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Abstract: Sensory evaluation of the cake added with micro-algac DHA and determination of the DHA, peroxide value and acid value, etc,
were made in this paper. The results showed that adding micro-algae DHA did not cause significant changes in the smell and taste of the cake. In
the test of the micro-algae DHA additives (0.10 mg/g~1.00 mg/g finished product) inside, the average loss rate of the DHA in cake after baking
is 12.28% and DHA loss also changes very little in room temperature placed after 2 d. No significant changes in the peroxide value and acid
value of the cake were found in the process of production and placement. The cake's main ingredients showed little influence on the stability of
the micro-algae DHA. The micro-algae DHA of the test can be used in the production of cake, and new functional food containing DHA will be
developed.
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Table2 The change of DHA content in the freshly produced
cake and the cakes placed for 2 days
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18/10% mg/g)  1A/(107 mg/g)  F/%
0.10 mg/g AF(0 d) 11.94 10.49 12.14
0.50 mg/g ARF5(0 d) 59.94 52.48 12.44
1.00 mg/g A55(0 d) 12023 105.50 12.25
0.10 mg/g ARF5(2 d) 11.94 10.31 13.65
0.50 mg/g R&H(2 d) 59.94 51.36 1431
1.00 mg/g AR55(2 d) 12023 104.65 12.96
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Table5 The peroxide value and acid value of the freshly

produced cake and the cakes placed for 2 days

DHA #4% R/ (mg/g) B (mg/g)
=@ R0 d) 0.58 0.95
0.10 mg/g A.F5(0 d) 0.62 0.97
0.50 mg/g A%#(0 d) 0.59 1.08
1.00 mg/g A&.#%(0 d) 0.60 0.99
a2 d) 0.84 1.24
0.10 mg/g A&#=(2 d) 0.92 1.28
0.50 mg/g A%.#e(2 d) 0.86 1.36
1.00 mg/g A%#a(2 d) 0.89 1.27
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Fig.1 The loss rate of DHA in the cake with different protein
contents
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Fig.2 The loss rate of DHA in the cakes with different starch
contents
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Fig.3 The loss rate of DHA in the cakes with different sucrose
contents

T AR R EIE 75 P BRI I (=AM
FRPHE BTG 10%, ERHEBTREAAE, AP
b 10%, HE oA HEA RIS = DHA
WAL, ARJERHERER ) DHA SEIHFRN, e
B SRR DHA S (5 . SOREMIEE P I A 53
JBCE 2 dJ5 1) DHA 45 R R WK 3 B nl LG
AN TR R BRI THe5E DHA SORELE O/ SU A 1Y) DHA 5
REAATY BHIAZL.
2.7 SRR IR S AR DHA & 5

L R HRERC T e Gt s (=
AR SRR 10%, SEMBEAE, SR

HIRD 10%, RO A HEA Eh RS 5
DHA k%, AR50 EkEr (1) DHA & sk rasil, %
SRR DHA S350, WA R == i
JCE 2 d JEETEES DHA [ JR85 R 4 k.
iR BN, AFEMES S DHA SRR IR m]
M) DHA $ kAW B2 .

o S pE R n10%

16 w S AR
$ 14F B ST IR 10%
% 120
§ 10}
£ 8t
I 6
@)
= 2L

0

0 2
i)/ d

4 KEHEE 2RIERES DHA BIRKE
Fig.4 The loss rate of DHA in the cakes with different oil
contents
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Table 5 The optimization of hydrolysis conditions by RSM
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