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1- Fat Substitutes
2-Fat Replacers

Ao — 1
Ol plde ﬁj)jle@‘gTéuazjjT},cw
SV azes pl s o Golaitl 355 4 Olgz ol sl
Doda 5 S g el cslads )
5 Bl b s e 3le (T e 0y 8 (gla el g
Ol 55 3550 SB0s 5 6551 ol 53 et &
Slo s & b ¢SS (M slaes 5T 30ke 3 .(A) Liyls
oyt g5 s Olsie 4 OB A5 e i 55 53515
b (YA) Gl ods wstlis ohy e g SHs L
Ol gl Gree ©lidss 5 s ikl o Olejle (o jas
2se & Lol o b o 5 S L it 5SS
5 S (bl &S bzl @) o, o] O ol
S Sl GlosysTp sbgy oSS UV) Ll . frpss
Ois dens Ve Bl OT 4 odd o393l 25, Ol
w b OFF oM (e hls Ll g s g 035 J g
5 5L Gy Sunl o BKST ) il GleY )5
ssle 5 Sl sy paze ST Ok 5 S 6K
S e s WEEs, V) AL ol (s s 0ge A
5 Lsd o0 Csmme GME 0155 G050 5 ol DLS S
Sy g 5 04 5l 2558 So9 20 oz Sladenl (S5l
P g edle DLS 5ol Bl o 3 Jsls
Lyls (gadate u_ilj}ly_ﬁs 3 o> 6\-&;}1) (sladxs
sl Sl ol S Late Wil o (dlm e 53 Ul
03 oot Dl B g (e $KST 3 () s
05,5 b oes alo o 5 0 ol (glpa 2ils S gen
035 bin Jos o 5 5 p 210 65 e
Oayda i oS W&in 038 Glasls iy, 4 oSS 1
s 4 S g ol 6 50 03l Jil o
Cets B sladls ST 5 b S e ol 5 AT
Sl s ST 4 e 5 ladin S ol ik o
S ot G b opl Sl g edd a5 I slaol
5 s o8 0) LS e i iy s pale
Lol g O bl 5 K87 ol o A3l g [sn
SIS 3 s 6 S st 33 geigx (Y0) 5
355 5 (S8 Ol ol o S 505 4L bl o 5ol 50



Vo0 S Sl S5 o Lkis i OT s 5 o 2S5 e Catlite - sl 5oL 5

L 5 5 o Lile

Vs ags YOOF o )lad 40l I o )l blinl Gl 52
(04 6555 2531 S8 51 J5eSS 500 eSSy
Copb s 3 edks 4 5 (ST-3000) o5 285 sle 3 5,
S35 g T 8T8 (V- VA) iy S5 s L
CS o 5l Aoy YO o Ldw Lo STy, 5 (G0

35 g (01,) Slie OLS i (slres 5T 5

by gy -Y-Y
BN NRR R

oadie Vgl o eslizal 5550 lajled OV se b
@l o aw g5 51 EKST Glas seitd Sl Ll
I3 ESST 5 S ifpp 035 (sl o 5 s o3lic
Ojad YL 593 L akds ¥ Dds 4 O 5w¥ 508 53 32 5
4 STy ooy pmee A byia LS, b &7 3y
¥ e 4 035 on Jas ol 5 A3 8L Jole b s
Tl e 5323 8 Sy (S b shine 45 5 Liadss
b i 4 6K 5 Sy gl S s KK ¢ il 0,7
Slles (v gte Co o L d@da ¥ Ole 4y 9 ol 3lSI LS
Js-\: 03 odd 4 e .(VF) C.JJ.:J.: (abu\ O:Jf b glses
s ast 0 SF055 ' (535 EKS JopataslaIB
¥ de 4 3l Ksile 455 WG es 3 Coubles 5 Li
38 plol (Ughn (i ) Sl 3 J13 53 i
S L (glod 5 4kS5 FiSde w0 Siny Sl 8
23 5 Glatne Sl A 5o e LS

IS (s (sl ST el b BT (sles

3-KATOMO HA-3020

A ods Bl oy OT (s 5 or ST 8l 05 3G
o Doyt gLt S8 S Sy 5 Aoy
S i Al LS WS 518 sy eny5T 5 ey
o Sl eslamal 5 g ge b s eslitel 3,4 e,
b 4 ol s & S IS Olse clagy Sl
@l Il 5 Cash) Ol 5 SEL AT (g)ls gne
Ggod 4 Loed (LS ol by pin OT il e
2 S ol h g b sl (YO S el
b sbaobs) 5l 4 g ealitul Ol pae s 55 055 )
Lol ! o aindio HolS” GBS 5 e
i3 Bl el G O b S g 5
Rl s Liysle tags gy cpl Sl el asl
5 S 38l b5y ST 53 s g0 S (S
GAS Slheogar L5l 5 ek Ll o OT 055,

b 59y 9Mg0-Y

a9l Slga —1-¥

UFF oS Loy +/FF (lysby Ao 3 VY L s, T
S Ao s VBN 5 o Aoy OIYY (g Ao
S (e)b) ad s 3T oS, I pH= #/Y 5 Csbje
Ole OS5 mloksy (OLE oy A5 LS ,5)
g 055 Gl (e (2ME mloo oS 00) ol (Ol
(01,6 el sl o) e 5 (01,6 (S S ,5)

Sy okl Gl 5 e slpe e claelKiy 5 )

1-Whey Protein Concentrate
2- Puff Pastry
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1- Completely Randomized Design
2- Duncan’s Multiple Rang Test
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Abstract

Today, awareness of the consequences of high fat intake has led to increased demand for low-
fat foods and more use of fat substitutes. With this regard, in the'present study, the effect of
fat replacement with maltodextrin and whey protein concentrate (WPC) at levels of 20, 50,
and 80% in the production of oil cake was evaluated. The physical properties of the batter
(specific gravity) and the physicochemical properties of the cake samples (moisture, volume,
texture firmness, crust color, and sensory.properties) were evaluated in a completely
randomized statistical design. The results showed thatthe" batter prepared with 20%
maltodextrin had.a lower specificigravity than the'control batter and other treatments, but with
increasing the level.of maltodextrin and WPC and further reducing the fat, the specific gravity
of the batter increased significantly. Regarding volume, the use of fat substitutes
(maltodextrin and. WPC)'did not show a significant difference with the control sample up to
50%. At high levels of additives, the moisture content decreased significantly. Cake samples
containing WPC had a firmer texture than the control sample and treatments containing
maltodextrin, and with dncreasing the level of replacement, the firmness increased. However,
the use of maltodextrin at the levels of 20 and 50% and WPC at the level of 20% did not show
a significant difference in firmness compared to the control. Sensory evaluations indicated
that treatments, with 20% maltodextrin had a higher mean score in taste, texture, color, and
overall acceptance than other treatments.

Keywords: Fat Substitute, Maltodextrin, Whey Protein Concentrate, Oil Cake.
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