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ABSTRACT

This study aimed to produce cake containing a significant proportion of job’s lears

flour. Pieces of cake with ratio of wheat flour to job’s tears flour that is, 75 : 25 and 50 : 50

were compared to controlled cake with 100% wheat flour. Sensory evaluation was employed

to test the accepted ratio with reference to color, flavour, appearance, taste, tender, Results

determined that cake with a ratio of 75:25 was the maximum proportion of job’s tears flour

added and was accepted by consumers,

Job’s tears flour is a kind of cereal with high nutritional value, that is, protein,

silicon, phosphorus, potassium, and calcium. It is recommended to produce cake using the

accepted ratio 75:25 to promote good health among consumers eating cake.




