Effects of mung bean flour on physicochemical properties and sensory characteristics of cakes
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Abstract 
Statement of the Problem: Thanks to their long shelf life, cheapness and general acceptability, cake is one of the most popular snack foods among all age groups in many countries. However, cakes are low in dietary fiber, protein and antioxidant activity. Given the well‐known advantages of a healthy diet, the food industry has responded by developing new foods with health‐promoting characteristics. Mung bean is a rich source of protein, dietary fiber, phenolic content, and high antioxidant activity. 
Methodology & Theoretical Orientation: This study aimed to evaluate the effects of Mung bean flour on the quality, textural properties, and sensory properties of cakes. The cakes were prepared by replacing wheat flour with mung bean flour at levels of 0, 10, 20 and 30%. Effect of mung bean flour on nutritional, textural and sensory properties on cakes was investigated.
Conclusion & Significance: Mung bean flour addition increased the dietary fiber, protein content and antioxidant activity of cakes significantly (p<0.05). Textural hardness was increased, and textural cohesiveness and springiness were decreased with the addition of mung bean flour to the cake formulation. According to results of sensory analysis, wheat flour could be substituted up to 30% by mung bean flour to prepare cakes without causing unacceptable product in terms of sensory properties.
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Figure 1: Images of biscuit samples. a) 100 g flour: 0 g mung bean powder B) 90 g
flour: 10 g mung bean powder C) 80 g flour: 20 g mung bean powder D) 70 g flour:
30 g mung bean powder




