KHOA HOC CONG NGHE

MOT sO YEU TO ANH HUGNG BEN BANH NUONG CO

SU DUNG BOT KHOAI LANG RUGT VANG

bam Thi Bich Phuong!”

TOM TAT

Khoai lang ruot vang cé cac chat dinh duong chinh nhu protein, glucid va chat béo; khoai con chita nhiéu
cac hop chat khang oxy hoéa c6 loi cho sttc khée nhu folate, carotenoid, vitamin B, C, E, K. Gia thanh cta
khoai lang & mtc trung binh dic biét d6i véi nhitng ct khong da kich c@, bi gay, vo trong qua trinh thu
hoach thi khong dugc chon loc. Ngoai ra, viéc bao quan ciing gap nhiéu kho khan vé dién tich chita va chat
lwong giam do bi mat nuwdc, moc mam... Hién nay, tai Viet Nam cac san phdm ché bién tit loai nong san nay
chti yéu 1a tha cong, phuong phap ché bién theo kiéu truyén thong do d6 viéc phat trién cac dong san phdm
moéi dé gidi quyét dau ra cho san phdm nong nghiép, tng dung cong nghé vao san xuat thuyc tién 1a viec 1am
rat can thiét. Nghién ctru nay da duoc thuc hién nham san xuat bot khoai lang va phat trién san phdm banh
nuong c6 bé sung bot khoai lang rudt vang co6 ham lugng cao cac chat dinh duong va gia tri cdm quan. Két
qua nghién cttu cho thay khoai lang duoc sdy tai nhiét do 90°C bang phuong phap sdy khi néng cho bot
khoai c6 ham luwong B carotene cao va do 4m phu hop dé bao quan. Banh nuéng duoc ché bién tir cong
thirc c6 ty 1é phoi tron bot mi va bot khoai lang 1a 1: 0,5 véi nhiét d6 nuéng banh 1a 180°C trong 20 phut cho
thanh phdm cé chat luong cao, mau sic, mui vi hap dan, buéc dau da duoc nguoi tieu dung chap nhan. San

pham dat chi tiéu an toan thuc pham.

Tu khoéa: Binh nudng, khoai lang rudt vang, say.

1. AT VAN BE

Banh muffin tir lau da 1a dong banh ngot duwoc
nhiéu doi twong nguoi tiéu dung ua thich béi huong
vi thom ngon, cdu tric mém x6p dic trung ciing nhuw
tinh tién dung cao; nguyeén liéu chinh ctia san phdm
nay goém c6 bot, duong, chit béo va tring [1]. Ngay
nay bén canh cac yéu cau vé chat luong cdm quan,
nguoi tiéu dung ngay cang chu trong hon vé gia tri
dinh duéng ctia thuc phdm, nha san xuat phai khong
nglmg cai tién da dang héa san phdm nham dap tng
nhu ciu ngay cang cao clia nguoi tiéu dung. B6 sung
cac thanh phan trai cay, hat ho4c rau cti trong cong
thuc ché bién sé giup tao huong vi moi la ciing nhu
ting gia tri dinh duong cho san phdm banh nuong [2,
3,4,5].

Nhiéu nghién ctru da cong bo, khoai lang ruot
vang c6 chita cac hop chat tot cho sttc khée nhuw
carotenoid, polyphenol, axit ascorbic va chat xo [6, 7,
8], khoai con chtta nhiéu cac hop chit khang oxy hoa
nhu folate, vitamin B, C, E, K [9]. Hién cac san phdm
ché bién tir ngudén noéng san nay van con kha han
ché; chi yéu 1a cac san phdm truyén théng nhu khoai
lang hép va khoai lang sdy. Diéu nay da khong phat
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huy hét duoc cac tiém nang kinh té von c6 ctia khoai
lang mat. Pa dang hoéa cac san phidm ché bién ti
khoai lang mat la mot giai phap hiéu qua giup giai
quyét khé khin nay. Nghién ctru nay da tap trung
danh gia 4nh hudng ctia cac yéu t6 nhu nhiet do sdy
khoai lang, ty 1¢ phéi tron cac thanh phan nguyén
lieu, nhiét do va thoi gian nuéng banh dén chat luong
banh muffin bé sung bot khoai lang. Tir d6 xac dinh
cong thic ché bién san phdm c6 chat luong cao vé
cam quan, gia tri dinh dudng cting nhu dam bao an
toan vé vi sinh vat.

