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Impact of purple sweet potato addition on the quality of Sichuan cool cake

HOU Zhiyong' YANG Jing LUO Wen’ LU Xuesong®~ HUANG Yan'

(1. Food College of Sichuan Tourism University Chengdu Sichuan 610100 China; 2. College of Economics and Management Sichuan
Tourism University Chengdu Sichuan 610100 China; 3. Cooking College of Sichuan Tourism University Chengdu Sichuan 610100 China)

Abstract: Purple sweet potato was applied and the influence assessed on the quality of Sichuan cool cake by
using linear comprehensive evaluation model. The ratio of wheat flour to purple sweet potato powder was taken
as the factor the sensory quality and some physiochemical parameters were selected as the comprehensive e—
valuation index. The significant difference and correlation analysis were carried out to evaluate the quality
changes of Sichuan cool cake. The results showed that with the increase of purple sweet potato addition the
specific volume the L and b values of Sichuan cool cake decreased significantly while the a value increased
significantly. There was a significant positive correlation between hardness viscosity and the amount of purple
sweet potato added but no significant correlation was observed between chewiness and elasticity. The ratio of
wheat flour to purple sweet potato affected sensory score and quality of Sichuan cool cake the best was seven

to three.
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