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Abstract

Fresh sweet corn cake was a by-product of sweet corn milk production. To increase the value of by-
product from the agricultural product processing process and reduce the amount of wheat flour used, the
objective of this research was to evaluate the optimum level of dried sweet corn cake as a substitute for wheat
flour in butter cake. Dried sweet corn cake powder (DSCP) was prepared by fresh sweet corn cake residue,
which was dried at 70 degrees Celsius for 24 hours, and then ground to obtain the yellow fine powder. The
yield of DSCP was 8.62% of fresh sweet corn cake residue. Utilization of DSCP as a substitute for wheat flour by
25, 50, 75 and 100% (w/w) of total flour in butter cake were studied. The effects of DSCP substitution on
physical, chemical and sensory quality of the cakes were evaluated. It was found that the addition of DSCP
resulted in the decreasing value of lightness (L*) while the increase of redness (a*) and yellowness (b*) were
observed (P<0.05). Cake density increased with increasing DSCP substitution while cake volume decreased
(P<0.05). Texture analysis showed that adding DSCP reduced springiness and chewiness of butter cake (P<0.05),
but there was no significant (P>0.05) difference in hardness, cohesiveness and gumminess of samples. The
results from sensory evaluation showed that the sample containing 50% DSCP had no difference of overall
linking score comparable to the control group (P>0.05). The 50% DSCP butter cake contained higher protein

ash and beta- carotene contents than the control group (P<0.05). The chemical compositions of butter cake
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with 50% DSCP consisted of moisture, protein, total fat, ash, total carbohydrate and total dietary fiber at 29.68,
8.07, 24.15, 1.14, 36.97 and 1.68%, respectively. Beta-carotene content was 61.39 1g/100g sample.

Keywords: dried sweet corn cake powder, wheat flour substitution, butter cake, sensory evaluation
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Table 1 The ingredients of butter cake for 5 basic formulas

Ingredients (Gram) Formula 1 Formula 2 Formula 3 Formula 4 Formula 5
Cake flour 19.85 28.01 18.53 29.15 24.46
Unsalted Butter 21.85 14.01 32.42 11.66 14.74
Egg 27.06 20.54 16.49 21.87 14.66
Sugar 14.43 21.48 12.97 20.41 25.59
Mitk 0.00 0.00 13.90 0.00 19.56
Baking powder 0.06 0.93 0.00 292 0.52
Baking soda 0.00 0.28 0.00 0.00 0.00
Salt 0.10 0.28 0.14 0.06 0.24
Milk powder 6.82 1.87 4.63 3.50 0.00
Water 7.82 12.14 0.00 10.20 0.00
Vanilla essence 0.00 0.47 0.00 0.23 0.24
S.P. 2.00 0.00 0.93 0.00 0.00

Source: Formula 1 (Threebbears, 2019), Formula 2 (Maeban, 2011), Formula 3 (Chanpreamijit, 2019), Formula 4 (Samiha, 2015), and
Formula 5 (Boonkong and Ratchompoo, 2010).
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sa fefvaaouduialudiuau 50 au Mdugndrirudmitedninamuvesqudidodninauaz v
Uszidlunnuweudaedsnisldasuuuninuseunuy 9-Point Hedonic Scale fisgsuavuuusaud 1-9 azuuu lng 1
vaneda liveusg1ads uaz 9 muneds vaUsg198e MUNUNINARBILULUADANALYSAl (Randomized Complete
Block Design, RCBD)

Table 2 Formulation of butter cake with different dried sweet corn cake powder

Butter cake formulation (% of dried sweet corn cake powder)

Ingredients (Gram)

0% 25% 50% 75% 100%
Wheat flour 19.85 14.89 9.92 4.96 0.00
DSCP 0.00 4.96 9.92 14.89 19.85
Unsalted Butter 21.85 21.85 21.85 21.85 21.85
Egg 27.06 27.06 27.06 27.06 27.06
Sugar 14.43 14.43 14.43 14.43 14.43
Baking powder 0.06 0.06 0.06 0.06 0.06
Salt 0.10 0.10 0.10 0.10 0.10
Milk powder 6.82 6.82 6.82 6.82 6.82
Water 7.82 7.82 7.82 7.82 7.82
S.P. 2.00 2.00 2.00 2.00 2.00

