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Sanguisorba officinalis L. This study was to investigate the physiological activity of cookies with Sanguisorba officinalis L
powder, powder. Our results showed that the pH of the cookies ranged from 6.34 to 6.29, and the density ranged
Cookies, from 4.12 to 4.40. Increasing the amount of Sanguisorba officinalis L. powder in the cookies decreased
Physiological properties, the spread factor of the cookies and tended to decrease lightness (L) in the Hunter color value with
Sensory test, yellowness (b) and redness (a) increased. For the textural characteristics, the addition of Sanguisorba
Spread factor. officinalis L. powder increased hardness. The sensory evaluation showed that the cookies with

Sanguisorba officinalis L. powder were preferred more than those without in color, odor, texture, taste
and overall preference. Based on the results above, the cookies that contained 3% of Sanguisorba
officinalis L. powder presented the best quality.
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Table 1. Formulas of cookies containing Sanguisorba
officinalis L. powder

Sanguisorba officinalis L. powder

Ingredient(g)

0(%)" 1(%) 3(%) 5(%)

Flour 400 396 388 380
SLP" 0 4 12 20
Butter 240 240 240 240
Sugar 140 140 140 140
Egg 80 80 80 80

Salt 2 2 2 2

" Control : 0%.
Y Sanguisorba officinalis L. powder.
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Table 2. pH and density of Sanguisorba officinalis L.
powder cookies dough (%)

Sanguisorba officinalis L. powder

s

0 1 3 5

pH 63420340 631£1.20"° 6.30£1.41Y  6.29+0.34"

Density @ 9 b) a)
4.12+0.01 4.21+0.04°  4.30+0.01” 4.40+0.014
(g/mL)

" Control : 0%.

Values are meantS. E. Values are mean of triplicates.

! Means in each row with different letters are significantly diffe-
rent by Duncan's range test (p<0.05).
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% 5% A7 Table 301 YERAQITE th27(12.34%)c] ¥
o 90 B Arkeol T WY AFE 2o F 3
7t whek 10.24¢4 10.012 )& o7 7Aastgith. HA
e ol 2 G540 <l Y] Algslel
Zol 540l U WA dojuied, e Fele

Table 3. Spread factor of Sanguisorba officinalis L.
powder cookies dough (%)

Sanguisorba officinalis L. powder

B

0 1 3 5

Spread

10.010.01°
factor

12.3420.04*Y  10.24+0.02° 10.22+0.01%

" Control : 0%.

Values are mean+S.E. Values are mean of triplicates.

" Means in each row with different letters are significantly diffe-
rent by Duncan's range test (p<0.05).
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Table 4. Moisture content of cookies added with San-
guisorba officinalis L. powder (%)

Sanguisorba officinalis L. powder

*

A5 o] EolAttn B % th(Park & Cho, 2006).
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0 1 3 5
Moi 3.6. THSZIAL
OSWIC 90410349 32141207 3.10£141° 3.15:0347 °T ]
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Table 5. Colorimetric characteristics of cookies with varied levels of Sanguisorba officinalis L. powder (%)
Color Sanguisorba officinalis L. powder
value" 0 3 5
Whiteness (L) 71.2140.129 70.94+1.029 64.32+1.94 60.31%1.249
Redness (a) 6.24+0.119 6.54+0.94") 6.67+0.14" 7.01£0.29”
Yellowness (b) 19.32+1.02% 20.31+2.01% 22.34+1.29% 24.3120.14%

" Control : 0%.
Values are meantS. E. Values are mean of triplicates.
D L : Degree of lightness (white +100 < 0 black)

a : Degree of redness (rede +100 <> 80 green)

b : Degree of tellowness (yellow +70 <> =80 blue)
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Table 6. Texture of cookies added with varied levels of Sanguisorba officinalis L. powder (%)

Sanguisorba officinalis L. powder

Texture properties

s

0

3 5

Hardness (gram force) 4,248+59.21%

4,945+53.14Y

5,432+41.207 596445421

" Control : 0%.
Values are mean+S.E. Values are mean of triplicates.

Table 7. Sensory evaluation result for the likeness of cookies added with varied levels of Sanguisorba officinalis L.

powder (%)
Sanguisorba officinalis L. powder
Properties -
0 1 3 5
Appearance 6.80.4£0.11% 6.55+0.17° 6.35+0.03° 6.15+0.049
Flavor 6.22+0.039 6.110.05” 6.24+0.01? 6.00£0.02°
Taste 6.35+0.03” 6.20+0.01% 6.33+0.03? 6.11+0.02°
Texture 6.45+0.019 6.40+0.00" 6.41+0.01” 6.38+0.01°
Overall acceptability 6.31£0.01° 6.400.04” 6.95+0.04 6.11+0.019
* Control : 0%
Values are meantS.E. Values are mean of triplicates.
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