2. VAT LIEU VA PHUONG PHAP NGHIEN CUU

2.1. Nguyeén liéu, hoa chat va thiét bi

Nguyén liéu: khoai lang mat (khoai rudt vang)
duoc thu mua tai cho nong san Tha Diec, thanh pho
Hé Chi Minh. Khoai lang duoc lua chon 1a nhitng ct
khong bi hu dap, théi hong. Cac nguyeén liéu phu nhuw
bot mi, bo, bot nd, duong duoc mua tai siéu thi banh
Nhat Huong (quan Tan Phua, thanh phé Hé Chi
Minh).

Thiét bi: ti sdy (Memmert, Dtc), may do 4m
hong ngoai (Ohaus, My), can dién t FX — 1200i
(Max 1.220 g, d = 0,01 g, Ohaus, My), may xay
nghién kho (QE - 500, Trung Qudc), ndi hap, 1o
nuéng (Aqua ATO - CRL8076, Trung Quoéc), 1o vi
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song (Sharp R - G222, Viet Nam), may do ciu tric
(Ametek Brookfield CT3, My).

2.2. B tri thi nghiém
2.2.1. Quy trinh chudn bj mau

Chudn bi bot khoai lang: khoai lang mat duoc
rita sach got v va hép chin trong thoi gian 5 - 7 phut
tai nhiét do 100°C nhim tc ché enzyme polyphenol
oxydase (PPO) la tac nhan cht yéu 1am bién ddi mau
ctia ban thanh phdm [10]. Sau d6, khoai lang duoc
cat 1at day 0,1 cm dé thuan loi cho qua trinh sdy. Tiép
theo khoai dugc tach 4m bang 10 vi séng trong thoi
gian 15 phut tai cong suit 400 W nham giam thoi
gian sdy vi nguyén liéu ti€p xtc nhiet do trong thoi

gian dai thi ham luong dinh duong sé hao hut nhiéu
[8]. Sau @6, khoai ti€p tuc duoc sy trong 10 sdy khi
noéng doi leeu trong 2 gior & nhiét do 75 - 95°C. Khoai
sau sdy duoc xay nhé va ray qua sang c6 kich thuéc
16 0,6 mm. Bot khoai duwoc bao quan trong bao
polyarmide tai nhiét ¢ phong 29 -31°C.

Chudn bi bdnh muffin: cac nguyén lieu duoc
trinh bay trong bang 1 duoc phdi tron déu. Sau do6
hén hop bot duoc cho vao khuon gidy véi ty 1é 60
g/khuon. Mau sau d6 duoc nuéng tai nhiét do 180°C
trong thoi gian 20 phut. San phidm banh duoc dé
ngudi ¢ nhiét do phong (29 -31°C) va tién hanh danh
gia cam quan.

Bang 1. Cong thitc phdi tron banh muffin

Thanhphan | Dotmi | Botkhoai |- Duomg g il gy | BAINE e
so 8 lang saccharose powder
Ham luong (g) 100 30 140 75 50 10 2 qua

Thi nghiém 1 dwoc bé tri 1 yéu t6 1a nhiét do sdy
khi néng gdm cac muec 1a 85°C, 90°C va 95°C dé xem
xét anh huéng cta nhiét do sdy dén ham lugng p -
carotene.

Thi nghiém 2 dwoc bo tri 1 yéu t6 1a ty 1é phoi
tron bot mi va bot khoai lang rudt vang & cac muc la
1:1;1:0,51:0,3val:0,25 (g/g) dé nhan biét anh
hudng cta ty 1é phéi tron bot mi va bot khoai lang
dén cam quan banh thanh pham.

Thi nghiém 3 duoc bo tri 1 yéu t6 1a nhiét do
nuong banh & cac muc la 160°C, 170°C, 180°C va
190°C nham xéc dinh anh huéng cta nhiét d6 nuéng
dén cam quan banh muffin thanh pham.

Thi nghiém 4 duwoc bé tri 1 yéu t6 1a thoi gian
nuéng banh & cac muc 1a 20, 25 va 30 phut nham xac
dinh 4nh huéng ctia thoi gian nuéng dén cam quan
banh muffin thanh pham.

