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Optimization of the Formulation of Tartary Buckwheat Cake by the Response Surface Method

WANG Gai—fang, WANG Tao
(Department of Life Science, Luliang University, Lvliang 033000, Shanxi, China)
Abstract: Tartary buckwheat is rich in protein, the main ingredient rutin has blood lipids and cholesterol .
enhance blood vessel elasticity, dilating blood vessels and other effects. The tartary buckwheat cake was made
from flour and tartary buckwheat {lour, to explore the optimal formulation for cake quality, single factor
experiments and response surface optimization were used to select the optimal quantity of buckwheat, granulated
sugar and oil cake to determine the effect of different amounts of these ingredients on cake texture and
organoleptic properties, The resulls showed that the optimum formulation Cper weight of flour) was 20%
buckwheat, 80% sugar and 12% oil cake. The resulting cake was uniformly tan with no spots with a good
buckwheat flavor and had a uniform pore distribution, giving a rich, soft, and more flexible organization and
hetter overall quality.
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Table 6  Effect of egg addition on cake texture and sensory scoring
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Fig.1 Contour lines and response surface diagram of the interaction between tartary buckwheat and white granulated sugar
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