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Abstract

Oily-cakes are one of the most popular bakery products, but they have a short shelf-life due to their
high moisture and fat content. This study aims to explore the potential of Rivas-flower extract (Rheum
ribes) obtained using COv-supercritical and ethanol cosolvent to extend the shelf-life of cakes. The
extract’s Bioactive-compounds was analyzed using GC-MS and HPLC. The extract was encapsulated
in maltodextrin and/or gum-Arabic. The extract effect on the physicochemical, microbial and sensory
characteristics of cakes was examined during YA days storage at room-temperature. The major
terpenoids of the extract were camphor (VVY.2Y%), ),A-Cineol ()+.%4Y%) and Borneol (V.Y1%). The
crucial phenolics were m-Coumaric-acid (£¢A.YYmg/g), Luteolin (YA.+Ymg/g) and gallic-acid
(Y1.Yomg/g) with a total-phenol content of Y+1.Y9mgGAE/g. The encapsulation-efficiency of the
extract was 9+.°Y% (maltodextrin)- 3V.YY% (maltodextrin-gum Arabic) (P<:.+°). The moisture-
content of the treated cakes was higher than control one (P>+.+?). The lowest peroxide-value was for
maltodextrin-gum Arabic samples, although the difference between cakes containing encapsulated

V* day, the peroxide-value and free-fatty-acid content of the control

extract was not significant. At Y
sample exceeded acceptable-limits, while the other samples remained within the standard-range. No
Enterobacteriaceae, S.aureus or E.coli were detected in any sample. Mold-yeast colonies were
observed on the control sample by the Y\* day, but the others remained within acceptable-limits.
Encapsulating Rivas-flower extract in maltodextrin-gum Arabic as a natural preservative can extend
the shelf-life of oily-cakes by one week without negatively impacting their sensory properties. Further

research is necessary to implement this extract on industrial scales as a natural and cost-effective

preservative.

Keywords: Rivas Flower; Encapsulation, CO, Supercritical, Oily Cake, Natural Preservative
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