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Processing Method of Cake Made from Tartary Buckwheat and Cocoa
WANG Xue—mei, ZHENG Qian-yun, LU Yun, GE Meng—dan, CHEN Tian—pei
(Tourism and Cooking Institute, Yangzhou University, Yangzhou 225127, Jiangsu, China)
Abstract: Combining with the traditional sponge cake production technology, replacing part of the cake flour
by tartary buckwheat flour and cocoa powder, via single factor and orthogonal test and the optimum formula se—
lected, the high quality cake made from tartary buckwheat and cocoa was produced. The results of the test
showed that the best formula was as follows :cake flour 70 g, tartary buckwheat powder 20 g, cocoa powder

10 g, sugar70 g , eges 120 g , milk 50 g, edible oil 3.5 g , multiple baking powder 1.5 g and salt 1.5 g. The test

provided the theory basis for the development of other series of cakes made from Tartary buckwheat.
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Table 1 The standard for evaluation of sponge cake
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Fig.1 The cake texture and sensory quality influenced by the ratio

of Tartary buckwheat flour and cocoa powder
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Fig.2 The cake texture and sensory quality influenced by the ratio

of cake flour and cereal flour

MBE 2 0T LLAG H £ A T 1k i s n i A 80 9%
INF, 4 FEORE £ % e e e, AR FRE gt /D, {EL 2 5 % A ] T
Tl £16) JRUR AN 0 B S5, 7 0 A5 TR S o B o AR el
(11 60 % (&R I n AR R 6: 9, 3 R
I, T HL LT VR4S A ds s, I LA SE 1 35 1k A
Al R LN 6 1 4,

2.3 BEATE I EDRE S T S

MG 2.1 A 2.2 (45 SLf s 7 2 8 R AT m] o 19
HEE R 2 0 1, AR TR R 2Rk I BE LGN 6 ¢ 4, oAt
BEAR T AZBFAMT, SRR wmE, 30508
¥ BHEE BT 30 % .40 % .50 % .60 %70 % Xt il
15 BORERE R A7 R VT 3 I 5 P B 30 5 o 11
HRBH.

M 3 AT LA HH Bl B A= AN K, HORERY
MR RIS TS LIRSS, FERE IR 7E 30 %~
60 ol , bifi 5 $ 5 Hi PRI O, JHC 58 P R T 1A K (1 5 T
LPE A RAE 60 %~T0 %I, FRVERI RS BRI, AT 6E & H A
PR FEYEBAS T EREMAT R . BT E I8, 1
SE R I &8 60 %.

2.4 RSER IR I AR S R
MRAE 2.1.2.2.,2.3 [ 45 B 5 355 25 8 A o] o] Ry (1)

30 40 50 60 70
WLl
P 3 B ES o SRS TR ML R R R
Fig.3 The cake texture and sensory quality influenced by the ratio

of sugar
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Fig.4 The cake texture and sensory quality influenced by the ratio
of egg
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