8. Usunanndaszuazesrusznauniuail Aegefiiun1sageuniseausunsssamduialaeiaaaudum
Iisurzuuuauveulngsngaauay liunndangasaluauazg ideninsIaaeuUsuadasy (Water activity)
mein3esinuIunnuiBase (Decagon, Aqualab Pre, USA) AruAuguuniin1sinf 2511 ssmwalfua (AOAC, 2019)
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LariinsziosAUsTnoum il (Proximate analysis) toua TUsiu lusfu arudu adlulense leems wazidn
(AOAC, 2019) FrmAmdsnunauazndseuanluiuanulames (Caloric facton) sl luifu 9 Alawnasise
n$u Wshuuazadlulawse 4 Alaunasdsensy
nsessideyanieata

hifeyatilsiuniiaeinuuususa (Analysis of Variance, ANOVA ) uagvindeunsuansinsvesaadslng
1% Duncan’s Multiple Range Test (DMRT) fisssiumnuidesiufesay 95 selusunsudnsagd SPSS for window

HaN15ANYILeLIRTTal

NANTSLATENNINING1IIWANIY

nnaadlnaruiugdung 2 fiunseuuiuarunazdemiuns wuihilfesazromanan 8.62 vesthmiln
nnan darrauadng (L9 77.86 anududuns (%) 7.44 wazanududindes (b*) 39.83 Armiuanavesd (C*) 40.52
wagAmuvedlnud (h°) 79.45 sglurnarududduuastiandes (Figure 1) dmsunanisnsiaaeuusunanudiiualsi
uwuhilUinn 307.63 lulasndi/100 niu uenandudsdiunuansiiuefniimun 56.28 Tadniuauyavoansaunad
nea 100 Nu dAAINTTUNIIAUBYLABATE18TT DPPH Wwinfiu 9.18 Hadnsuauyaveslnsaendsie 100 nfu A1
fanssunsiueyyadasemeds ABTS Wil 42.29 Tadniuauyavedlnsasndsis 100 n3u (Table 3)

Figure 1 Dried sweet corn cake powder.

Table 3 Color and antioxidant activities of dried sweet corn cake powder (DSCP)

Quality attributes DSCP

Color

Lightness (L*) 77.86+2.53

Redness (a*) 7.44+1.33

Yellowness (b*) 39.83+1.30

Chroma (C¥) 40.52+1.53

Hue angle (h°) 79.45+1.52
B—carotene content (pg/100 g) 307.63+7.94
Total phenolic content (mg GAE/100g DW) 56.28+2.45
DPPH (mg TE/100g DW) 9.18+0.88
ABTS (mg TE/100g DW) 42.29+1.26

mg GAE = mg gallic acid equivalent, mg TE = mg trolox equivalent

¥

NANTSAALABNLANGATUF Y
MnsAnEenansUnmeSiANugILaIN 5 805 MeTBliATIULALYBULUY 9-Point Hedonic Scale lngnen

LY

FrudmedalnanureaudiTedninauar i1 IwianR waneds Table 4 dmsudnwaeUsinguesdnnasian
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wdveURa 5 gnIuanse Figure 2 MnMsvegeUnsEaNUMUsTa LN avastnmeidnii 5 gns nuindiededn
Wasiingnsil 1 uae 2 fimAzuuunnuveuginingnsi ¢ uas 5 lunnaadnua leun amumeulassy nuazusing
3 sav1R uasiiloduda (P<0.05) luvasiiAiazuuuaTmseuTsgRsil 1 uay 2 gandngmsi 3 luutednuae Ao du
SnuazUnnguaniileduifa (P<0.05) InsAazuuuauveutasgnsi 1 uay 2 oglusduseuidniios fo 6.58-6.92
AZULL LAz 6.10-6.87 Azl nudRy agslsfiony AziuuaseuTesgnsd 1 liuandsaingasi 2 snuiusuide
duifa Behmedfidngnsfi 1 fasuuunnuveuduieduiagenitossditoddy (P<0.05) uardinsuuummoulassiu
6.70 Azuuu aglussiureuidntes fdumniiansanfemumnzaunsndiuldhinmefidnansi 1 fnadnuueilan
wundrgesdug e dudeduta Snvasusing 8 nudsani (ideTudondaneinesidnansii 1 Wugnsiiugiu
diethlunwsesumasnaunuuisandmersnindrilwammilunmsidadmmesidnluduseld

Sy

Figure 2 Appearance of butter cake in basic formulas.

