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Effects of Cassava Flour Addition and Storage Conditions on Quality of Cassava Pancake
WEI Li-ting', QIN Xiao', LI Zhen-yu', LI Hong-liu?, SU Jian""
(1.Guangxi Light Industry Science and Technology Research Institute Co., Ltd., Nanning 530031, Guangxi,
China;2. Nanning Wanyu Foods Co., Ltd., Nanning 530031, Guangxi, China)

Abstract: Effects of cassava flour addition and storage conditions on edible qualities of cassava pancake. The
results showed that when the additive amount of cassava flour was 10 %, the cassava pancake were fluffy soft,
moderately elastic, aroma and taste were appropriate, sensory evaluation results showed that sensory evaluation
score was higher than other volumes. When substitution amount of cassava flour exceeded 10 %, the hardness
and chewiness of cassava, pancake were significantly increased, springiness and cohesiveness of that were
lowered, and the edible quality was deteriorated. The cassava pancake prepared with substitution of 10 %
cassava flour was the best quality. The cassava pancake stored at 4 °C has better texture property and lower
hardness, chewiness and higher springiness and cohesiveness rather than that stored at =18 °C.
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Table 1 Sensory evaluation standard of cassava pancake
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Table 2 Effect of cassava flour addition on sensory quality of

cassava pancake
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Fig.1 Effect of cassava flour addition on hardness of cassava
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Fig.2 Effect of cassava flour addition on chewiness of cassava

pancake
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Fig.3 Effect of cassava flour addition on springiness of
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cassava pancake
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Table 3 Effect of storage conditions on the texture

characteristics of cassava pancake
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