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Quality Characteristics of Cookies Prepared with
Varied levels of Shredded Garlics

Hye Young L. Kim*, Su Jin Jeong, Mi Yeon Heo and Kang Sung Kim

Department of Food Science and Nutrition, Yongin University

The purpose of this study was to provide the basic information on the cookies made with garlic and to
investigate quality characteristics of them using chemical and sensory evaluation of cookies. Cookie samples were
prepared with shredded garlic at varied levels of 0, 3, 6 and 9%. The pH of the dough significantly decreased
by the addition of garlic. Dough density of control showed significantly lower values than those of 3% added

sample groups. Spreadability of control had significantly higher values than the other samples.

Texture

measurement showed that the addition of garlic had no significant effect on cookie texture. Sensory evaluation
resulted that the properties of crack, garlic aroma, garlic taste and brittleness of cookies tended to increase as
the addition levels of garlic were increased. The cookies with 3% and 6% garlic had similar or significantly
higher acceptance scores in all of the properties examined than those of control.
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2, 1A, ATHERIRAE, HE), &2F(GF)WMHE, T9),
HEEME 3=, 9F) 28] dextrose= SHOWA
(Tokyo, Japan)& T3t AM&-3t4it).

F712] M=
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Table 1. pH and density of dough at varied levels of shredded
garlic

Table 3. Hunter’s color values of cookies at varied levels of
shredded garlic

. . Garlic content (%) Garlic content (%)
Chemical properties Color values"
0% 3% 6% 9% 0% 3% 6% 9%
pH 8.09* 8.00° 7.88° 7.85° L 66.77° 69.44* 68.65® 66.21°
Density (g/mL) 1.26° 1.31* 1.27° 1.26° a 10.75% 9.20¢ 9.87" 11.44%
The same superscripts in a row are not significantly different at b 34.51° 33.53° 33.65° 36.43*

p<0.05.

Table 2. Spread factor and water content of cookies at varied
levels of shredded garlic

) . Garlic content (%)
Chemical properties
0% 3% 6% 9%
diameter (mm) 60.7° 61.3° 60.7° 65.3¢
thickness (mm) 53.0% 49.0° 52.0° 51.7¢
spread factor 8.7° 8.0° 8.6 7.9
water content (%) 5.4° 4.8 5.2° 5.92

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

PL: lightness (white; +100~black; 0), a; redness (red; +100~green;
-80). b; yellowness (yellow; +70~blue; -70).

Table 4. Textural properties of cookies at varied levels of
shredded garlic using rheometer

Garlic content (%)

Textural properties
0% 3% 6% 9%
Hardness (newton/cm?)  242.02°  195.04*  231.64°  228.22¢
Adhesiveness (g) 7t 7 32 7"

The same superscripts in a row are not significantly different at
p<0.05.
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Table 5. Sensory properties of cookies at varied levels of shredded garlic

. Garlic content (%)
Sensory properties
0% 3% 6% 9%
A brownness 6.0° 10.6° 7.3 11.8*
ppearance crack 2.9° 9.8 9.8 1.7
A garlic aroma 0.2¢ 6.6° 9.8° 13.5°
avor garlic taste 0.1¢ 5.1 10.0° 13.2°
Toxtu hardness 13.1° 10.5° 9.5 478
exre brittleness 37 9.5 9.9° 132

The same superscripts in a row are not significantly different at p<0.05.
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Fig. 1. Spider web profile of cookies at varied levels of shredded
garlic.
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Table 6. Sensory acceptance of cookies at varied levels of
shredded garlic

Garlic content ‘(%)
Sensory acceptance
0% 3% 6% 9%
Appearance 6.1° 5.8 5.6* 5.9
Flavor 6.1° 6.1° 5.8% 5.2°
Texture 6.0° 6.0 5.8 57°
Overall aceptability ~ 6.0® 6.5" 6.2 55°

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