Table 4 The sensory score of butter cake in basic formulas

Formula Overall acceptance Appearance Color Taste Texture
1 6.70°+1.39 6.70°+1.17 6.92°+1.01 6.58°+1.55 6.837+1.37
2 6.23+1.38 6.62°+1.28 6.87%°+0.98 6.10™+1.50 6.15°+1.49
3 6.37+1.81 6.18°+1.43 6.53"+1.41 6.32%°+1.94 6.25°+1.91
4 5.70°+1.66 5.97°+1.64 6.48°+1.44 5.55+1.76 5.30°+1.72
5 6.12°+1.57 5.98°+1.64 6.35+1.36 6.00°+1.72 5.78°+1.65

25¢ Means within the same column followed by different superscript letters are significant difference (P<0.05).

nansAneUsnamennda inaeuuiefivianzauianaunuudsandludanasisn
mﬂqmﬁ’mLmaiﬁﬂﬁugmﬁﬁmﬁaﬂiﬁ (ﬁ’mmaiﬁﬂqm‘ﬁ 1) ¥nsiiumenindlnamuiionaununilsanadn
sefuosaz 0 (gnsaruay), 25, 50, 75 uaz 100 (nsvwiinuis) Wethiegtetmnosidniia 5 fegr luduimdna
US1TA5 LALAMUMUILLY NaLARIFS Table 5 wuiinistiunenindnTnannuitenaunuud sanalidnasodmin
YosUAmasAn (P>0.05) urdwalinmosidniiusunsanas ieswnuanndninavuiiduaslifenaunundand
Ialuideanslusiuludiunanian virldanuaiunsalumsifiveiniealulassasnsseninanszuiunisevanas iWunal
ma&m‘wLmummﬂmﬂwmm'};JWuaauauhmmamadmamwmmamamum (AlKehayez et al., 2022) Lazd3
dwmalidniinnumuuiudisdunusesunisawnudornsnndlnamiudngae (P<0.05) unnlddenazdiuliin
USUAUE VO UANTIAN WL O AR INULUY LLawg‘wgummmaﬂ Salehi and Aghajanzadeh (2020) $78971U3NITLANAS
Plgannaliuazdn wu weuila HEL alsifleivess n1negu \Houviiag Wasnuzaa uassen waziinnes [Wudy &
SVEnaredNEAILNIINIBAMYBIAN WY USHNAT ANuMuIulY wasiiedula nansvnassinaduaenadastuauide
284 Rupasinghe et al. (2009) ‘171'31EJmu’iﬂmia(ﬂﬂ%mmﬂqmumﬂmﬂiﬁt@ﬂﬂammauﬁ’uLLﬂqmﬁﬁwaﬁiadwmmgﬁ
V3105 wazmnuuiuieve iy uenaintiu Mau et al. (2017) wuinisnaunuutlandseoudadnddaisysu 10-
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100 lifinasevosimdndvewdn (P>0.05) uddsmalidnilaiusinnsanasegreiifodie (P<0.05) Wwwiieaty
Kumnongphai and Nanthachai (2018) wuihmsifiussduveamsluszsuaniesay 0-20 Inevnininadenisanases
Uinmsuaznstisturesaumuniuveadnatiud (P<0.05)

dmsunansinAdlussuu L* a* b* Lanns Figure 3 wag Table 6 wuinnsiiiunsning1alnaninuasludn
wosidnihlidndaauadng (L9 anas vnziienaunduduns () uazaanudufinges (0% ifiudu (P<0.05) a
ALAnTeE (C*) sdumusyiunismauny wansdawdnfusidarduresduniy diurguuesednud (h°) anas
AIUTEAUNINALNUAIBHININT I InAnUeEwdidedAny Inuagluge 75.73-83.60 wansddeglutiduunsdiandes
\efiarsane C* wag h° vesfegudmmesidneglutisdimdssuazanuitiueadifinn s funsnaLuYeINInI
Flnavu wililesmnusnindnlnavmuiidnuasfuiindesdmaliinmefidniiiumnindninamiuifindesd
dundngasaiuau msiglunindlwenudansinguualsiiuesdiiussaingilidindes & uns uazdu-unady
oaiUsznaundn Sessatanansinduuelsiiuesdiulssnouludeuelsiunarumulsiod Tnsualsfiuoediiddn Taun @
wruiy Asnlausuny wawalsiiu wazaiiu (Omueti and Ajomale, 2005; Thepyothin et al., 2021)

