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Abstract

The aims of this research is to investigate appropriate processing of butter
cake which wheat flour was substituted by raw pumpkin and cooked pumpkin. The
most accepted butter cake recipe was used in the study of the optimum level of
pumpkin powder at 30, 40 and 50% by weight of wheat flour in butter cake. The
nutritional facts were analyzed and the experiment is planned by Randomized
Complete Block Design (RCBD). Then, to evaluate the sensory quality in appearance,
color, odor, taste, texture and overall preference. The testers were 60 lecturers and
students from Home Economics Technology Rajamangala University of Technology
Phra Nakon.

Resulted that the use cooked pumpkin powder is more acceptable than raw
on all sensory attributes and the optimum level substituted with 30% pumpkin
powder that had the highest score of every sensory quality. In addition, the amount
of energy, carbohydrate, fat of the substitute butter cake recipe had decrease by
compared with basic recipe due to reduced using level of wheat flour and
moreover, the butter cake had more fiber content because pumpkin enrich with

fiber source
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