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Abstract:The optimum recipe for ginger —cake processing
was studied with orthogonal design. The quantity 14
of egg, ginger powder, sugar and water
influenced the quality of ginger—cake. Based on

flour, 150% or 200% of egg, 5% of ginger 1
powder provided the cake good flavor, color,
texture and taste. P=V/W
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30 20 25 25 100
2 Ly39
A % B % C % D %
1 1(100) 1(80) 1(5) 1(6) 22 63
2 1 2(100) 2(10) 2(8) 2.7 69
3 1 3(120) 3(15) 3(10) 2.6 65
4 2(150) 1 2 3 32 80
5 2 2 3 1 32 76
6 2 3 1 2 3.4 86
7 3(200) 1 3 2 3.1 76
8 3 2 1 3 3.4 86
9 3 3 2 1 2.7 81
K, 197 219 235 220
K, 242 231 230 231
K, 243 232 217 231
k, 65.67 73.00 78.33 73.33
ks 80.67 77.00 76.67 77.00
ks 81.00 77.33 72.33 77.00
R 15.00 433 6.00 3.67
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