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Abstract .

The hot wood powder as main raw materials, as a functional additive,

added to flour production of

moringa cake. By single factor and orthogonal test to determine the best recipe for cake: spicy wood powder adding

quantity 20%, sugar 80%, egg 180%, milk10%,

make the cake laste and delicate quality,

compared with the or-

dinary cake, hardness, elasticity fell slightly, with moringa nutritive value and special flavor.
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1.1 #MHE5E% Tab.1 Moringa cake basic formula
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Fig.1 Influence of the amount of hot wood powder
addition on quality of moringa cake
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Fig.2 Influence of the amount of sugar addition
on quality of moringa cake
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Fig.3 Influence of the amount of eggs addition
on quality of moringa cake

e S h s R, [ I ) 4 DR AL T LA S B 4E £
EREH ZIG 0 5 A BE AR, (6 SRR S TR A 3K (8
A3 2 10 B U 2> %k N\ A G S AN R R s, L
an EBCERORE, AZRKEEZ, HE 2805, &in
18.50-21.60% (1) 40 i B 5 3& 1,
2.1.3 X B 0 B A BRORE A A B

73 3 3% 39% ,43.60% 48.60% ,53.60% ,59%11)
KSR AN, WF XS R 78 I B BAC SRR 5 (K B

A A R RE 1 b b AT A ) B R R 2
FemmilfE T2, mE 3 arblaiE, S8 ERNE N
43.60-53.60%H , B A BEKE (14 5 0T VF 43 45 R BT, R
FEER AR WM A B R (5 B AR L 4T, el e T DA S IE
80X E R I & Y 3 AN KT RT BLE SE O 43.60% |
48.60% % 53.60% .
2.1.4 2GR X B BRORE i R ) R R

o5 A% FE 2.209% ,2.70% .3.20% ,3.70% .4.20% 1]
AR NG BT 70 AR WA R A B S TR (B2

£ 4 £ 8 00 8 )RR o J5R 1) 2 e 3 BRI A 1
TR LA R e Bz Ol i 5 46 D THT o L 4 o RATT AT LA
B, 240 I N <2.70% 0, 2R & 5 £ 4
B b TE T 2 A N B >2.70% | A HORE (1) & T
7950 MR UIF B 2 4 W i In 4 2.70% 0, SRS 1)
PR B B, 0 Vo TR T G, R B S ORI L AR W iR
& H 3.20% 3.70%85 HEkE M R IR, B LA E
EAS SIS 4 s & 1 3 AN K F 4308 :2.70% |
3.20%#1 3.70%.,

90+

85

80 -

9

75
704

65

2.20% 2.70% 3.20% 3.70% 4,20%

SR UERIE
P4 2 d s ik o S oA SRR O 5 1) B )
Fig.4 Influence of the amount of milk addition
on quality of moringa cake
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Tab.3 Factors and levels of moringa cake
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1 15 18.50 43.60 2.70
20 20 48.60 3.20
3 25 21.60 53.60 3.70
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Tab.4 Moringa cake orthogonal experiment results and
analysis of Lg(3%)
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Fig.5 Moringa cake with ordinary cake quality
and structure determination results
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