
~ 124 ~ 

Journal of Pharmacognosy and Phytochemistry 2019; 8(3): 124-126

E-ISSN: 2278-4136 

P-ISSN: 2349-8234 

JPP 2019; 8(3): 124-126 

Received: 12-05-2019 

Accepted: 16-07-2019 

IA Pathan 

Assistant Professor, Department 

of Food Engineering Sau, 

K.S.K.C.F.T. Beed,

Maharashtra, India 

SR Popale 

Assistant Professor, Department 

of Food Microbiology and Safety, 

Sau, K.S.K.C.F.T. Beed,

Maharashtra, India 

AM Pawar 

Assistant Professor, Department 

of Food Microbiology and Safety, 

Sau, K.S.K.C.F.T. Beed,

Maharashtra, India 

Corresponding Author: 

IA Pathan 

Assistant Professor, Department 

of Food Engineering Sau, 

K.S.K.C.F.T. Beed,

Maharashtra, India 

Studies on techno economic cupcake fortified with 

lentil flour 

IA Pathan, SR Popale and AM Pawar

Abstract 

Bakery product such as cup cake are gaining population than other process food because of their easy 

availability ready to eat convenience and comparatively better shelf-life and economically. The lentil 

flour fortified to standardize the preparation of different value added product. Preparation of cup cake is 

same method as traditional method of cupcake. We are taken to sample for standardize the recipe like 

sample “A” as 10% and “B” as 20% fortified lentil flour. After the sensory evaluation 20% lentil flour 

fortified cupcake have highest acceptability as compare to sample “A” and control sample so 20%. The 

recipe of cup cake was standardized with 20% fortified lentil flour. The chemical composition of most 

acceptable 20% Lentil Flour cupcake was having carbohydrate 73%, protein 8.36%, fat 25.48%, fiber 

0.15%, moisture 12% etc. To study the shelf life of product on the basis of sensory evaluation, the 

appearance, color, taste and mouth feel of the cupcake was overall accepted by 9- hedonic Scale. The 

product accepted by children’s and low cost of the product would attract the buyers this paper discuss the 

preparation of value added cupcake from lentil flour are techno economically viable also rich in 

nutritional value, to study the shelf life of product by sensory evaluation. 
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Introduction 

Lentil is also called as finger millets (Lentil) is one of the most nutritious crops among the 

major cereal crops and belong to family Gramineae. It has many applications such as bread, 

malt, beverages, porridge and roti making. In recent year, finger millet has gained importance 

because of its nutritional strengths in terms dietary fibers, functional fibers, starch patterns as 

well as high calcium and iron content the calcium and iron contents in finger millet varieties 

have been reported to be 220-450 mg and 3-20 mg respectively, (Balakrishna Rao et al. 1973) 
[1] The nutritive value is higher than rice and equal to wheat. 

Lentil meal is an ideal for diabetics and obese, because its digestion is slow and due to this the 

carbohydrates takes longer time to get absorbed, Lentil rich in cellulose there for its regular 

use in an excellent medicine for chronic constipation. Lentil is excellent tonic for all age 

groups children also grow healthy string bones and look rosy due to new blood form by the 

additional supply of iron its supplies abundant amount of calcium, phosphorous, iron, Vit-B & 

B2 and prevent malnutrition inspire of restricted food. 

Eating of roasted green lentil is a tonic for high blood pressure liver dieses, nervousness, heart, 

weakness, asthma and during pregnancy. Lentil malt has high nutritional value than whole 

lentil flour. Lentil is a staple food of a labor class i.e. consumed in form of lentil balls and 

unleaved bread, roti. Prolong digestion of real meal helps labors toward felling longer tiered 

and hungry. In lentil phytic acid, tannin and trypsin inhibiter are the main antinutritional factor 

main present, lentils rich in prolamine and glutamine protein. Lentil is use for reduction of 

sugar in urine and blood. 

Lentils magnesium puts yet another plus in the columns of its beneficial cardiovascular effect. 

