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Quality of Sugar-Snap Cookie Supplemented with Resistant Starch

Young-Seo Park and Hak-Gil Chang
Department of Food Science and Biotechnology, Kyungwon University

Abstract

When v/heat flour was replaced with 0-60%(w/w) resistant starch, the width of sugar-snap cookie decreased as the
amount of resistant starch increased, whereas the thickness of cookie increased. Spread factor tended to decrease as
the amount of resistant starch increased. L value increased as the amount of resistant starch increased, whereas a
and b values decreased. Overall preference and top grain of cookie were the best when 10 and 60% of resistant

starch vsere added, respectively.
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Table 1. Changes in characteristics of sugar-snap cookie prepared with wheat flour and resistant starch blends

Resistant Width(W) (mm) Thickness(T) (mm) Spread factor (W/T)x10
starch Strong Medium Weak Strong Medium Weak Strong Medium Weak
(%) flour flour flour flour flour flour flour flour flour
0 74.16°) 76.59° 81.87° 9.07¢ 9.02* 9.00° 81.87° 84.99" 86.08"
10 72.40° 76.49¢ 77.75¢ 9.31° 9.08" 9.20° 77.75¢ 84.23¢ 82.53¢
20 73.16¢ 76.49¢ 77.89¢ 9.40° 9.20° 9.31° 77.89¢ 83.20° 81.41%
30 72.24% 75.66° 74.78¢ 9.67° 9.31° 9.33" 74.78° 81.24¢ 80.62¢
40 72.03" 74.90° 74.07¢ 9.73° 9.42¢ 9.78° 74.07° 79.53° 76.69°
50 71.52% 74.50° 71.62° 9.99¢ 9.50¢ 9.96¢ 7162 78.42° 74.07°
60 71.64™ 73.33% 69.60° 10.30¢ 10.02¢ 10.23¢ 69.60° 7325 72.10

! Means in a column sharing a common superscript letter(s) are not significantly different(p<0.05).
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Table 2. Correlation coefficient between quality parameters and
spread factor of sugar-snap cookie

Spread factor
Strong flour Medium flour Weak flour

Quality param eters

Pelshenke value 0:951** 0.848** 0.976**
Sedimentation value 0.969%* 0.921*%* 0.907**
WRC" -0.492 -0.828** -0.833%*
AWRC? -0.799** -0.892%* -0.946%*

1) Water retentior capacity.
2) Alkaline water retention capacity.
** Significant at % level probability.
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Fig. 1. Sensory evaluation of sugar-snap cookie prepared with
wheat flour and resistant starch blends.
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Table 3. Changes in color of sugar-snap cookie prepared with wheat flour and resistant starch blends

L a b

B(l.,z;d Strong Medium Weak Strong Medium Weak Strong Medium Weak

flour flour flour flour flour flour flour flour flour

0 72.39*) 71.98° 70.69° 5.41° 7.02¢ 7320 30.28¢ 33.31¢ 33.27°
10 74.81° 742" 7157 4.45¢ 6.80% 7.23 28.76° 32.76% 32.74¢
20 77.07¢ 75.24¢ 72.92° 3.80¢ Gl 37 6.42° 27.79° 32.90 31.66"
30 79.42¢ 75.96% 74.39¢ 3.85¢ 6.20% 6.36 27.59° 31.58° 31.65°
40 79.68¢ 76.20% 75.09¢ 3.68° 5.86" 6.14 27.32° 30.55° 30.80®
50 80.34¢ 76.46" 75.48° 2.92° 637" 5.71° 26.34° 32,05 30.33¢
60 81.93¢ 76.67" 76.85¢ 2237 5.54° 5.64° 24.25° 29.54* 29.93

""Means in a column sharing a common superscript letter(s) are not significantly different(p<0.05).
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