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Highlights 

Due to the increasing demand for functional and healthy products, changing the 

nutritional composition of foods is used to improve the functional properties and 

several studies on the use of functional ingredients in flour products has been made. 

Malting is the oldest biotechnological processes in which meats are produced with 

desirable nutritional properties. The atmosphere due to its special chemical 

compounds, in malting barley is better than the other. In this study, the effect of 

addition of 1.5, 3 and 4.5 percent barley malt flour on physicochemical properties 

and sensory oil was investigated. After tests cake moisture, ash, protein, fat, size, 

hardness, cake, crust color and finally sensory evaluation was performed in 

accordance with valid procedures. According to the results, the positive effect of 

malt flour of barley in promoting physical properties and sensory product was 

represented. Sensory characteristics and physical cake containing flour, barley malt 

showed that the samples containing 3% flour, barley malt as the best value to add to 

the cake was found. The effect of barley malt flour on the organoleptic parameters 

(color, odor, taste, texture, color and overall acceptability) showed that significant 

difference compared to control samples containing flour, barley malt (P<0/05) had 

more points than the control samples were obtained. According to the results of 

experiments reported that holder and improvements synthetic include flour, barley 

malt used to improve the physical properties and sensory being.  
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Introduction (Hypothesis and aims) 

Cooking products, is known as one of the nutrients that are consumed in the 

world the most especialy in developing countries. Among these products, pies, have 

a special reputation in the eyes of consumers as a tasty product with special 

organoleptic characteristics. Cake is one of a variety of sweets with European origin. 

The word kaka cake from an old word that is related to the Scandinavian country, is 

derived. Kaka is kind of candy and sweetened with sugar or honey porous structure 

was usually with eggs, oil and milk mixed. Cake and cookie dough can be take into 

accont  basically a floor or a system in which air bubbles that  are trapped and stored 

by the aqueous phase, Floor systems, such as it is an important indicator of air 

through a thin layer of a material having stabilizers, are separated from each other. 

The moment in which the floor of the cake batter, become a sponge, is strongly 

influenced by the ingredients in the formula cake. Barley Hordeum Vulgare one of 

the important plant with the scientific name Poaceae (grasses) and species of the 

genus Hordeum Sativum or is Vulgare. Malting is one of the oldest biotech 

numerous operations. The process involves limited and controlled germination of 

the grain after drying, the product has nutritional properties will be produced. 

Malted barley, food industry, such as beverage, bakery products, baby food, malt 

vinegar, breakfast cereals, malt extract, biscuit and also as additives (sweeteners, 

flavoring, dye) is used. The nutritional value of hulless barley, oats higher than 

usual. Low fiber content and high protein are the advantages of this type of 

atmosphere. Amino acids, especially lysine corn is higher than the percentage of 

digestible energy content is 94 percent contained. Essential amino acids, especially 

lysine levels in the atmosphere is higher than other grains. Oats also contain  

more phosphorus than other cereal grains that are biologically relatively high 

accessibility. 
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Other Information (including tables and figures) 

The results of the chemical properties of wheat flour and cake flour and malt is 

presented in Figure 1. 
 

 

Table 1. Chemical properties of wheat flour and cake flour and malt.  

 

PH Ash Carbohydrate Fat Protein Moisture  

6.92a 0.48c 29.67a 42.15a 9.96a 18.45b Control 

6.92a 0.61b 28.18a 42.36a 9.74a 18.60b A 

6.91a 0.74a 25.14b 42.49a 9.41b 18.82b B 

6.91a 0.78a 22.88b 42.55a 8.69c 19.25a C 

 

Importance 

Malting of the oldest biotechnological processes and for the germination 

processes is limited and controlled grain after drying, a product with optimal 

nutritional properties is produced. Due to the special chemical composition of the 

atmosphere and crust, favorable trends found during germination and characteristics 

of malting barley is better than the other. Functional food ingredient, at least a clear 

and proven health benefits, in addition to the basic nutritional properties that are 

functional nutrition scientists recommended by the manufacturer or consumed by 

the consumer. 