222 Phan tich thinh phin hoa hoc va ham
Tirong vi sinh vat cia banh muffin thanh pham

Mau duoc gti dén Trung tam Ky thuat Tiéu
chuén Po luong chat luong 3 (64 Le Hong Phong,
thanh phé Ho Chi Minh) va Trung tam Viét Dirc (93
Tan Ky Tan Quy, Tan Phu, thanh phé H6 Chi Minh)
dé x4c dinh ham luwong protein, lipid, carbohydrate;
ham luong f3 - carotene, ham luong tong so vi sinh
vat hiéu khi, £, coli, tdng s6 nAm men, nAm mac.

2.3. Phuong phap phan tich

Béng 2. Phuong phép phan tich

Chi tieu Phuong phap

Am do

Phuong phap sdy 95°C dén khai lwong khong déi

Ham luong protein

TCVN 8133 - 2: 2011. Phuong phap Dumas

Ham luong béo

QTTN/KT3 139: 2016 (c6 thiy phan)

Ham Ilwong duong tong
theo glucose

QTTN/KT3 178: 2017. (TCVN 4594: 1988)

bo cimg (N)

Phuong phap TPA, dau do dang tru, mau co kich thuéc 1a 33 x 20 x 50
mm, téc do dau do 2,5 mm/s, quang duong do 20 mm, gié tri luc nhan
biét khi dau do cham maula 0,1 N

Ham luong R - caroten HPLC

Cam quan

Phép danh gia cdm quan so hang thi hiéu va phép danh gia mac do uva
thich theo thang 9 diém
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2.4. Phuong phap xtt Iy s6 lieu

Cac két qua duoc thé hién dudi dang trung binh
+ do léch chudn. Cac s6 liéu thu thap duoc tinh toan,
vé d6 thi bang Excel 2013. Cac phan tich phuong sai
(Anova) duoc thuc hién, sy khac biét vé mat thong

ke ctia cac két qua duoc xit ly bang phan mém JMP
130 tai p< 005.

3. KET QUA VA THAO LUAN

3.1. Anh hudng ctia nhiét d¢ sdy khi néng dén
chat hrong bot khoai lang

Béng 3. Anh huéng clia nhiét do sdy khi néng dén bién déi mét sé thanh phin hoéa Iy va diém cam quan vé do
yéu thich ctia bot khoai lang mat

Chi tiéu danh gia Nhiét do (°C)

85 90 95
Do am (%) 5,042 + 0,86 5,032+ 0,45 4,08 +0,13
Ham luong [B-carotene (ug/g) 19,93 31,56 26,25
L* 76,99+0,09 79,4610,39 82,54+0,57
a* -1,63£0,05 -1,65+0,03 -1,25+0,03
b* 25,96+0,45 26,58 10,2 25,0240,3
Hinh minh hoa l

Ghi chu: Cic chiF cdi khic nhau trén cung mot cot biéu thi sur khac biét ¢ mitc y nghia 5%

Chat lugng cta bot khoai lang mat sau sdy la
khac nhau khi nhiét do sdy khi néng khac nhau
(Bang 3). Nhiét do say cao gitp ting kha ning
truyén nhiét tir moi truong sdy vao trong nguyeén lieu
gitp d4y nhanh qua trinh bay hoi nuéc co trong
khoai lang; mau duoc sdy tai nhiet do 95°C c6 do 4am
thap nhat (4,08%), cac mau con lai c6 do 4m khoang
5%. Trong cac nghién ctru da cong bo truoc do6 vé
hong sy [11], bi d6 sdy [12] va kiwi sdy [13] ciing da
cho thay nhiét do sdy cang cao do6 4m ctia mau gidm
cang nhanh. Khoai lang duoc sdy tai nhiét 85°C va
90°C cho san phdm bot khoai con mui thom cda
khoai, trong khi dé nhiét do siy 95°C cho bot khoai
c6 mui thom it ddc trung. Ham lugng f - carotene
trong bot khoai lang mat dat gia tri cao nhat 1a 31,56
(ug/g) tai nhiet @6 90°C. Bot khoai lang c6 chat
luong t6t vé cAm quan ciing nhu ham lwong f8 -
carotene khi khoai duoc sy tai nhiet do 90°C.

