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Effect ofAdding stevia to the oil cake formulation and investigating its
effects on shelf life and physicochemical properties
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Table 1. Research treatments

Treatment Stevia values Amounts of sugar
(percentage per kg of cake weight) (percentage per kg of cake weight)
Tl 0.05 21.5
T2 0.1 21
T3 0.15 20.5
T4 0.2 20
T5 0.25 19.5
T6 0.3 19
(Control) T 0 22
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Fig. 9. Comparison of the average porosity of oil cakes
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Fig. 11. Comparison of the average mold and yeast of oil cakes
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ABSTARCT

Today, the desire of consumers, especially diabetics, to consume low-calorie and sugar-free foods, which
can be used stevia, which is a natural sweetener and has no effect on raising blood glucose levels. The aim of
this research was producing of oil cake with stevia in six level (0.05, 0.1,0.15,0.2, 0.25 and 0.3%) and control.
Then after treatment formulation dough test (viscosity, consolidation and special weight) and cake tests
including acidity and pH, water activity, porosity percentage,moisture percentage, palatability and hardness,
peroxide index and mold amd yeast test) in three replications. The results showed that with increasing the
percentage of sucrose substitution instead of stevia, specific gravity, dough consistency and dough viscosity
decreased significantly (p< 0.05). Also in the oil cake, with increasing the percentage of sucrose replacement
instead of stevia, the moisture and acidity of the product increased significantly (p< 0.05) and the number of
peroxide, stale, firmness and pH significantly (p< 0.05) decreased. In general, the results showed that by
replacing 0.3% stevia in the formulation of oil cake containing 19% sucrose, a product with desirable
physicochemical properties and lower microbial load can be produced and increase the shelf life of the oil cake.

Key words: Stevia, oil cake, shelf-life, low calory
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