2020 4E45 33 HH T 1

#2545 41

HIRGE B (OM B AR T S e 7 Ak

fREng ', X B

AER', WK’

(L. msRFFE, WA 610100;
2. s ARk, @) AAR 610106 )
O E A THR—RMEE, S, RARBEHRER, FESH . ABEH, #8HMN
ANEEGHEBREREF. SAER T AL EIKE, ARETFS . ILE ., AHAHFNIER,
B BB T ARG F R REH AR AL (100%) , B&Fi&230 %, K
BE70%, ZEH10%, K 65%., HEH35%, EH5H 4%, 04TH 2%, &1 18 %,
K20 %, ShEHAFE| 0B o RAnd, A, BA SRR,

KR AR B ABEE;, EXAE

Preparation and optimization of low-sugar cake with highland barley and

Agastache rugosa
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Abstract: Agastache rugosa powder, xylitol, and highland barley powder were added to make a low-
sugar, high-fiber sponge cake with unique flavor. With sensory score, specific volume, and texture
properties as the evaluation indicators, the formula was optimized by single factor test and orthogonal
test. The optimal formula were as follows: With the mass of low-gluten flour and barley flour as
benchmark (100 %), egg liquid 230 %, xylitol 70 %, cake oil 10 %, low-gluten flour 65 %, barley
powder 35 %, Agastache rugosa powder 4 %, baking powder 2 %, salad oil 18 %, and water 20 %. The
cake obtained by this recipe was soft, slightly sweet, and had a unique flavor of Agastache rugosa.
Key words: highland barley; Agastache rugosa; low-sugar cake; orthogonal experiment
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