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Effects of Using Coconut Qil on Batter Type
Cake Quality
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Abstract

UNU

Fat is the main ingredient in batter type cakes and it is generally high in transfat. For
this research, coconut oil was used in batter type cakes. The aim of this study was to
examine the proximate analysis of coconut oil compared with coconut cream,
shortening and margarine, and compare the effects in batter type cakes. Physical
properties, sensory evaluation, thiobarbituric acid (TBA), number and microbial analysis
(total plate count) of cakes were investigated. It was found that coconut oil and
shortening were pure oil, while the coconut cream and margarine had oil and other
compositions. In the prdduction of cakes, coconut oil cakes increased crumb firmness
and decreased cake volume and the overall acceptance score when compared
with coconut cream, shortening and margarine. Coconut cream cakes had physical
properties and hedonic scores close to butter and margarine cakes. During storage,
the determination of TBA number and total plate count in coconut oil cakes were the
lowest, while TBA number of coconut cream cakes were higher than the others and
total plate count was lower than shortening and margarine cakes but close to coconut

oil cakes.

Keywords: Coconut Qil, Cake, Qil, Coconut
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wuLtumewAEn (single stage method) lagiin
lsu 75% uaransddadlnions (3% 25 i
289035 glufiewaradad 9in) 7.5% i
wandnAudeeIsawsadni®e kitchen aid
Ju 5K555 Tnaldfuuuluwie (paddle) 91n
duhudlsnddmivhoundn Wi glude
wanaflad 911R) 100% uaz woy (AURTod)
0.3% JoulunzunsedmFusountl 2 ade
WaavllTudunanassleiu mudrsunan
JEWE (ATIANSINTY) 77.4% manfuthasu
53% ANRNFIBANISIE 30 Auf uduin
AnuSuduaNEuna1s 4 urd andu
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41 JATIZANIANT NI NN (specific
gravity) PevEIUNRNAENYIBLUANDS (batter)
HaEVIAIUININTIUNTE (Specific Volume) 284
win law35 American Association of Cereal
Chemists (1995)

42 AI1¥iNAT Shrinkage value @1
Volume Index @ Symmetry index WRLAN
Uniformity Index laald AACC template
Method 10-91 American Association of
Cereal Chemists (1995)

43 Tadd L*, a* uar b* 2eiiadn
(crumb) lpal#ia3a9 HunterLab Digital Color
Difference Meter 51 DP-9000 WRZATUINUAN
Chroma ?11gA7 Chroma = (a** + b**)"
(Sahin and Sumnu, 2006)

4.4 nagaudnEu i gl (Texture
Profile Analysis, TPA) lasldia3a9 Texture
Analyzer U textureLRX 289 LLOYE

instrument

4.5 NAFDUANBUSNIUTZFMATNNETNIY
AUAMNTIY NNFUANEMEYIINY § NAu
= r g U s
IRYA AnuuULladNAT wasn1suansulasIN
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#8385 9-point hedonic scale (1 = ld¥aUNIN

f1gn uar 9 = HaUNINTgn) (Moskowitz and
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sidel, 1971) Mtmasauilusuau 50 au

5. 31A51¢%A1 Thiobarbituric acid
(TBA) number UREAATITANAUAUNTE
T, v % o ar = o
tngiAnfnan ln [FduNnswin Wisufey
fudnfildasuuzndn wewn wazwniiu Ty

SENINNISNUSNED

Tasndnussglugawarafinada Tnd
Tnfidu (Polypropylene-PP) melfinnazussunnia
Unf fiusnunigungd 4 aseaifen fisvos
nafiu 02 4 6 uar 8 Yu YandaTe

5.1 31m312A@" Thiobarbituric acid (TBA)
number (Angelo, 1996)

