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Adding Ginger roots and cloves to improve the characteristics for preserving cakes

Susan K. Hasan Asmaa S. Ihmayed Werood Fawzi
University of Baghdad- College of Agriculture-Department of Food Science and
Biotechnology
Abstract

Practical experiment were conducted to add the powder of ginger , cinnamon
and sodium propionate into cake product at the concentrations 1% for each of
ginger and 0.2% of sodium propionate / weight mixture. The total of fungal were
determined and checked up for two weeks. The results were shown that the total
fungal were 6x10 colony / gr to the sample with ginger after two weeks of storage
while the counts were 7.3x10 , 7.2x10 colony /gr for cinnamon and sodium
propionate consequently at the same period of storage. The anti —oxidant activity of
samples was evaluated and compared with the artificial anti-oxidant PG by using
the peroxide value before and during the storage. The maximum values were 32.2
,40.3 ,66.21 ,62.7 ,40.3 milliequ /kg of fat after 12 days of storage of compared
samples ( ginger ,cinnamon ,sodium propionate and the artificial anti-oxidant PG).It
is concluded that the use of natural plants (ginger ,cinnamon ) has helped of
providing active compounds against fat oxidation and used as anti —fungal agents
and it also improved the sensory attributes studied and this helps to prolong its
shelf life.
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