Table 5 Cake weight, cake volume and cake density of butter cake added dried sweet corn cake powder
% DSCP (w/w) Cake weight™ (g) Cake density (g/cm?)

Cake volume (cm?)

control 433.64+5.42 798.00°£28.28 0.54°£0.01
25% 436.22+0.07 728.00°+11.31 0.60°+0.01
50% 430.57+4.14 688.00°+2.83 0.63°+0.01
75% 433.89+2.92 605.00°+35.36 0.72°+0.04
100% 431.42+0.49 576.00°£8.49 0.75°+0.01

b€ Means within the same column followed by different superscript letters are significant difference (P<0.05).

Figure 3 Appearance of butter cake added dried sweet corn cake powder.

Table 6 Color value of butter cake added dried sweet corn cake powder

% DSCP (w/w) L* a* b* Chroma (C*)  Hue angle (h°)
control 69.89°+0.04 2.59°+0.15 23.00°+1.00 23.15°41.01 83.60°+0.04
25% 67.49°°+0.57 4.00+0.02 28.33°+0.03 28.61°+0.03 81.97°°+0.04
50% 64.32°°+1.05 5.61°°40.75 29.71°+0.78 30.24°°+0.63 79.28™+1.68
75% 62.44°+2.20 6.44%°+1.04 29.96°+0.42 30.95°+0.24 77.87°42.06
100% 62.3042.21 7.72°+0.66 30.43°+1.32 31.12°+1.07 75.73°41.76