52 nTzinedugdunidlaensian
ﬂ%mmqﬁuﬂ%’ﬁﬁ'mm (Total Plate Count) lae
35 Association of Official Analytical
Chemists (2000)
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autfintaiadnieninlaeld Completely
Randomized Design (CRD) &{UNInaaay
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Completed Block Design (RCBD) L3suliiay
pNsuANAraeAainlasld Dancan’s New
Multiple Range Test (DMRT) fiszfiuainu
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IBHU 95% NIN1TVIAREY 3 9N
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VLW ATHNENED WET1Y UAZNINI3U Fold
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(us9f laniaan, 2551) sumenaduringuia
fiusunszuaunadnlelaseuionudn §
J5unalasiu 100% #m5uNINSY 9ifiudn
flavAusznavusnmiloainladusgdnland
Tusdu i wazaslulawsn Wasenuinidu
Huingiuindatusniielimaununsmeunsu
wesalusdenids dolu Seddunnsiig
nszuumainlalasiau uwiifuninsusain
un & ndu 5e WeUgousdliiansasindide
Luﬂﬂrﬂmnﬁqm (RABUN UININZ LAY BIAUIA

v a
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P a4 ¥ o ¥ a % =
A191aN 1 adALsENEUMYAITaIUTUNE NI ATHNEWAT BT LaTNINIGU

seAlsznaumaall (%)* vhiunewing ATNNZNIM W17 MU
AU 0.10 1467 0 0
sy 99.90 57.81 100 89.70
Tusfiu 0 363 0 1.1
wiule (Crude Fiber) 0 234 0 0
K 0 6.83 0 8.00
aslulanse 0 14.72 0 1.20

Wonanasidunsnitanananign
wWisuWsudunsldeSuncnin weon uay
WN3U wudn dumansuanesepdnille
vdiunzniin daanadaedimizge uay
Usumssumazoesdnandugnildletusia
fu (p>0.05) Tnudnillfiusaniuazainidusia
Taluansineiu (p<0.05) (5197t 2) HeapnAday
fueniitalagld AACC template Method 10-91
(1995) (A131991 3) Fenudn WEndldinaty
NEWI1ULaLATNNEWI1INAIIINBUUEIHAN
Shrinkage value N1ANITLAEAY Volume
Index fiasnindndildiussriuasniniiu

W
o L v

(p>0.05) il ifuwanzhiussndndaous
Huzsamaafigungivies dafu feuddresi
vhdunswiralug Buliddneas duladoui
NINARTUNIAN ANENITOUNSRLEINAR
TLiftwhlsduiidunssurunadslalaseu g
ASunznIeriiaeddsznavdunsnniiasn
vriunzwineydie FoilEidnsusdunin
diuneswiivasnsafivennmaldsind us
wudrzfiazeclesuildluntswindnlifinade
A1 Symmetry index Way @1 Uniformity Index
(p<0.05)
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o 1 ' ] . . Y = °
A1919N 2 ATAINENTUNIE (specific gravity) TEIEIUKANANMIBULAADS (batter) WAXUINIATIMWY;

(specific volume) B3LFN*

yilnuaslysiu AIANAWTINE Y3umswag
VBIUUAADS Ia9Ln
(g/cm?®) (cm®/g)
Wnunznd 0.95° 1.99°
ATNNENWI 0.89° 2.16°
(§7135i i) 0.83° 2.24°
NIN3U 0.85° 2.22°

o W v a | ' o ¥ a ) ' a ' T Y aad Y d 4
* ﬂﬂHiﬂ']H']ﬂGﬂﬁ]Bm’]WNﬁLaﬂ'ﬂLtﬂﬂﬂ']\)nu‘[uLlﬂ'?m\'ilﬂﬂ?ﬂuLlulﬂﬂ(ﬂ’l\'lﬂuﬂﬂ'\ﬁuu&ﬁqﬂmﬂqﬂﬂﬂﬁmi'&ﬂ'ﬂﬂ’nuL“.UBNH

95% Waw3uufisuan DMRT

d 1 - 1 3 . 1 » & .
A1919N 3 A1 Shrinkage value A1 Volume Index A1 Symmetry index Wae A1 Uniformity Index 289tAN*

wiinunelysiu Shrinkage value Volume Index Symmetry index™  Uniformity Index™
NI Cag 1.70° 12.75° 0.31 0.31
ATNNENID 1.62° 13.36™ 0.29 0.24
U 1.25° 15.12° 0.31 0.26
AN3U 1.45° 14.05° 0.32 0.29

) o v a = ' o T a o ' o 1. e v aad v o
* Snusmendengquiafniidnfuandeiuluwnidafsrtuuandrefustwisddyneadafissfuanaudadu

