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. Resveratrol

. Flavonoid

. Tocopherol

. Phytosterol

Lectin

. Ethyl protocatechuate
. Sesamin

. Sesamolin
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9. Butylatedhydroxytoluene
10. Butylatedhydroxyanisole
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11. Di Phenyl PicrylHydrazyl.
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Fig 1 Effect of diffrent levels of sesame meal and

wheat germ on moisture content of cupcake
(Means with different letters differ significantiy
p<0.05)
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Fig 2 Effect of diffrent levels of sesame meal and

wheat germ on specififc volume of cupcake
(Means with different letters differ significantiy

p<0.05)
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Fig 3 Crumb and binary images of cupcake
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Fig 4 Effect of diffrent levels of sesame meal and

wheat germ on porosity of cupcake
(Means with different letters differ significantiy
p<0.05)
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Table 1. Effect of diffrent levels of sesame meal and whgga on firmness of cupcake during 2hr
and 1 week after baking

Sesame Wheat germ Firmness (N)
meal (%) (%) 2hr One week
0 8.34+0.33 17.11+0.8%
0 5 8.00+0.03 17.07+0.53
10 11.36+0.12° 20.12+0.18
0 7.11+0.28 15.35+0.16
15 5 6.22+0.23 15.00+0.62
10 9.36+0.24° 18.42+0.183
0 10.35+0.0% 19.03+0.55
30 5 9.36+0.1%8° 18.78+0.60
10 12.01+0.3% 23.23+0.43

(Means in each columne with different letters dignificantly in p<0.05)

ol ol BLSS S 8 Al (R e J e Sl
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Wheat germ (%) o0 @5
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Antioxidant Activity
(n mol Trolox/g)
=
=]

0 15

Sesame meal (%)

Fig 5 Effect of diffrent levels of sesame meal and

wheat germ on antioxidant activity
of cupcake
(Means with different letters differ significantiy
p<0.05)
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Evaluation of physicochemical, antioxidant and sensory
properties of cupcake containing wheat germ and sesame meal

Moghimi, M. H
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Golestan, Iran
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Wheat germ and sesame meal despite numerous foaictiooperties are by-product of food industry.
they have limitation in conversion industries. Téfere, in this study, sesame meal and wheat germ
added to cupcake formulation to increase nutritigmaperties respectively in three levels of 0, 15
and 30% (based on wheat flour weight) and 0, 5189 and then physicochemical, antioxidant and
sensory properties of final product were evaluatetbmpletely randomized design based on factorial
(p<0.05). The results showed the moisture contentadysct respectively increased and decreased by
adding sesame meal and wheat germ. In additiomdsgasing the amount of sesame meal and wheat
germ in cupcake formulation, antioxidant activibclieased as linear so that sample containing 30%
sesame meal and 10% wheat germ had the higheskidatit activity. On the other hand, the highest
specific volume, porosity and texture softness (z2atd one week after baking) were observed in
sample containing 15% sesame meal and 5% wheat gésm the panelists introduced the sample
containing 15% sesame meal and 5% wheat germ dsetiiesamples in sensory evaluation. Finally,
according to results can say that this naturalffional component improved society health and enable
to modify technological and sensory propertiesrofipct and lead to economic efficiency.

Keywords: Functional, Wheat germ, Sesame meal, Cupcake, adé&iot.
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