a,b,c

Means within the same column followed by different superscript letters are significant difference (P<0.05).
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mﬂmﬁmmmwﬁmtﬁaé’uﬁammﬁmLmaiﬁﬂﬁmLmuLL{]dmﬁé’h&Jmmﬂsﬁwﬂwmmmﬁigﬁwm6] feindes
Texture Analyzer wansdia Table 7 wurUmmasidniildnenindalnanunaunuutiandiissiuiosay 0-50 Sy
T3 (Hardness) AauBameju (Springiness) Nsin1z6iariu (Cohesiveness) AumilenAdneens (Gumminess) uazAIL
e1nlunsiAes (Chewiness) Liunnsnstuegeiitoddnymeada (P>0.05) usileifinsefunismaunuiiiosas 75-100
?iawaiﬁéf’ga&J'Nﬁ’mL@@%Lé’ﬂﬁmmﬁwsjuuaxmmzrmiumat.??mamamﬁaLﬁauﬁ’uﬁaaﬁmmmu dmsuAnuavguves
nARS A ianasmusE AU INALIY ma]Lﬁmmﬂmiﬁwamﬁmﬁﬁﬁﬂ%mmﬂqLmuamaq Lﬁaqmmgmuﬁﬂmauﬁaﬁﬂﬁ
nandasdenumileiwazaudangule yonantudsiminidusainfufewasnnsiinlasisnwewansaueiie
lasuANSeau (Dangsungwal et al., 2011; Saentaweesuk and Santea, 2014) 31NAISNARBIILAUAALAINNITNALNY
wisandneninindalneamnuiissdutosniidesas 50 dwaliUmmedidnilainnuuda ANUEANEY N1TN1EAINY
mndondieens uazamenlumsinelanas uilassrunsmaunuiinuludesas 100 Wnezuiiamuuds
nsieiaty auwiden sdenunlunsdenivdusiesldiifeddy o Wewniissdunismaunidesas
100 ludinguwulussuy Imm%’wdsuadLﬁﬂ?jqLﬁmmiqué’wmxauLLasLLﬁuLifa Funaulaannusnuiintsenuuu
voaUnnasiAndan vz usn Lﬂ’f@tﬁ'ﬂﬁé’ﬂwmziuuw duduaniedndndaiuuty &1 Figure 3 elndiAsturans
NAAIYDI Lao et al. (2019) ﬁ‘wud’1m'iLﬁmmmﬂﬁﬁwaiwmmmmﬂ%ﬂwmﬁuﬁ: YT28 fiszfusnitdosas 60 Tu
nAnSeidndwaliAnanuudwazanuenlunisideianas duanumisiadsenweadnunuarlifiies udilewiy
man A IuTisERuSesaz 90 3o 100 Lﬁﬂﬁm'}mr‘fjaLLauL?Tmléfmﬂu'msﬁu él'm‘i”umm%w&iuuamwsﬁu&fqamaq
pg1uildedAgy dewalviidndamuninanas UBNINTULAINANSNAEBIS IE18AF I Tongtangwong (2010) 717
swammwmﬁwmLm‘uLL‘qumamaLLﬂwnauam”mmaﬂa” 50-80 adNaiwummasLﬂﬂumwuuuma (Firmness) A4
wmilgadrsgnaazaruenlunisideamnindamesdniildudendaiu widleussfunisnaunudsdosas 90-100
wﬁmﬁmﬁﬁﬁlﬁﬁﬂ'ﬁnﬂdnLﬁuﬁuuaﬂﬂﬁﬁmﬁ’uammumJ LﬁmmﬂﬁmLma%LﬁﬂﬁU%mmﬂaLmuamawgalaiﬁl.aa TAseasng
vouAndefianuudusitos Wnduinnisaudivazeu Wodngadamiuuiunasiidoduiaiuda salehi et al (2016)
TonuaiseniioduloomnsTiiundnsusiadudidn wuinsiunaassondesas 0-10 WndaArauuds ANUEAnguY
Mty Anuwiieiadeens waganuenlunsiAgianas widloifiusydunsaunududesar 30 dealsidei
sl tufiudy
naN1SATERUSIN A SR LAl LYo T AmesIANTe 5 Fete WUIINITRNEININS 1 TARI UYL
nanSaeidmmesdniusinamsudualsiiuiiafusgnadidediey (P<0.05) Tnefisyiunismauwnudosay 100 s
ansusualsfiugegade 88.18 lulasn$i/100 nfu sesasnAefisziunismaunuiesas 75, 50, 25 uas 0 Feiuinm
ansiuaLAlsfiumingu 80.60, 61.39, 41.23 waz 20.48 lulAsnsu/100 nsu aua1du (Figure 4) a@nstudialsfiuanunse
wulsludnlnam funumddglunsiussuugiduiuliudeuss Wumsiuoyyadassdsisanandesiony
U159 %ﬂ%ﬁ’]’qﬁﬁ%ﬂﬂwmmﬂ?ﬁmﬂ (Druesne-Pecollo et al., 2009) Scott and Eldridge (2005) Wvdﬂluﬁﬁaiwmﬂﬂamﬁui
White Shoepeg (WS) wag Golden Whole Kernel (GWK) fusunasnsiudualsiiy 0.82 uaz 15.69 lulasniu/100 nsu
Sopa et al. (2022) wuintnlnaAMIIUgNNANTUEAUNS 2, KSSC 704, KSSC 705 wag Hi-brix 81 fUSunaasiuduals
7 67.37, 63.71, 59.90 wa 40.77 lulasn$1/100 N3 AAEINU UBnaNTAILEINANTNAaRITLES donndasTUNLATY
484794 Lao et al. (2019) wudmsiunen1ntlnanundlnaiug Y128 TundnsuaiAndmalinanSaeilad
Usnaansiudualsiiudinduann 2.35 lulasn$i/100 a3 (wen1ndnlnevnudesay 0) W 4.59 lulasn3a/100 ndu
(snngalnannusesag 100)

Table 7 Textural properties of butter cake added dried sweet corn cake powder

%DSCP (w/w) Hardness™ (g) Springiness  Cohesiveness™  Gumminess™ (g) Chewiness (g)

Control 4.867.71+465.31 0.687+0.07 0.42+0.04 2,011.55+24.24 1,370.57°+116.70
25% 4,517.56+583.87 0.71°+0.08 0.40+0.05 1,841.23+453.45 1,317.26°+416.77
50% 4,467.54+745.88 0.57%+0.11 0.36+0.00 1,592.38+272.08 932.59°°+322.28
75% 4,518.97+409.53 0.51°+0.06 0.35+0.02 1,565.96+106.35 799.87°+134.12
100% 4,669.32+214.62 0.50°+0.06 0.38+0.05 1,788.42+277.07 889.84°°+155.71

a,b,c

“Means within the same column followed by different superscript letters are significant difference (P<0.05).