Cac nghién ctu trude d6 cho thay bot khoai lang
c6 ham luong protein la 2,64% + 0,15 [14], 1,75% +
0,03 [15]; 0,55 - 5,87% [16], 0,95% dén 2,53% [16]; ham
luong lipid 14 0,69% + 0,02 [14], 1,83% + 0,03 [15], 0,04
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-1,45% [16] , 0,50% dén 0,75% [17], 0 4m 1a 6,50% =
0,71, 3,30% + 0,04; 8,06 -12,86%, 2,20% dén 5,66%. Bot
khoai lang c6 ham luong cac chat dinh duong nhu
protein, lipid va duong tong cao hon so voi khoai
lang twoi (Bang 4). Ché bién khoai lang mat thanh
bot da mang lai nhiéu loi ich nhu sdn phdm c6 gia tri
dinh duong cao, tién dung c6 thé st dung truc tiép
khong qua ché bién nhiét ciing nhu co thoi gian bao
quan lau hon so v6i khoai lang tuoi.

Bang 4. Thanh phédn héa hoc ciia khoai lang mat teoi

va bot khoai lang mat

Khoai lang | Bot khoai
STT Chi tiéu mat twoi | lang mat
(g/100 g) | (g/100 g)

1 Ham lugng 1,50 461

protein
2 |Ham luong lipid 0,18 0,59
Ham luong 17,4
3 | duong tong 40,0
theo glucose
4 |Am do 66,45 5,03

(Trung tim Ky thuat Tiéu chuidn Po luong chat
luong 3)
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Hinh 1. (A) Phuong trinh duong chudn R-carotene va sac ki d6 ham luong R-carotene ctia mau bot khoai lang
sdy tai nhiét do (B) 85°C, (C) 90°C va (D) 95°C

3.2. Anh hudng ciia tj 1 phéi tron bot mi va bot
khoai lang

O nhiét do nuong banh 180°C véi thoi gian 20
phut, chat luong cdm quan cta san phidm thay ddi
khi ty lé phéi tron gitta bot mi va bot khoai lang thay
déi (Bang 5).

Bang 5 cho thay: khi b6 sung théem bot khoai lang
da giup ting mau vang va mui thom cho banh thanh
phim. Tuy nhién, khi ty 1é phdi tron bot khoai vuot
qua ty 1é 1: 0,3 da 1am cho banh mém, ciu tric mém,
bo, dé vé vun nén lam giadm do yéu thich cta cac cam
quan vién doi véi san pham. Két qua phan tich hec cho
thay do ctmg ctia mau ty lé nghich voéi ty 1 bot khoai
lang b6 sung, do cimg tiang tir 4,05 N) §mau 1: 1 dén
4,63 (N) 6 mau 1 : 0,25, nhung do ctmg gitta cac mau

nay la khong c6 su khac biét c¢6 y nghia thong ké
(p<0,05). Cong thirc phoi tron gitta bot my va bot
khoai lang 13 1: 0,3 cho san phdm c6 mau sic vang
cam, c6 mui thom diu cta khoai lang, do cing thich
hop, banh toi xdp; banh duoc ché bién tir cong thirc
nay c6 diém yéu thich vé cdm quan la cao nhat va
khac biét thong ké so véi cac cong thic phéi tron con
lai & mic y nghia 5%. Trong nghién ctru nay, dua vao
cac phan tich danh gia cdm quan cho thay banh thanh
pham c6 chat lugng t6t vé cam quan khi ty 1é phdi tron
gitra bo, duong saccharose, phu gia baking powder so
voi hon hop bot (bot my va bot khoai lang) 14n luot 1a
1: 0,5; 1: 0,5 va 1: 0,05. Banh muffin thanh phdm né
x0p, mui thom dic trung, vi ngot vira phai duoc su
chdp nhan ctia hoi déng danh gia cam quan.

Bang 5. Anh huéng ciia ty lé phéi tron bot mi va bot khoai lang ruot vang dén di€m cam quan vé mirc do yéu
thich thi hi€u theo thang 9 &iém ctia sin ph4m banh muffin

Ty 1é bot mi : bot bo cing bic diém cam quan
khoai lang ruot vang | Diém cam quan ™)
(g/2)
1:1 5,6° 1,57 4,05* + 0,26 Mau vang déu
1:0,5 5,9 + 1,72 4,222 4+ 0,67 Mui thom khoai lang
1:0,3 74 +1,10 4,54* + 0,36 Vi ngot nhe
1:0,25 6,5 + 1,70 4,63* + 0,34 Mém, toi, XOp

Ghi chi: Céc chir cdi khdc nhau trén cung mot cot biéu thi su khdc biét ¢ muic y nghia 5%
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Ngoai viéc lua chon dua trén cho diém thi hiéu,
nghién cttu con danh gia san phdm dua trén két qua
do cau tric cta banh bing phuong phap TPA. Két
qua do cdu truc banh bang phuong phap TPA duoc

mo ta & bang 6. Nhu vay, ty lé phai tron 1: 0,3 cho
chat luong cao nhat nén dugc chon dé tién hanh cac
thi nghiém tiép theo.

