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Fat plays a key role in a majority of food products. It is an important constituent of food and serves as a rich source of energy 
and contributes to various sensory and rheological characteristics. It provides a creamy texture and a flowing mouth feel to 

foods. These attributes contribute to richness of the food resulting in better market value. The consumption of diet high in fat 
is associated with incidence of obesity, coronary heart diseases, hypertension, insulin resistance, and cancer and gall bladder 
diseases. Hence there is demand for low-fat and low energy foods. Consumers are looking for foods and beverages naturally low 
in fat or free from fat. The removal of fat from foods alters many of the physico-chemical and functional properties. However 
the emergence of fat replacers have paved the way in making low fat products having characteristics similar to that of full-
fat counterparts. Fat replacers are ingredients used to replace fat in the food system and they are categorized as carbohydrate 
based, protein based and fat or lipid based fat replacers. Food products with partial replacement of fat maintain sensory and 
functional properties similar to that of full fat products. No single fat replacer can provide all attributes of fat. So solution to this 
is combination of fat replacers and reduced fat products instead of no-fat products. There is a need to develop fat replacer of 
versatile type, which can be used in a number of food products.  
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Cake is one of the oldest popular bakery products. Generally it is prepared from refined Wheat flour and is a rich source of 
protein, fat and carbohydrates, vitamins but limiting in minerals and dietary fibres. Whole Ragi flour is rich in minerals 

like iron, calcium, phosphorus, fibre and vitamin contents. In the present study, the mineral and fibre contents of Cake samples 
were improved by the use of various blends of Wheat flour and Whole Ragi flour (100:0; 90:10; 80:20 and 70:30) with other 
ingredients. The results showed that cake samples enriched with Whole Ragi flour were rich in mineral contents like calcium, 
iron, phosphorus and crude fibre as compared to the control sample. Sensory scores of cake sample prepared with 90% Wheat 
flour and 10% Whole Ragi flour was same as the control. The cake prepared with 30% Whole Ragi flour had highest mineral and 
fibre content, but the sensory score was low due to the loss in sponginess and increased intensity of brown colour. These cakes 
may be beneficial for growing children, teenagers and pregnant and lactating women due to its high nutritive value but Cake 
prepare from the 20% Whole Ragi flour had less mineral and fibre content, but high sensorial score. 
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