King Mongkut’s Agr. J. 2025 : 43 (2) : 230 - 242 239

w
£ 100.00 - a
g 2 -
S ~ 8000 - c —T—
O on ) . : .
o
2 S 6000 - T
g% b
5 3 4000 —F—
g 4 -
% 2000 -
[an]
control 25.00% 50.0% 75.00% 100%

% Dried sweet corn cake powder (DSCP) (w/w)

Figure 4 B—carotene content of butter cake added dried sweet corn cake powder. >> ¢ Different letters on

the bars represent significant difference (P<0.05).

Han1sUsEIuAMnIMNIsUsEAaMENE (Table 8) wunnsinRenndInamuienauuutadlumnes
Lﬁﬂa'dmaiﬁﬂ'mzLLuumwmaﬂunﬂﬂmﬁﬂwmsﬁLLu’ﬂﬁuamanmmsﬁUmswmmuﬁl,ﬁu%u agslsfimudiseiunis
naunuFevas 25-50 Anzuuunmveulunng Audnuay liun amnuveulnesiu dnvazusing & savid ndusa way
m‘f@é’uﬁﬁhjLLmﬂm'Nﬁ’uéhasmmuauﬁiﬂﬁﬂw@ummﬂsﬁwﬂ‘wmmm (P>0.05) uonantuLAINTNAUNULTsENEREN
nngalnavnuiisesudeas 25-50 Yamesdnidnwasideduiadliunnssiunisldudeaadiu dunaldaine
ﬂsLLuumwmauﬁmLﬁaé’uﬁaﬁiﬁmﬂé’maav%uﬁmmaamﬂé’mﬁ’uwamsi’ﬂﬁaé’uﬁaﬁié’mﬂm%a Texture Analyzer
(Table 6) §muindnvasiieduiavadogreifunenindminannudosas 25-50 Tamesidniidinnuuds A
gavegu n1sinealiu anumileindieens ‘ifmﬁnmw&J’]ﬂiumilﬁymhiLLmﬂmqmﬂﬁaaemmmu (P>0.05) 115U
azuuuareUlaesmzuli s funsauuSesas 75 WuseRugegeiinansusidsasiiaziuunnni 6 Asuu
Aooglustiureuidniios widlossdunmsmaunuifisidudosas 100 wansusisyliidufivonsuvesinaaeudy esan
frzuuunnuveveglutie 5 azuuu Ao venlulldiweunieliveu Jeduivilidmmedidnliiduiivonsuaindnaasy
3y eranilounandvesmdnsaurituiu Samesidninduvesdninafiunniuly swdadodnidnuasisau salehi
and Aghajanzadeh (2020) 3’1Emu’iﬂmsLU?{auLLﬂaq@mauﬁamqmamwLﬂﬁsumLé’ﬂﬁLﬁmmmﬂﬁml,amalﬁamt.ﬁqﬁwa
slenseonumeUssamduda uenantuudivilawazUSuamemeaniigdadinuddy \eanniinasienmuninyes
nARS T LLaU Kirbas et al. (2019) wuinnisiasuleomsaensiilaaniiy Ao neninweUida HININLASION WAZHA
nndulundndusidndnanenisnsensumasvamduda wu 7 eduda dnumeusing ndusa uaznisveusy
Tngsu Inemsifiunsnindusesas 5 winduelifuazuuunseonsugianangvaae U

Fruadenmmaunuudsanasensnndnlnevnuiisssudesas 50 dwmsunsmaasstusiely Wosandy
Usinauimnzauiifnaaeudiliiesuuumnuveunazmsseusuiigdunnaadnuazuadliunnsisindiegisauny

