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Study on the production technology of Torreya grandis fruit cake
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ABSTRACT: Objective To develop a fruit cake made with Torreya grandis as the raw material. Methods
Through the single factor tests and rthogonal experiment, the influences of adding amounts of Torreya grandis
powder, eggs, low-gluten flour, pure milk on Torreya grandis fruit cake quality were determined. Results The score
order of influences of various factors on Torreya grandis fruit cake sensory score was: low-gluten flour amount>
eggs amount>>Torreya grandis powder amount>pure milk amount. The best formula were as follows: the addition of
Torreya grandis powder was 14 g, eggs was 100 g, low-gluten flour was 100 g, pure milk was 43 g, maltitol was 47 g,

peanut oil was 43 g, and baking soda was 3 g, after 17 min baking at surface fire temperature 175 °C, and bottom fire
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temperature 175 °C. Conclusion The Torreya grandis fruit cake is delicious and got certain nutrition and health

care functionl.

KEY WORDS: Torreya grandis powder; fruit cake; production process
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Table 1 Design of the baking scheme for the Torreya grandis

fruit cake
A%
K JLJE I B /°C
JEJE ] 8] /min

Tk /P8
1 170 175 14
2 175 180 17
3 180 185 20




3608 1% A T R A

12

1.2.5 AABRRAEHA 0T

M 2, FHERKEFE MR /NGAT . 2 2EEREm
A, DAL ISR E PEAr bR, B IR SE AR T
U5, BEEANFTRRA/NAT . 22 AR A, R
P BT PE 4300 2 B M SR A S AR 1 SR A N /2

*2 BEREERIEEE

Table 2  Selection of auxiliary materials for Torreya grandis

fruit cake
KV R TEA= /g /NIRAT /g
1 47 40 2
2 50 43 3
3 53 46 4
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Table 3 Orthogonal test factors and levels of Torreya grandis fruit cake

KT A4l B4 c4dl D4
T ERT B /g X026 () /g A1 757 v Hy 9 FH /g afi R /g
1 12 95 95 40
2 14 100 100 43
3 16 105 105 46
#*4 BEREBBREIFHIFE
Table 4 Sensory scoring standards for Torreya grandis fruit cake
PR R PEO R BEUSY
-~ R EREG, 15 11~15
(w;) R . B 6~10
O MESE WA . REIOLE, 0~5
Ik ﬁé’ﬁﬁ‘ﬁ, ﬁHﬂ*,@EP, Dfﬁmﬁiﬁ.jr, N 16~25
Q;;) e — M, FHORIRET B MIR, BT, FRE T 9~15
Joptk, REHEURIR, M2, R 0~8
PP HAGNIR, REE T, <FLEA 11~15
1gﬁf AU AR, FEAH BRI, <AL S 6~10
LVRLRE, TR, KA 0~5
Uk H AT AR A R, XU AR 16<25
25 4 AT 25 475 iy XU 357 9~15
(2529) JRURAR R, S B B R 0-8
s KT, e, AR 16~25
N WA ML, S5, A it 9~15
(25 43) 0~8
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Table 5 Experimental results of Torreya grandis fruit cake
baking scheme
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Table 6 Selection of accessories for Torreya grandis fruit cake

Saias LR IR /°C BEVE 5
HEHE B 1] /min
THi 2k JiEk
1 170 175 14 75
2 170 180 17 81
3 170 185 20 73
4 175 175 17 88
5 175 180 20 78
6 175 185 14 82
7 180 175 20 74
8 180 180 14 83
9 180 185 17 76
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ST AGEWENEg  AER/g  NRATe BEES/GY
1 47 40 2 78
2 47 43 3 88
3 47 46 4 79
4 50 40 3 84
5 50 43 4 80
6 50 46 2 77
7 53 40 4 74
8 53 43 2 82
9 53 46 3 83
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Fig.1 Effects of amount of Torreya grandis powder added on
sensory quality of Torreya grandis fruit cake (n=3)
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Torreya grandis fruit cake (n=3)
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86.8 80 85 90 95 100 105 110 Table 7 Orthogonal test results of Torreya grandis fruit cake

ARFTEAL RS IR g
PR3 RS TRDATS V28 M %o M SRR B R A B2 M (n=3)

Fig.3 Effects of amount of low-gluten flour added on sensory
quality of Torreya grandis fruit cake (n=3)
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1 12 95 95 40 83.2
2 12 100 100 43 88.7
3 12 105 105 46 83.1
4 14 95 100 46 88.6
5 14 100 105 40 87.8
6 14 105 95 43 85.6
7 16 95 105 43 85.1
8 16 100 90 46 86.8
9 16 105 100 40 87.4
K, 255.00 256.90 255.60 258.40

K, 262.00 263.30 264.70 259.40

K3 259.30 256.10 256.00 258.50

R 2.33 2.40 3.03 0.30
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Table 8 The experimental variance analysis

T3 22K Ss v MS F P
FEHER 8.31 2.00 4.15 41.09 *
X 1038 2.00 5.19 51.34 *
RAEA 1763 2.00 8.81 87.18 *
afi2f 0.20 2.00 0.10 1.00
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