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Process Optimization of White Sesame and Jujube Walnut Cakes

Zou Luomei, Zhou Keyan
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Abstract : To solve the problems of monotonous flavor and insufficient nutritional value of traditional walnut
cakes and enrich the categories of Chinese baked pastries, this study incorporated two medicinal
and edible homologous ingredients, white sesame and red jujube, into the processing of walnut
cakes to optimize the formula and baking technology. Taking sensory quality as the core evaluation
index combined with color, texture, taste and other product characteristics, single—factor experiments
were carried out to explore the effects of jujube powder addition, corn oil addition, powdered
sugar addition, dough weight, baking time and baking temperature on the quality of walnut cakes.
Furthermore, orthogonal tests were adopted to optimize key processing parameters. The results
showed that the optimal raw material formula consisted of 105 g low—gluten flour, 2 g baking powder,
20 g eggs, 20 g jujube powder, 60 g corn oil, 6 g white sesame seeds and 20 g powdered sugar. The
optimal processing conditions were 30 g dough weight, baking temperature of 175 °C (upper heat) and
160 °C (lower heat) for 20 minutes. The walnut cakes prepared under the above conditions presented
uniform color, natural cracks, crisp and delicate taste, as well as coordinated mellow sesame flavor
and sweet jujube taste. With excellent quality and high stability, the product can provide data support
and technical reference for the industrialized production of characteristic functional walnut cakes.
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