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o ABSTRACT o

This research was conducted in the laboratories of the Faculty of Technical
Engineering at Tartous University in 2022 with the aim of studying the possibility of
producing low-calorie cake by replacing sugar with some synthetic sweeteners
(Aspartame, Acesulfame potassium) or some fruits such as apples, strawberries, and
carrots. The results of the study showed a positive effect of the method of increasing fiber
by using carrots and apples, the method of replacing sugar with some synthetic sweeteners,
as well as the method of raising protein by including milk and cocoa with a high
percentage of protein and free of fat in its formula, in reducing calories compared to other
molds that do not contain these substances. The results of calculating calories per 100
grams of each cake showed that all the results obtained were that the calories for each
strawberry, carrot, apple, and Mohsen cake (278.4, 250.45, 262.78, 261.9 Kcal)
respectively are less than the reference values for internationally manufactured cakes,
which are cakes, fruit cakes, chocolate cakes, and carrot cakes, the calories are (405, 433,
396, 447 Kcal) respectively. As the taste test according to the quality standards 1SO
8587:2005 and according to the tabular F calculation for all the low-calorie cake molds, the
control cake, and the commercial mold showed that, there was no difference between these
molds in terms of taste and color, and there was a difference in smell between the
commercial mold and the carrot mold, as the carrot cake was the best, and there was a
difference in texture between the commercial and the control, where the commercial had
better texture.

Keywords: cakes- sweeteners — calories
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