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Literature Review of Ingredients, Proportions, and

Preparation Methods of "Fruit Pound Cake"

— Based on the Holdings of the University Library —

Chiaki SUZUKI™!, Maki SASAHARA™!, Yoshie HOSE™?, Risa HORI'"

The term "pound cake" originates from the traditional recipe that uses one pound each of flour, sugar, butter, and eggs.
Among its variations, "fruit pound cake" refers to a version that includes dried fruits soaked in liqueur. At our college,
which will celebrate its 100th anniversary in 2027, a recipe for fruit pound cake made with these four ingredients and
without baking powder continues to be passed down. To preserve this tradition while ensuring reproducibility for future
generations, we reviewed the ingredients, proportions, and preparation methods of pound cake recipes found in
confectionery books housed in our college library. The aim was to gather foundational data for establishing a standardized

nn

fruit pound cake recipe. Using keywords such as "confectionery," "Western sweets," "cake," and "pound cake," we
searched the college library’s collection of books on food and cooking. We compiled a list of ingredients, proportions,
and preparation methods. A total of 28 published works on the pound cake recipe were identified. Of these, 19 used the
four traditional ingredients, while 13 included fruit pound cake recipes. Notably, only one omitted baking powder. In
terms of proportions, 16 recipes did not use equal amounts of the four ingredients. Furthermore, regarding preparation
methods, 16 recipes employed the sugar-batter all-in-one method. These findings will be utilized in the future

reconstruction of a reproducible fruit pound cake recipe.

Keywords: pound cake, fruit pound cake, sugar batter method, baking powder

*I Department of Food Design, Nitobe Bunka College

*2 Faculty of Nutritional Science, Sagami Women's University
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Practice of Recipe Development Aimed at
Promoting Inclusive Foods

— Product Development through Collaboration among Industry, Academia,

Government, and Welfare Sectors —

Miyuki NAKAJIMA*!, Risa HORI*!

“Inclusive food” refers to food that can be enjoyed together by individuals with weakened chewing or swallowing
abilities and those without dysphagia, without requiring special processing. To promote inclusive food and realize a
barrier-free society in dining, students from our college participated in the “Inclusive Food Development Project,” a
collaborative initiative among academia, industry, government, and welfare sectors.This paper reports on the practical
activities from joint development to the tasting event. In developing the recipes, students first studied pediatric feeding
and swallowing disorders and recognized social issues related to food. They then learned development regulations from
professional product developers, conducted repeated trials, and discussed aspects such as taste, aroma, appearance, and
texture to create the recipes.At the tasting event, participants of all ages and abilities shared the same food, receiving
positive feedback for the experience of enjoying delicious meals together. Through their involvement in product
development, students gained insights into the processes of development, production, and sales. As aspiring dietitians,
they also had the opportunity to appreciate the importance of collaboration among academia, industry, government, and
welfare sectors in addressing social issues through food.Moving forward, the project aims to expand its recipe collection

and conduct measurements of physical properties such as hardness and viscosity to achieve stable preparation.

Key words : Inclusive food, children with dysphagia, dietitian, product development,

Industry-Academia-Government-Welfare Collaboration

*! Department of Food Design, Nitobe Bunka College
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