95% lpIvuifinuany DMRT

ad_ w

" gndaaslunaasoisatulaifianuuandiuegneitddymesiffissduanudeiu 95% WawSsudsumy

DMRT

dovndnlsarfuaz Snwusiiaduis
TPA) Fnanmasasdionsedl 4 wud1 wWind
Tidunznsndddlivandreanidniildada
NEWI1T WRZINETNY (p<0.05) WALANAININ
@ndildinana3u (p>0.05) iflesanuin13ud
dwdaslunneilodurieduiifeny Fodewald
Wniivheanunisufidnalnuadne (L) And
Turnusfidfivaes (b%) fuas @) wazanady
2898§9nI1 (p>0.05) fmsunisiadmaile
Fule wudn W@ndivianiniussniadfian

Hardpess Cohesiveness W8 Gumminess

qonfmﬂ”nﬁ'lﬁﬂ%uu:w%ﬂ WP LATNINITU
Tusnzfidn Springiness 2a9idndildinaluy
szwinfiasnindnildladusiedu (p>0.05)
Mo fuwszidniinananindunswiaag
Usanasanindnildlostusiiadu saaiedingg
waFMasaInnIsauInniuas il o Audad
WUHUNTIAINHANITNARBI UANT T 2 UaL 3
usiilafiansond Chewiness wudndndildle
TuuanA1el Jf1 Chewiness lduansnefiu
(p<0.05)
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] ‘ o & ) ¥
A19N 4 A uaranwuzilodNAE (TPA) 2a9tuadn®

WA, wrds $9sHay

AN thifusewsn ATNNZWIT WP NN
B 7552 75.98° 75.01° 73.43°
a* 298" 2.82° 3.01° 493
b* 28.18" 28.10° 28.29" 36.82°
Chroma 28.34° 28.24° 28.45° 37.15°
Hardness (kgf) 3.31° 312° 2.94° 2.82°
Cohesiveness 0.45° 0.40° 0.37° 0.39°
Springiness (mm) 6.89" 7:14% 7.21° 723"
Gumminess (kgf) 1.65° 152° 1.46° 1.44°
Chewiness (kgf)™ 7.32 7.28 7.26 7.27
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A Bﬂmﬂ'ﬁ:ﬂmﬂE]EmwuwLﬁn‘ﬂLLmnﬂ’mnu’iuLLmuﬂuLﬁmﬂulmnmﬂﬂu‘ﬂmdﬁuﬂﬂ"lﬂDJW’h‘lﬂn@lw‘i:ﬂuﬂ’ﬂNL‘ﬁﬂnu

95% WWawSsuifisunin DMRT

s

Y = o ] ' o ' o ar aa oA o d
* griasluuniusuiiuliianuuandrefustivitsddunisadafsssuanudeiu 95% Weawtuudioy

AN DMRT
Al L* fin AP ; at Ae eduey/fden (+ = fume ; - = §13w9)
b* fa AdwARY/EUSY (+ = Sindee ; - = fudu)

MU HUNAN YIS T MMTNATN AU
ANNTBUVBIAN (A1T197 5) wud dnmouy
Usng wardnsazifodudmzaadnildi
uzwinfazuuuinidnildlatusiaiy
(p>0.05) TaediflduandrannidndildaTunzninn
WAZIUEY1 (p<0.05) §IunAy Wudgnaey
Fnppuniuzeadndldihiunsninliuansg
nANAldaInnzwin Tﬂﬂﬁﬂ:uuugdn’mﬁﬂﬁ

THpr17 wazan3u dmiusamAtugnatey
BuypusawRraadnfldintunzwinteasndii
o a9 g) ar a ™M | v =A% g
winfildlasturdadu walduansraanniinitly
WeIm wazlafiasannsuansunansuTlay
1 wudn @nfildiiungndaldsunsuensy
£% ' v A ) o P | v A9 v o
dosnindndlfloduaidady Tneidndildasy
HEWTIT LWED1Y WRZNINTGUY JAAzuuunig

ponsulnuTanldunnd1eiu (p<0.05)

= = (V) [ [ as . .
A5 5 NMIUTEHURANNLIE AN A UA N8 TUNIAN AL 9-point hedonic scale

sfinundlusiu AZLULNLSEHNANHE
anmzleIng & nAu T8HA ANy NNy
\induis Tassn
Ufusenig 7.5° 8.2° 8.4° 6.5 6.7 6.9°
ATNNEWINM 8.1° 8.2° 8.0* 72* 79° 7.4°
RITETele 79 8.3° 6.5° 6.9 78 ok
M3y 8.0° 7.8° F 451 75° 7.8° 76

