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ABSTRACT

The objective of this experiment is to develop a butter cake formula with a
lower fat content using hairy basil (Ocimum canum) mucilage as a fat replacement that can
be prepared in a household or at on institutional level. The hairy basil mucilage was
prepared by extracting the mucilage from of the seeds using a household blender. The
mucilage was dehydrated in a hot-air oven and ground into a powder form. The dried
mucilage powder was used to prepare a butter cake with a lower fat content by reducing
25, 50, 75 or 100% of the butter called for in the control formula and the mucilage applied
was 0, 5 or 10% by weight of butter at each reduced level. Sensory evaluation of the cakes
was carried out using nine-point hedonic scale to determine the appearance, color, odor,
and taste as well as overall acceptability. The scales ranged from 9=like extremely,
5=neither like nor dislike to 1=dislike extremely. The resulting cakes were also evaluated
for their physical qualities namely volume, firmness and springiness, color, and water
activity. The products were then stored at room temperature for 5 days. The texture and
water activity of the stored cakes were determined at day 3 and 5. All determinations were
carried out at least 3 times.

The results of the sensory evaluation showed that all the modified fat cakes
were well accepted by the test panelists with the overall acceptability scores being in the
range of 6-7 (like slightly to like moderately). The cake with 50% reduction of butter and
containing 10% mucilage is the formula that gave the lowest fat level while its overall
acceptability score showed no significant difference from the control. Decreasing the
amount of butter yielded cakes with similar volume to the control, except 0% butter cake.
The firmness of the modified fat cake was higher than the control while the springiness
was lower. Moreover, the lightness (L*) value increased while the yellowness (b*) value
decreased. Addition of mucilage seemed to improve the quality in cakes made with a
limited amount of butter (25 and 0%). There was no difference in the water activity among
the cakes. Storing the modified fat cakes for 5 days resulted in a slight increase in the
water activity value with some samples becoming mouldy. In contrast the firmness and
springiness values of the cakes remained similar to the values at day 1. Therefore, the
modified fat cakes could be stored at room temperature for 3 days without the addition of
any preservatives. In conclusion, the modified fat butter cakes could be consumed as an
alternative to the full fat product by consumers who are health conscious. They can also be
applied in institutional food services for patients who required a fat controlled diet.
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