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Rescarch for afavored texture of solid foods
I. Cookies

MadokaHIRASHIMA  Mitsuyo HORI
Abstract

A favored texture and the hardness for cookies were investigated by mean of sensory testing and fracture measurement,
respectively. Two types of cookies were prepared. Harder and more brittle cookies were prepared with less baking soda and egg
compared to the standard ingredients. Almost al panels, which conducted a sensory testing, preferred the standard type cookies,
compared with hard type cookies. It is found that it was important for the texture of cookies to have a moderate hardness, that is,
they are not too hard.
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° Table 1 Weights of ingredients for sample cookies.
Sample name A B
Flour /g 200 200
Baking powder / g 3 —
White sugar / g 80 80
3 1 Margarine / g 50 50
Egg/g 50 25
A% Water /g — 25
Vanilla/g 0.2 0.2
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Fig.1 Schemdtic of the sample cookie.
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Fracture Stress = > Egs.1
rxrz

f : force at the fracture point (kg), g : gravity (m/sz), r: radius of a

sample (m)
_ Ah
Fracture Strain = — Egs. 2
h: height of a sample (mm), Ah : compression length at the

fracture point (mm)
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Fig.2 Stress-grain curve for asample cookie.
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Fig.3 The paper of the sensory evdudion for a triangle

preferenceted.
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Fig.4 Diameter of mgor axes (black), minor axes (gray)
and height (white) for sampleA (circle) and B (square).
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Fig.5 Fracture dress (black) and fracture strain (white) for
sample A (circle) and B (square). M easurements were made

at 20°C.
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