*

95% wow3euifisusy DMRT
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waveumsiBuuLwSIFoRNWYBIANETAAULALIU
nnmaneasniudnllifiuineiigamgd
4 seAnafor wudndnildindunswingen
TBA Number waruutsssiossndlonSeudivy
fudniildlasueiindy (15197 6) 1oean
Wiunswi1ada1susufoonduausi s
UszanBnwgs uasfivFuinenn Ae H3enfiud
Iugﬂ‘ﬁﬂ@ tocopherol (1.1 4n./100n.) Wwas
tocotrienol (3.1 an./100n) wazdia1situsany
flv 618 + 46 un/nn. uanandl Seilanslnle-
awesan doiwihiidedunsinesndiuay
NN 400-1,200 wn/nn. (US9A laniaan,
2552) ualdnfivhainasunsnindeiingu
nzwinifudiudsenaundufien TBA number
wingetusnnindnildlatusdadu wWoean
ATLUAUNITHAMNTUN WS T unaunisla
Avadufigungd 60 avAimaes Wunan 1
Falaw Fosulaflawagniaalddgungd
58.3 avANTALEEE 30 Ul (Kapur and Sood,

1986) uaNI NG Wilunzndnilanudumis
tasan WowFuuidisuiuasanzwdndelals
HUNSEUUMSWiAaSeu warinudumas
ayande 1467% dafu Tamaftaziinufisen
mamfuiiuefiagann wsid1 TBA number 284
WARNUTRTNNEWI TS Ez R AL 8 Tu A
lgoanin asandnisfnsnanuduiug

LY}

FENINMILAANAUAUTUAT TBA number Wy

'
A

1 fuilnasansaduinduduld e TBA
number WU 250 Aafnusnasudadladse
Alandu (1 viupawsindn, 2544) daunAaAoT
WnilHueny way 8n13u 361 TBA number
Tnsidpeiu Tnudlaszpznaimsifivdfindu 6
TBA number Lﬁu%’u‘l,aigamﬂﬂ’n Wasenwe
21uazHIN3Y Wulesulditunszuiunmaiia

lalasiaunds Seovhlsfianndusn Tanadias

a—

AefATumdufiudalsigennn

] ' . . , . W ' a a -
ATTWN 6 A1 Thiobarbituric acid (TBA) number 'uadLﬂn'lu‘a‘:mwm‘iLﬁmnmﬁqmwgu 4 NANYALTYE

STHTRAY A1 Thiobarbituric acid (TBA) number (mg.maloaldehyde/Kg.sample)
() Thafunzwinn ATuNENE WETND NMSU
0 0 0.01 0 0
2 0 0.16 0.02 0.04
4 0 0.75 0.21 0.31
6 0.03 1.29 0.34 0.64
8 0.12 1.35 0.75 0.85

WorwARAUM AN LR US N RiTE 8z

fiureq Tuaseuinandunidiomn (e
i 7) wuin 11“'1ﬁuu:w%mﬁﬂ%mmﬂﬁaqﬁw%ﬁ
uaznmaiinduzesdeyiunidtaniige Solnd
WABafuASNNENd Seiumasintuuenin
finsnaninatigy (48-53%) uasfinsalosiuzung

drunaedn 3 #ila Ao nimA1U3N (capric
acid) 7% NIAAUIAN (caprylic acid) 8% WAz
nanA1lUsan (caproic acid) 05% Fefgnalu
mwhtﬁaqﬁuw%aﬂﬁ (u39@ laniaan, 2552)
Tnandnfnuidniindnldanlofuie 4 #ia e
\Wusnefigungd 4 sseraides Wuna 8
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Fu suidipydunsivenuadelaifiuanasgu FarmualfiAndoslTruiugdunidviovun
(@RI uNiadnigeamnTIN, 2549)  deendn 1x10° laladlsdondy

: a a o % ’ o ]
g31efl 7 UTugAunIiovan (Total Plate Count) 2aaldniuszninnisifivinsfianmgd 4 peen

o

\HaLBes
sEEzIRLAY ﬂ%mmqﬁuw%ﬁﬁ'wm (CFU/g)

(M) MsunswEa ATNUZNEND WEB? MU
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