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Quality Characteristics of Pound Cakes added with Ginger Powder
Hyun Kyong Jeong - Yoon—-Kyung Chung’

Dept. of Nutrition and Culinary Science, Hankyong National University, Ansung, Korea

ABSTRACT

This study investigated the quality characteristics including the sensory and the physical
properties of pound cakes containing ginger powder. Pound cakes were prepared with three
different concentrations of ginger powder, 1%, 3%, and 5%. The water activity values of pound
cakes containing 5% ginger powder increased during a storage period of 4 days. Pound cake
hardness increased with increasing ginger powder. Additionally, a higher percentage of ginger
powder in pound cakes was associated with darker crust and crumb color. However, springiness
and cohesiveness of pound cakes were not affected by the addition of ginger powder. The overall
consumer acceptance of pound cakes was the highest when pound cakes contained 5% ginger
powder. Overall, these findings suggest that ginger pound cakes may be developed as a potential

functional bakery product.
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Table 1. Formula for pound cakes
(Unit; % of flour basis)

Ingredients %
Cake flour 100.0
Egg 80.0
Sugar 80.0
Butter 60.0
Shortening 20.0
Baking powder 2.0
Salt 1.0
Water 10.0
SP 2.0

Ginger powder 1.0, 3.0, 5.0
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Table 2. Water activity of pound cakes with different quantities of ginger powder during storage

for four days”

1 day 2 days 3 days 4 days
Samples
Temp. Aw Temp. Temp. Aw Temp. Aw
Control 20.8 0.890° 20.2 0.864" 21.8 0.853" 22.8 0.844¢
1% 21.5 0.899 22.1 0.877% 22.7 0.867* 23.5 0.850"
3% 21.9 0.906% 24.5 0.880% 23.4 0.869 22.6 0.854"
5% 21.8 0.908 23.5 0.887 24.4 0.875 21.6 0.864°

Y The values presented are the averages obtained from five measurements.

*¢ Means with the same letter in a column are not significantly different based on Duncan’s multiple range test

(p<0.05).
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Table 4. Sensory characteristics of pound cakes with different quantities of ginger powder

Characteristics

Samples Crust color Crumb color Ginger flavor
Control 8.7 + 0.4 73 + 0.1¢ 0.00 + 0.0°
1% 89 + 0.2¢ 79 + 0.2° 46 + 0.2°
3% 9.8 + 0.7 83 + 0.1° 57 + 04"
5% 10.6 £ 0.2¢ 9.0 £ 0.1° 79 £ 0.2¢

D Values are the means + SD(n=20).

*d Means with different letters in a column are significantly different by Duncan’s multiple range test, p<0.05.

Table 5. Consumer acceptance of pound cakes with different quantities of ginger powder"”

Characteristics

Samples Appearance Aroma Taste Texture Overall acceptability
Control 8.7 + 0.57 87 + 02 86+ 03 84+ 06 8.1 + 0.1°
1% 8.7 £ 0.6 8.8 £ 0.0 8.6 £ 0.4° 84 £ 0.1 84 + 02°
3% 8.5 + 0.4° 89 £ 0.1 87 +£02° 78+ 0.2 8.5 + 0.2
5% 81 + 0.2° 89 = 0.9° 8.9 £ 0.8° 7.5 £ 0.1° 8.8 £ 0.4°
Score 1 (strongly dislike); 9 (strongly like).
Y Values are the means = SD(n=20).
©d Means with different letters in a column are significantly different by Duncan’s multiple range test, p<0.05.
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