Bang 6. Cac chi tiéu khao sat tai cac ty 18 bot khoai lang khac nhau

Ty lé phoi bo cing Do dai Do nhai
tron (Bot Hardness (N) Gumminess (N) Chewiness (m])

kII:(l) S;i' 12;')1‘;) Trung binh SD Trung binh SD Trung binh SD
1:1 4,052 0,26 0,83* 0,06 10,752 3,4
1:0,5 4,222 0,67 0,812 0,11 11,732 4,05
1:03 4 54* 0,36 1,332 0,20 14,6° 1,18
1:0,25 4,63* 0,34 1,142 0,09 14,59¢ 1,61
1:0 4,93P 0,48 1,65 0,22 21,20¢ 2,8

Ghi chu: Cdc chir cdi khdc nhau trén cung mot cot biéu thi sw khdc biét ¢ muic y nghia 5%

3.3. Anh hudng ctia nhiét d6 nuéng dén chét
luong banh muffin thanh phdm

Vi ti 1é phoéi tron bot my: bot khoai lang da chon
duoc qua thi nghiém 1 1a 1: 0,3, cac yéu t6 nhu nhiét
do va thoi gian nuong banh, do 4m 10 nuéng ciing
anh hudéng manh dén su phat trién cau trac, mui vi va
mau sic cta banh nuéng [18]. Su khac biét vé cac
thuoc tinh nay anh hudng dén két qua danh gia cam
quan vé chat luong ctia san phadm [19]. Mic do yéu
thich banh muffin bd sung bot khoai lang 1a khac
nhau khi banh duoc nuong & cac nhiét do khac nhau
(Bang 7).

Bang 7. Anh huéng ciia nhiét do nuréng banh dén
diém cam quan vé& mitc do yéu thich thi hiéu theo

cho san ph4m banh sau nuwoéng c6 mau sic cam vang
va két cdu banh 6n dinh nhét duwoc nhiéu nguoi ua
thich hon so véi cac nghiém thirc con lai, sw khac
biét nay giita cac nghiém thic 1a c6 y nghia thong ke
& muc 5%
3.4. Anh hudng ctia thoi gian nuéng dén chét

luong banh muffin thanh phdm

Béng 8. Anh hutng cita thoi gian nuwong banh tai nhiét

d06 180°C dén diém cAm quan v& murc d6 yéu thich thi

hiéu theo thang 9 diém ciia san ph4m banh muffin

thang 9 &iém ciia san ph4m banh muffin
Nhiét do Dbiém cam bac diém cam quan
nuoéng quan
banh (°C)
160 5,74 + 1,09 Banh vang déu
170 6,4 + 0,90 Mui thom dic trung
180 7,88 + 0,96 Vi ngot diu
190 7,0° + 1,50 X6p mém, toi

Ghi chu: Cic chir cai khdac nhau trén cung mot
cot biéu thi swr khéc biét & mitc y nghia 5%

Nhiét do nuéng ting dan tir 160°C dén 180°C
gitp banh chin déu, ting mui thom ciing nhe mau
vang dac trung hdp dan, 4o mém x6p cho san pham.
Nhiéu nghién cttu truéc ciing da cho thdy banh duoc
nuong tai nhiét do 180°C cho san phdm c6 chat luong
cam quan t6t, banh x6p mém [2, 5]. Nhiét do 180°C

Thoigian | Piém cam bac diém cam quan

nuong quan

banh

(phut)
20 7,82+ 0,86 Béanh vang déu
25 6,0° + 1,48 Mui thom dic trung
30 5,6+ 1,57 | Vingot diu, x6p mém, toi,

min

Ghi chi: Cdc chir cdi khdc nhau trén cung mot
cot biéu thi sir khéc biét & mitc y nghia 5%

