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Study on the effect of ambient temperature on acid value and peroxide value in cakes

Wang Li, Zhong Yinfei

Anhui Institute of Product Quality Supervision and Inspection Hefei, Anhui Province, China

[ Abstract] In this study, common cakes were selected as the research objects, and the trends of acid value

and peroxide value in cakes were studied under three ambient temperature conditions, namely room temperature,

50°C and 70°C, with the increase of storage days. It has some significance for the guidance of extending the shelf

life of food products.

[ Keywords] Ambient temperature; Acid value; Peroxide value; Shelf life
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