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Effect of Mucilage from Basil seed Partial Replaced Yolk on Sensory, Physical and Chemical
Characteristics of Chiffon Cake
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Abstract

Appropriate content of mucilage from basil seed was studied for partial yolk replacement in chiffon
cake by varying 0%, 60% and 80% of the mucilage to egg yolk, respectively. Sensory acceptance, color and
texture profile analysis were measure. Found that the chiffon cake was used the yolk substituted mucilage,
60% and 80%, had sensory acceptance scores, including the color values (L * a * and b *), hardness,
springiness and chewiness were different from control treatment chiffon cake (0% mucilage) (p<0.05). For
chemical composition analysis the result showed that 80% mucilage was used as substitute for yolk in chiffon
cake has fat content lower than control chiffon cake (p<0.05).
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Figure 1 Chiffon Cake produced from using Mucilage from Basil seed Partial Replaced Yolk. A: M0%Y100%
(control), B: M60%Y40%, C: M80%Y20%, Where M was the mucilage and Y was the yolk.

Table 1 Color and water activity of Chiffon Cake produced from using Mucilage from Basil seed Partial Replaced Yolk

Treatment L* a* b* a, "

M0%Y100% (control) 69.87+2.01° 3.48+1.05" 30.80+1.67° 0.98+0.02
M60%Y40% 62.37+2.52° 5.52+1.84" 26.77+2.01° 0.99+0.08
M80%Y20% 64.23+1.01° 3.22+1.06" 23.17+0.75° 0.99+0.08

a-c Means in the same column followed by different s#perscri ts were significantly different (p<0.05)
ns Means in the same column were not significantly different (p=0.05), **'M was the mucilage and Y was the yolk.

Table 2 Texture analysis of Chiffon Cake produced from using Mucilage from Basil seed Partial Replaced Yolk

Treatment Hardness (N) Chewiness (mJ) Springiness (mm)
M0%Y100% (control) 1275.561420.19b 98.93+16.95 17.25+0.54°
M60%Y40% 1864.39+243.51° 167.75+13.54° 15.9610.97b
M80%Y20% 1892.17+202.07° 130.82122.73b 15.16+0.45°

a-c Means in the same column followed by different superscripts were significantly different (p<0.05)
** M was the mucilage and Y was the yolk.

Table 3 Sensory evaluation of Chiffon Cake produced from using Mucilage from Basil seed Partial Replaced Yolk

*%

Treatment  Appearance Color Odor ™ Flavor Taste Texture  Overall acceptability
M0%Y100% 7.13£1.10"  7.50£0.97" 6.97+1.16 7.23£1.04" 7.30+0.87° 7.53+1.07° 7.87+1.04°
M60%Y40%  593+1.18"  6.10+1.35° 6.67+1.21 6.67+1.42° 6.81+1.13° 6.70+1.23° 6.87+1.19°
M80%Y20%  6.73+1.22° 6.67+1.54° 670151 6.67+1.15° 7.00¢1.11° 6.70+1.31 6.84+0.95"

a-c Means in the same column followed by different s#oerscri(pts were significantly different (p<0.05)
ns Means in the same column were not significantly different (p=0.05), ** M was the mucilage and Y was the yolk.

Table 4 Chemical composition of Chiffon Cake produced from using Mucilage from Basil seed Partial Replaced Yolk

Treatment Moisture content (%) Ash ™ (%) Fat (%) Fiber ™ (%)
M0%Y100% (control) 29.03+1.64 0.65+0.55 25.42+0.19° 0.07+0.10
M80%Y20% 31.18+0.26 0.99+0.12 20.85J_r0.12b 0.13+0.08

a-c Means in the same column followed by different s#oerscri ts were significantly different (p<0.05)
ns Means in the same column were not significantly different (p=0.05)
** M was the mucilage and Y was the yolk.



