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Quality Characteristics of Cookies with Garlic Paste
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Abstract This study investigated the quality characteristics of the cookies with garlic paste. Five different
paste concentration levels of 0, 40, 80, 120 and 140g were added to 400g flour to make the cookie. In terms
of color, the L-value and b-value of control group was higher than that with the garlic paste added. In the
case of the a-value of garlic paste added group was higher than that with the control group. Among the
textural characteristics hardness was decreased according to the addition level of garlic paste. For the sensory
evaluation, apperance, taste, texture and overall acceptability were excellent in the group with the addition of
40g garlic paste. From the results of this study, the cookie with 40g garlic paste added content was shown to
have the best quality.
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Fak 719 Q= wiEH] (unit : g)

Ingredients Control GP1 GP2 GP3 GP4
Wheat flour 400 400 400 400 400
Sugar 140 100 60 20 0
Garlic paste 0 40 80 120 140
Butter 132 132 132 132 132
Shortening 132 132 132 132 132
Egg 40 40 40 40 40
Molasses 20 20 20 20 20
Salt 4 4 4 4 4
Vanilla flavor powder 2 2 2 2 2

3t LZH(Y =, lightness), agh(Z ML=, redness), bZH(EHNE,
yellowness)& 33] WHg Z7sto] 11 Potgto 2 vehf
itk ®F WIo] L, a, b 7M7) 76.21, -3.11, 24.019]
At
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(TA-XT2, Stable Micro Systems Ltd., England)2 =73}
9t} Z E(hardness)= 1 & X1 537E 7|20
2 shgon, 2t AR We 63 whEste] 24a o)
FerEEUAE UEch &4 2Xe2 3 m
cylinder probeE AFE-5}91 0.1, pre-test speed 5.0 mm/sec,
trigger force 10.0 g, test speed 1.0 mm/sec, return speed
10.0 mm/sec, test distance 25.0 mm= S} Ch.
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Al A7) ZA A 2]+ SAS Package (Statistic Analysis
System, version 8.1, SAS Institute Inc.)& ©]-&3}o] Hat
2t EEHAE 51921, ANOVA, Duncan's multiple
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[H 2] n}s Ho|AEQ UUAJE (unit: %)

Moisture Crudg Crude lipid Crude ash
protein
20.26+061"  356+0.74  0.04+0.65 0.68+0.23
1) Mean £SD
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[# 3] "k #ol2E 7 719 Lt A& (unit: %)

Cgr:igs'fti:n Control” GP1 GP2 GP3 GP4
Moisture 1.52+0.322% 2.22+0.20° 2.63+0.23° 321+0.12° 3.80-+0.02°

Crude protein 581017 5.61£0.12 5.93+0.34 6.22£0.23 6.42+0.33
Crude lipid 29.63+0.52° 29.72+0.38° 31.65+0.45® 32.42+0.43° 3275+0.32°
Crude ash 0.72£0.21" 0.750.14 0.75£0.32 0.82+0.17 0.88%0.12

1) Control: Og garlic pastes added, GP1: 40g garlic pastes added, GP2: 80g garlic pastes added,
GP3: 120g garlic pastes added, GP4: 140g garlic pastes added

2) Mean £SD

3) The same superscripts in a row are not significantly different at p<0.05

[E 4] nks #Ho|2E 7} 7)) A=

Color

values Control” GP1 GP2 GP3 GP4
L 67.76+2.052% 64.79+3.68% 57.61+1.41° 54.55+1.42° 52.26+1.29°
a 8.08+1.04° 9.27+0.90° 11.43+0.63 11.26%0.30% 11.78+0.61°
b 27.33+£0.37° 26.06+2.35° 25.90+1.85° 23.29+0.69" 22.52+0.79"

1) Control: Og garlic pastes added, GP1: 40g garlic pastes added, GP2: 80g garlic pastes added,
GP3: 120g garlic pastes added, GP4: 140g garlic pastes added

2) Mean £SD

3) The same superscripts in a row are not significantly different at p<0.05
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[E 5] vk FHo|2E 7} §719] A=

Control” GP1 GP2 GP3 GP4

Hardness 6775.37+1817.297® 0965540+ 2647.82* 551533+ 411.97° 520423+ 710.68° 4958.37+ 1263.86°

1) Control: Og garlic pastes added, GP1: 40g garlic pastes added, GP2: 80g garlic pastes added,
GP3: 120g garlic pastes added, GP4: 140g garlic pastes added
2) Mean £SD

3) The same superscripts in a row are not significantly different at p<0.05.

[& 6] "= ¥o|2E 7t 719 #5387t

Sensory Control" GP1 GP2 GP3 GP4
characteristics
Appearance 4.20+0.20°% 5.21+1.22% 2.330.87° 3.56+1.24 367+0.71°
Flavor 4.11+0.33" 4.56+1.94M 3.33+1.58" 3.67+1.80M 3.000.71™
Taste 4.310.33" 4441 01N 2.89%1.54N 3.00+1.32M 3.00=1.00™
Texture 4.43+0.00% 4.89+1.05° 3.11£1.69° 3.78+1.30%° 2.60%0.71°
Overall 421£033% 5.13+1.50° 2.89+154° 3.33%1.12% 267+0.71°

acceptability

1) Control: Og garlic pastes added, GP1: 40g garlic pastes added, GP2: 80g garlic pastes added,
GP3: 120g garlic pastes added, GP4: 140g garlic pastes added
2) Mean £SD
3) The same superscripts in a row are not significantly different at p<0.05.
Each value represents the means and standard deviation(sd) of ratio by 20 panels using 7-point scale

(1: very poor, 7: very good)
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