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Abstract

Introduction: Increasing the fiber content (despite the therapeutic effects and functional
properties) in food can compensate for fiber deficiency in the diet. However excessive
consumption can have adverse effects on the product's acceptability.

Materials and Methods: The effect of potato fiber to replace with bread flour at three
different concentrations (10, 20 and 30%) were investigated in preparing the sponge cake and
compared to the control sample. The chemical, physical and sensory characteristics of the
samples were enaluatrd on the first day of the preparation and the best formula was selected.
The prepared samples were kept in the storage at room tempreture and moisture content,
physical and sensory properties were mesured every ten days interval. The results and
statistical analysis of the cake were evaluated using SPSS software and mean values were
compared with the Duncan test at 95% probability level.

Results: The resultes indicated that an increase in fiber resulted in significant increases in
ash, crude fiber, dietary fiber, cavity density, moisture content and darkness of the crust and
crumb in the cake. The hardness of the cake increased significantly while the cohesiveness
significantly decreased (P <0.05). The cakes containing up to 10% added fiber had acceptable
sensory properties and did not have significant differences with the control sample (P >0.05).
Conclusions: The sample containing 10% potato fiber was the most accepted among the
panelist. According to the results of other tests, the addition of fiber up to 10% was acceptable
and did not show significant differences with the control sample (P >0.05).

Keywords: Dietary Fiber , Functional Properties, Potato, Sponge Cake.
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