Table 8 Sensory evaluation of butter cake added dried sweet corn cake powder

% DSCP Overall
Appearance Color Texture Taste Flavor
(w/w) acceptance
Control 7.18%+1.29 7.26°+1.44 7.22°+1.56 7.10°+1.28 7.10%+1.28 6.907+1.25
25% 6.98°+1.36 7.10°£0.91 7.26%+£0.85 6.88°+1.48 6.887+1.48 6.887+1.22
50% 6.80°+1.43 6.92°+1.12 6.94%+1.25 6.60%°+1.48 6.60%°+1.48 6.52%+1.37
75% 6.16°+1.61 6.16°+1.56 6.22°+1.61 6.10°+1.61 6.10°+1.61 6.28°+1.37
100% 5.58°+1.81 5.50°£1.67 5.70°:1.66 5.42°+1.97 5.42°+1.97 5.76+1.73

25¢ Means within the same column followed by different superscript letters are significant difference (P<0.05).
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wamsmqaaauqmmwszjmﬁmmaﬁé’nﬁmLmuuff]qmé'é]"mn’m%’n‘lmﬁ‘lé’%’unﬁﬁ'ﬂLé'an
dlethdamesidniiiunsnindalnamunaununiaafiszduiesas 50 lUinsziesdusznauniaail
Wisuiisusufegnenuny nuinwesidniiismenindnlnamiufesas 50 fusinashdasefiiningnsaiuay
(P<0.05) uazUsuaurudusnindiossrauauetsodlifiteddy (P>0.05) fllenaifiosnnsnindrilwevud
mmmmmiumﬁﬂum%’vﬁﬂﬁﬁaaﬂ’hLLﬂqmﬁ Phugan (2016) S1e9 1M siasunaUdenndretinindesas 10-30 Tu
nanfausidndealiusinasastrendnanatiasmsiasunindiovenfisesudesay 10 Swilidegadnivsua
ArIAuNIeg19RIUAL WUREATU Teeta et al. (2023) inudriegedulnoudniinaunuutsanddoudande
fufiszdudesas 20-100 fin1sanaweiunanindasy uenantuudinsiiunsnindalnaanudosay 50 dawalst
wﬁmﬁ’mﬁﬁﬂ’mLmaiﬁﬂﬁﬂmmmammuﬁwﬁu Wesndusualusiu o warloemsaandnfied1enIuANe19ll
Yoy (P<0.05) (Table 9) azwiulddnmsiiuduvesUsmandlusiegrainmesidndanunsalivsvanansiasunn

v
o

wssmanualuemistanae WWednninfeaisedunidvsoussniiivieegnasainnisw ndasdunidlueimsi
gaunQil 500-550 derwaldya Aaiuemnsniianasinazdussingemu (Sinay and Harijati, 2021) dwsumgsanu
warndsnunlytuvesisgiaiserunsnawusesay 50 13JWUﬂ’mJLLmﬂshﬁUf§haEJ"NmU@:u (P>0.05)

Table 9 Chemical composition of cookies added dried sweet corn cake powder

Chemical compositions Control DSCP 50%
Water activity 0.948°+0.001 0.935°+0.001
Moisture™ (%) 30.04+0.33 29.68+0.25
Protein (%) 7.39°+0.09 8.07°+0.04
fat™ (%) 24.41+0.63 24.15+1.02
Ash (%) 0.94°+0.01 1.14°+0.03
Total carbohydrate™ (%) 37.24+0.39 36.97+1.33
Total dietary fiber (g/100 ¢) 0.38°+0.23 1.68°+0.21
Total energy™ (kcal/100 g) 398.13+4.48 397.49+3.99
Energy from fat™ (kcal/100 g) 219.65+5.66 217.3549.16

22 Means within the same row followed by different superscript letters are significant difference (P<0.05).
" means no significant difference (P>0.05).

ayUnanIsAnen

asAnwUSinaemnndlnamuiimnzauienaunuutsandludnnesidnisydusosas 0-100 wuin
USinauwesnanindalnamny dualidniiusinnsanas anusuiudufisdy yenanduddsmanoinnuaing (L9
Avinfuduns (%) wavararniudvdes (%) liaauanyesd () ndnsusifindu daudssmesvodlnud (h°)
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