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Abstract

was applied to test and evaluate its quality guarantee period. [ Method ] The components and ratio of raw materials for the banana cake had been
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[ Objective | Banana was used as raw material to produce one type of good-tasting fruit cake,and then the measure of texture analysis

optimized through a single factor test and orthogonal test. In term of the changing hardness and chewiness, the quality of two groups of banana
cake ,which had either been added with potassium sorbate or not,were tested by texture analyzer. [ Result] According to the sensory evaluation of
this type of banana fruit cake,the optimal weight ratio of raw material can be reached when the addition of wheat flour,eggs, mashed banana and
sugar were 160 g,220 ¢,40 g,100 g respectively,of which eggs played the most important role in determining the final quality while the mashed
banana was the secondary important influential factor. Given the same storage condition, the characteristic of growing hardness, reducing the en-
hancing chewiness, which were consistent with the deterioration process,would be delayed for the sample group, after added with 0. 15% potassium
sorbate ( compared to wheat flour, W/W). That suggested that the sample group obtained a longer guarantee period than the control group. [ Con-
clusion ] One type of banana fruit cake ,which appeared golden on its surface and bright yellow in its section , had no spot,which was not too sticky
for teeth but tender enough to bit off,and also rich in banana odor,had been successfully developed in this study. Addition of 0. 15% potassium

sorbate (compared to wheat flour, W/W) would effectively help to extend its guarantee period.
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