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Abstract

Eggshell powder is a processed products in a powder form made from the eggshell of a hen egg. The powder contains
mainly calcium carbonate which is easily absorbed into the human body. In the food business, eggshell powder is used for
texture improvement after mixing with various foods. Since Japanese people have less intake of calcium, we made the
pound cake that is feeding the calcium through the addition of eggshell powder. Finfings saggest that:

1) The quality of cakes with 1.0% eggshell powder show no difference to those without eggshell powder.

2) The color of cakes with eggshell powder lighter than the cakes without eggshell powder and became darker during
storage.

3) The cake with 1.0% eggshell powder is refound in sensory evaluation tests. Also, we could examine the effect of

eggshell powder on the texture of cake through increasing the amount of egg shell powder.
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