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Abstract

With the improvement of people's living standards, the demand for baked goods such as
cake and nutritional health requirements have gradually increased. Green tea has a variety of
health functions, including caffeine, tea polyphenols, minerals, vitamins, tea pigments, tea
polysaccharides, theanine and saponins and other efficacy components, not only can fight
anti-radiation, but also anti-inflammatory sterilization, antioxidant anti-aging, lowering blood

lipids and so on, its special effect is unmatched by other teas.

The combination of green tea and cake enhances the nutritional significance of baking
products and responds to the development needs of the market. This paper studies the
influence of tea powder addition, sugar addition, milk addition, cake oil addition, stirring
time, baking time and baking temperature up and down on the quality of cake, through the
system's sensory score including appearance, tissue status, aroma, Taste and taste of these
four items to quantitatively assess the quality of the cake. The most influential three items
were the amount of tea powder added, the amount of sugar added and the stirring time, so the

three items were made to do the orthogonal test of three factors and three levels alone.

In addition to these three, the results of the other four by single factor test are 12%, the
best addition of cake oil is 12%, the best baking time is 14 minutes, and the best baking

temperature is 230 ‘C/primers 190 “C of surface fire.

Orthogonal test through the visual analysis method, after the comprehensive evaluation
of 9 test group, the analysis of the theoretical optimal scheme, and then compared with the
best scheme in 9 test group to do a comparative verification, and finally confirmed that the
theoretical analysis results have reference significance, the best scheme for tea powder

addition 15%, white sugar addition 70%, stirring time 45s.

Based on the experimental sensory score data, this paper makes the programming of the
pass rate, sets the score of more than 76 points as qualified, combined with the results of the
sensory score of three factors orthogonal, and designs the programming which can give the

judgment of whether the sensory score is qualified according to its horizontal change.
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