Hinh 2. Banh muffin cé sit dung bot khoai lang

Két qua mo ta & bang 8 cho thdy mdi thoi gian
nuong khac nhau da cho banh thanh phdm c6 huong
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vi va mau sic khac nhau. Voéi ti 1é phéi tron bot my:
bot khoai lang da chon duwoc qua thi nghiém 1 1a 1:
0,3, tai nhiét @6 180°C, sau 20 phut banh chin ¢ mui
thom dic trung; mau vang sang, mém xop; tuy nhién
khi tiép tuc tang thoi gian nuéng banh bat dau xuat
hién mau vang dam dén mau nau sm, vi hoi dang do
két qua ctia phan tng Maillard va caramel hoa san
phdam bi héa nau anh hudng dén chat luong banh.
Banh duoc nuong trong 20 phut c6 diém yéu thich vé
cam quan cao nhat va khac biét c6 y nghia thong ké
& muc 5% so voi cac mau con lai.

3.5. Phan thich thanh phin héa hoc va ham
luong vi sinh vat ctia san phdm

Banh muffin c6 bé sung bot khoai lang mat dat
yéu cau vé chi tieu vi sinh vat theo Quyét dinh s6
46/2007/QD-BYT (Bing 9).

Bang 9. Chi tieu chat heong cia banh muffin c6 b
sung bot khoai lang rudt vang

Chi tiéu chat luong Don vi Ham Tiéu
lwong | chuin*
Ham luong protein g/ 100g 6,53
Ham luong lipid g/ 100g 17,5
Ham luong duong téng g/100g | 21,8
Ham luong tro khong tan 7100 Kh};) ;g
trong HCI g g p. N
hién
TOTlg s0 vi sinh vat hiéu CFU/g 0 10*
khi
E. coli CFU/g 0 3
Clostridium perfringens CFU/g 0 10
Toglg S0 ndm men, nam | .. /g 0 10°
moc
4. KET LUAN

Nhiét do sdy ctia phwong phap sdy khi néng anh
hudng c6 y nghia théng ké (p<0,05) dén chat luong
cam quan va ham luong ﬁ-carotene cta bot khoai
lang mat. TV 1é phéi tron gitta bot khoai lang va bot
mi cing nhu nhiét d6 va thoi gian nuéng banh da
anh hudéng dén chat luong cdm quan ctia san pham.
Banh dat chat lwong cao khi ty 1é phdéi tron bot mi va
boét khoai lang mat 1a 1 : 0,5; nhiét ¢6 nwéng banh la
180°C trong 20 phut. Banh thanh phdm dat cac yéu
cau vé chi tieu vi sinh vat theo Quyét dinh s
46/2007/QDb-BYT. Banh muffin c6 bé sung bot khoai
lang mat c6 nhiéu tiém nang trong tng dung thuc
tién, gia thanh ctia banh tuwong doi phu hop voi nguoi
tiéu dung binh dan. Ngoai ra, dé nghién cuu duoc

hoan thién hon cén tiép tuc theo doi sy bién déi vé
cam quan va vi sinh ctia san phdm trong qua trinh
bao quan.
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FACTORS AFFECTING CAKE PRODUCTS WITH YELLOW SWEET POTATOES POWDER
Dam Thi Bich Phuong
Summary

Sweet potatoes have major nutrients such as protein, glucid and fats; it contain healthful antioxidant
compounds such as folate, carotenoids, vitamins B, C, E, K. The cost of fresh sweet potatoes is relatively
low, especially for tubers that are not of sufficient size, are broken during harvest. In addition, preservation
also have many difficulties in storage area and reduced quality due to dehydration, weight loss, sprouting.
Currently, in Vietnam, products processed from this agricultural product are primarily handicrafts,
rudimentary processing methods, so it is very necessary to develop new product lines to create outputs for
agricultural products, and apply technology to practical production. This research was carried out to
develop a cake supplemented with yellow sweet potato powder which have a high content of nutrients and
sensory value. The study results showed that sweet potatoes were dried at 90°C by hot drying method for
sweet potatoes starch with high p-carotene content and moisture suitable for storage. The cake is made
from ratio 1: 0.5 flour and sweet potato powder with a baking temperature of 180°C for 20 minutes for the
finished cake with high sensory quality as well as microbiological safety criteria.

Keywords: Cake, sweet potato powder, drying.
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