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Effect of Paederia scandens( Lour. ) Meer
on cake making and function component

YUAN Jing
( School of Life and Healthe Science Kaili University Kaili Guizhou 556011 China)

Abstract: Cake was prepared by taking water with Paederia scandens ( Lour.) Meer juice. The formula was
optimized using orthogonal experiment as 30g of P. scandens ( Lour.) Meer juice 55g of sugar 100g of
chicken egg 5g of cake oil 100g of wheat flour 10g of salad oil to obtain a product with contents of Ve and
flavonoid higher than the traditional product.
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