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Devel opment and quality evaluation of steviabased cake
and biscuits

ParipHi Biaarnia, MabHu Goval, Vimea DunkwaL anp Reema RaTHORE

The present study was undertaken to devel op cake and biscuit with sugar, sucral ose, stevialeaf powder and stevialiquid
extract. Organoleptic evaluation of cake and biscuit based on stevialeaf powder, stevialiquid extract, sucral ose and sugar
was carried out using nine point hedonic rating scale. Non-significant differencein mean overall acceptability scoreswas
observed between sucral ose and stevialiquid extract based sampleswith maximum scoresfor control samples. Stevialeaf
powder based samples scored minimum. Biscuit samples could be stored at room temperature till 15 days with non-
significant variations and thereafter the scores kept declining till two months, thereby falling in the category of “liked
slightly to “disliked slightly”. During storage the moisture content and CFU count of the products was found to be
satisfactory.
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