Magnesium is nature’s own calcium channel blockers. When enough magnesium around, veins 

and arteries breathe a sigh of relief and relax, which lessens resistance and improves the flow 

of blood, oxygen and nutrients throughout the body. In addition to providing slow burning 

complex carbohydrates, lentils can increases your energy by replenishing your iron stores. 

Particularly for menstruating women, who are more at risk for iron deficiency, boosting iron 

stores with lentils is a good idea especially because, unlike red meat, another source of iron, 

lentils are not rich in fat and calories. 
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Materials and Methods 

The present investigation on preparation of cake from lentil 

was undertaken at Department of Food Processing 

Technology & Bakery pilot plant of Sau. K.S.K College of 

Food Technology, Beed. The details of material & method 

indicated below. 

 

Materials 

The materials required adopted in the present investigation 

were as follows 

 

Principle materials for preparation of cake were 
Refined wheat flour, Sugar, Hydrogenated veg. oil, Egg, 

Baking powder, Vanilla essence fortified with lentil flour, all 

good quality material was purchased from local market of 

Beed. 

 

Processing equipments 

Baking oven, Weighing balance, Containers, Sieves, Beater 

these all equipment used in Bakery Pliot Plant of Sau. K.S.K. 

Collage of Food Technology, Beed. 

 
Table 1: Formulation of recipe 

 

Ingredients Control (g) Sample (A) Sample (B) 

Wheat flour 100 90 80 

Lentil 00 10 20 

Sugar 60 60 60 

Egg 02 02 02 

Baking powder 01 01 01 

Milk powder As per requirement 

 

Packaging material 

The low density polyethylene bags were used for packaging 

of cake. It was purchased from local market of Beed. 

 

Method for preparation 

 

 
 

Determination of proximate composition of raw material 

and fortified cake 

Moisture 
Moisture content of Lentil cake was determine by the method 

given by using Hot Air Oven mrthod described in (A.O.A.C. 

2007) [1]. 

 

Ash 
Ash content of lentil was determined by using (A. O. A. C. 

2007) [1] method. 

 

Protein 
Protein content of lentil cake was estimated by the method 

given by using Micro kjeldhal aperture and the protein 

content of cake was determining by the estimating the percent 

of Nitrogen. (A. O. A. C. 2007) [1] 

 

Protein (%) =Nitrogen (%) * (6.25) 

 

Fat 
The fat content of lentil cake was determined by using (A. O. 

A. C. 2007) [1] methods. By solvent extraction method using 

Soxhlet Apparatus the ether was evaporated and residues was 

weighted which represented fat content. Then % value was 

then calculated 

 

Crude fiber 
Crude fiber was estimated by the using (A. O. A. C. 2007) [1] 

methods. 

 

Sensory evaluation 

The sensory characteristics if the product such as general 

appearance, Color, Taste, Texture, and flavour were evaluated 

by Panel of Judges using 9-Point Hedonic Scale. 

 

Result and Conclusion 

The result of the Present researchers work are tabulated, 

presented and discussed at the following point: 

1. Chemical analysis of refined wheat flour and lentil flour. 

2. Chemical analysis of fortified cake 

3. Sensory evaluation of fortified cake 

 
Table 2: Chemical analysis of lentil flour and wheat flour 

 

Sr. No. Parameters Lentil flour (%) Wheat flour (%) 

1 Carbohydrate 56.7 74.5 

2 Protein 24.0 13.70 

3 Fat 1.3 1.87 

4 Moisture 9.3 12.67 

5 Fiber 4.1 12.2 

6 Ash 2.9 1.7 

(Sau K.S.K. C.F.T. Chemistry Lab) 

 

In the above given table no 1 gives the nutritional 

composition of lentil flour and wheat flour rich in 

carbohydrate content as 56.7%, 74.5% resp., protein 24.0%, 

13.70% resp., fat 1.3%, 1.87% resp. also enrich source of 

fiber as 4.1%, 12.25 resp. so it was acceptable for the 

preparation of cake. 
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Table 3: Proximate analysis of Cupcake 

 

Sr. No. Parameters Control sample (%) Sample A (%) Sample B (%) 

1 carbohydrate 74 72.3 73 

2 Protein 7.16 7.37 8.36 

3 Fat 20.98 22.96 25.48 

4 Fiber 0.04 0.14 0.15 

5 Moisture 13.00 11.00 12 

(Sau K.S.K. C.F.T. Chemistry Lab) 

 

In the above given table no 2 shows the different nutritional 

composition of control sample, Sample no 1 and Sample B 

mostly acceptable. The sample B contains carbohydrate 73%, 

protein 8.3%, fat 25.48%, fiber 0.85%, Moisture 12%. 

