. Conclusion
The camellia oil sugar-free cakes can put forward a new idea for the popularize of camellia oil and devel opment
of sugar-free cakes.
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Fig. 1 Effect of different addition about camellia oil on cake's texture
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Fig. 2 Effect of different addition about camellia oil on cake’s sensory score and specific volume
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Fig. 3 Effect of different addition about maltitol on cake’s texture
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Fig. 4 Effect of different addition about maltitol on cake's sensory score and specific volume
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Fig. 5 Effect of different addition about milk on cake’s texture
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Effect of different addition about milk on cake’s sensory score and specific volume
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