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	ABSTRACT 

[bookmark: _GoBack]Bakery products, especially oil cakes, are among the most widely consumed food products [1]. The production of functional bakery products with physiological effectiveness and consumer acceptance requires careful consideration of their appearance, taste, and texture [2]. The quality of these products mainly depends on the ingredients used in the recipe, the dough mixing conditions, and the baking conditions [3]. Therefore, determining the optimal formulation to have healthy properties, maintain tissue properties, and improve the flavor of these products is very important [4]. Cinnamon is a spice that has been shown to have antioxidant, anti-inflammatory, and antidiabetic effects [5], as well as enhancing the sensory attributes of bakery products [6]. The aim of this study was to evaluate the impact of different concentrations of cinnamon extract (0%, 0.1% and 0.2%) on the hardness, adhesiveness, cohesiveness, and resilience of oil cake. We hypothesized that adding cinnamon extract would improve the texture characteristics of oil cake.  Texture profile analysis was performed using TEXTURE ANALYZER model Brook field-CT310K. The results showed that adding cinnamon extract reduced the hardness of the cake samples, while the adhesiveness did not change significantly. The cohesiveness and resilience of the cake samples also decreased with increasing extract level. These results suggest that using cinnamon extract can enhance the texture and stability of oil cakes. 
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