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Optimization of highland barley cake formula
by response surface methodology
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Abstract: The formula of highland barley walnut cake was optimized using response surface methodology based
on single factor experiments which on basis of the wheat flour composed of 63. 5% of highland barley power

36.5% of low—gluten flour 60% of salad oil 15% of egg 58.7% of sugar 12% of trehalose 16.5% of
butter 18% of custard powder 2% of ammonia powder 0.1% of baking soda and 1. 5% of baking powder

and gave the product unique aroma good sensory quality and texture characteristics.
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