Sensory evaluation of lentil cake 

Sensory evaluation of any consumable product is the 

bestmethod of judging the acceptability of product by 

consumers. The assessment was done by studying the 

characteristics like color, appearance, taste and flavor of the 

product by the panel of judges. 

 
Table 4: Sensory evaluation of lentil cake 

 

Sr. no. Sample code Appearance Color Flavour Taste Texture Mouth Feel OAA 

1 Control sample 7.8 8.1 7.9 7.7 7.5. 7.4 7.73 

2 Sample A 6.5 6.6 6.8 6.9 6.3 6.5 6.6 

3 Sample B 7.1 7.4 7.2 7.4 7.1 7.3 7.2 

(K.S.K. C.F.T. Staff) 

 

Table no 3 shows that the shelf life on the basis of Sensory 

evolution by 9-Hedonic scale for these cupcake was 

performed and Sample B done for preparation of Cupcake. 

Above the table showed Sample B given moderate rank of 

Cupcake as compare other by panel of judges. 

 

Conclusion 

Bakery products such as cupcakes are gaining population as 

compare to other processed foods because of there is easy 

availability, convenience and comparatively better shelf life 

and economical. The recipe for cupcake was formulated by 

the varying the lentil flour (10% and 20%) and It was 

standardized by the sensory evaluation of this formulated 

cupcake. 

The data obtained in the investigation are enough to draw the 

conclusion that cupcake can be prepared by using lentil flour. 

The cupcake prepared by replacing (80% white wheat flour 

and 20% lentil flour). This prepared cupcake have improved 

chemical composition with respect to fiber, fat content and 

protein content without sensory and textural attributes. hence 

it is finally conclude that development processing technology 

for the preparation of value added products from lentil are 

techno economically viable which will give more 

remunerable returns to grouses and also beneficial to 

consumer with regard to nutritional value to products. The 

technology for the preparation of cupcake from lentil on 

commercial scale may open new avenues for better 

marketing. 

 

References 

1. Association of analytical communities, official methods 

of analysis, 11thEd. Association of official analytical 

chemists, Washington, D.C., U.S.A., 2007. 

2. Balkrushna Rao et al. (1973), Deosthale et al. (1970), 

Indira and Naik (1971), kadkol and Swaminathan (1954), 

Kamal Nathan et al. (1971). 

3. Book Bakery Science and Food Technology by 

Khetripol. 

4. Bornet FR, Billaux MS, Messing B. Glycaemic index 

concept and metabolic diseases. Inter. J Biol. 1997. 

5. Geil PB, Anderson JW. Nutrition and health implications 

of dry beans: a review. J Am. Coll. Nutr. 1994; 13:549-

558. 

6. Gómez M, Oliete B, Rosell CM, Pando V, Fernández E. 

Studies on cake quality made of wheat-chickpea flour 

blends. LWT Food Sci. Technol. 2008; 41:1701-1709. 

Macromol. 21: 207-219.  

7. Patterson CA, Maskus H, Dupasquier C. Pulse crops for 

health. Cereal Food. World. 2009; 54(3):108-112. 

8. Perez-Hidalgo MA, Guerra-Hernandez E, Garcia-

Villanova B. Dietary fiber in three raw legumes and 

processing effect on chick peas by an enzymatic–

gravimetric method. J Food Compost. Anal. 1997; 10:66-

72. 

9. Purlis E. Browning development in bakery products e a 

review. J Food Eng. 2010; 99:239-249. 

10. Rincón F, Martínez B, Ibáñez V. Proximate composition 

and antinutritive substances in chickpea (Cicerarietinum 

L) as affected by the biotype factor. J Sci. Food Agr. 

1998; 78:382-388. 


