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1. Glycoside
2. Aglycone
3. Triterpene
4. Steroidal
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Fig 1 Crust and crumb images of sponge cake in

image processing

5. Rape seed displacement

6. Image Processing and Analysis in Java
7. National Institutes of Health

8. Bit

9. Grey level images

10. Binary Images
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http://www.sid.ir

\Y’d\-\J@ﬁu\i 092 L-\/\ e‘)w

sl @me_5¢jl$«

o Olgms 5 1y j...b o (oys o 5 in)
S a8 patie mli Gl grmes Sl o et
fomo hod Y s S oeslas Aoy +/0 Gl wse
Y Sosroeslas deos ) ol W 3l
o O VL sl B 2t (63105 8L e A
3 Ssroobas L) Ll Ll 5 o
om 03 ppgate e Ol p eSSl (G5l 5k

Lo s g5 gladisel pla
olas Gl sladisai 2 sase o 35 Sl S @L"J
Ol SRl b DL 53 55 (55l SL oo 5 S
sl OV g b 5o S oslas 5,5 b o e o
OlSan 5 (Celik) v o5 i Wl W5 J s
il SIS 3 &yl olS sl oslas 51(Ye V)
Sladi a3 o gaien oo 45 A3 S edaliie 5 A5 sal e3lil
syl o5 oslas (pl B S dald Wl 4 Lol U5
b el ol Sl s (ol SR (Sl
SEDA] daasls o pla glaojlas Sasis cools
23 SIS Glaat sai posasis ez Ll Tl g0
s Sls 55 s S oslas Sloslinal bs) 0 s
el Al il SLS S ol s Sz elae
2 SM s sladi sl o pase gz (LA L DL s
S Ay e 4 (53l S e A3 /N
53 (Ao n /Y 51 ) o o3Il 1 iy 253
Sler oo olps Culid (Ll O ¥ go 3
ol Bl 51 0T g0 40 45 Sl 0l a3 59 40
sdsl Jas 4 Cmles e 0T 5 b s (58 gbad e
5 O s S edalie o 21530 0T 5 o
35 &3l S oo dos3 ) 03538 L (YY) OSes
rlse oyt w8 L SIS 0o 0L 05 50 b
Sl bl o Culis 5l ma O Kiasn ool LS
sy Ayl b s Ladl bl pie 5 et 53 355
Ol a5l e Gl 5l S0 a8 e e s I5s]
s JalS G b ) e EalS s s ele | 5
oS ol S5 a Y e [V] wmdls (58 slad sk
Sl 5 63t S e Lo N Gl el o S
22 Sobime Bl 6 S s Sosr oslas dosn ) (sl

AML:JWMWQ\):» Lld & as s 0 L;Ju‘lda.w

AEAS

Cota) 1oV b i 5l (6531 S e prlane 15
sl Og¥so 3 55 (ogs o ) 5V Y o s
@ Jpame osby Ol SRl Sl ge (5 IS 050 06
Lgs o 0boy e b 55 0T (16 5 bai 3 b 511,
il Dl (ol gl b )ty G i b S Sl
(Y+0) oLSen 5 (Mc Carthy s e [Y] il
53 fome 03538 L 1 (28 slge b Ol Ralsl e
Sk s Laga o a8 05 S 0L iy OV 0
SLasl 2l a5 s o SiSen p Of L osss g
23 Al res oS g o e 3 Ol sy sk 5 O
53 2l Jpas Gl B s et O Ol 1531
ol esdle [IWV] ol 5e 655 5 ooy T8
o Sz oslas 00531 L (VYAQ) O LS 5 les
5Bl G plie il ) KIS O
ol e el L ged 1S Sashy SRl
5 Sosr osbae 53 3y ge Sl slaes S sl 1)

V] esls s hen glas sy JSCis

30

25
&
é H0.0% Balangu gum
g L B0.3% Balangu gum
%’ " 0.6% Balangu gum
z

10

Chubak extract (%)

Fig 2 Effect of diffrent levels of Chubak extract
and Balangu gum on moisture content of
Sponge cake
(Meanswith different lettersdiffer significantly
in p<0.05)
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Fig 4 Effect of diffrent levels of Chubak extract
and Balangu gum on porosity of
Sponge cake
(Meanswith different lettersdiffer significantly
in p<0.05)
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Fig 3 Effect of diffrent levels of Chubak extract
and Balangu gum on specific volume of
Sponge cake
(Meanswith different lettersdiffer significantly
in p<0.05)
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Table 1 Effect of diffrent levels of Chubak extract and &adgu gum on texture firmness of
Sponge cake in 2hr and one week after baking

Chubak Balangu gum Firmness (N)
extract (%) (%) 2hr One week
0 7.57+0.18 18.90+0.36
0 0.3 5.07+0.18 8.80+0.30
0.6 6.67+0.05 8.87+0.32
0 7.33+0.22 18.97+0.3%
0.5 0.3 4.90+0.26 8.77+0.28
0.6 6.33+0.21 8.90+0.28
0 7.13+0.18 18.88+0.32
1.0 0.3 4.87+0.32 8.87+0.38
0.6 6.30+0.06 8.97+0.00

(MeanstSD in each columne with different letterf$edisignificantly in p<0.05)
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Table 2 Effect of diffrent levels of Chubak extract and&@sgu gum on crust color values of
Sponge cake

Chubak Balangu gum Crust color (-)
extract (%) (%) L* a* ns b*ns
0 45.67+0.45 10.60+0.46 21.73+0.32
0 0.3 47.20+0.36 10.67+0.15 21.00+0.11
0.6 47.27+0.18 10.7320.05 21.00+0.26
0 47.40+0.60 10.57+0.60 21.00+0.40
0.5 0.3 48.20+0.46 10.67+0.41 21.36+0.38
0.6 48.25+0.2% 10.77£0.05 21.03+0.60
0 49.23+0.48 10.60+£0.33  21.60+0.22
1.0 0.3 51.50+0.73 10.75£0.12 21.87+0.26
0.6 51.53+1.09 10.76+0.25 21.73+0.00

(MeanszSD in each columne with different letterf$edisignificantly in p<0.05)
(ns: not significantly different)
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Fig 5 Effect of diffrent levels of Chubak extract
and Balangu gum on overall acceptance of

Sponge cake in sensory evaluation(Means with

different letters differ significantly in p<0.05)
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Food producer have to use natural materials toeptgpublic health because of increasing the
consumers awareness of the hazards of chemicativaddi So this research was performed for

improving sponge cake properties by chubak ex@adtbalangu gum as natural additives. Effect of
chubak extract in three levels of 0, 0.5 and 1% laaldngu gum in levels of 0, 0.3 and 0.6% in in

completely randomized design with factorial arrangat were used. Qualitative and quantitative

properties of final product were evaluated. Thestwse content and crust L* value were increased by
increasing the amount of two natural additives. M/the sample containing 0.5% chubak extract and
0.3% balangu gum had the highest amount of speafiome and porosity. Also the results indicated

for making soft sponge cake texture and reduciegstaling during storage, 0.5% chubak extract in
lowest amount and 0.3% balangu gum was requiredddiition the panelists introduced the samples
containing 0.5% chubak extract and 0.3% balangu guenl% chubak extract and 0.3% balangu gum
as the best in overall acceptance score. Chuba&otxts natural emulsifier and native balangu gum
were effective to improve qualitative and shelé Iff sponge cake.

Keywords: Natural additives, Chubak extract, Balangu gum,tliex Visual properties
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