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ABSTRACT
171681
Babycorns, known for their nutrient composition and predominance of fiber are
recognized as a functional food that contains health promoting. They have been used as a
vegetable for cook but their feasibility as reduced carbohydrate and fiber addition has not yet
been studied. The purpose of this study was to investigate the incorporation of babycorn
blends to reduce the carbohydrates on the acceptability and quality characteristics of cookies.
Babycorn cookies were prepared by replacing 30, 40 and 50% of wheat flour with babycorn to
a control using 100% of wheat flour. The increase of fiber content from control cookies 17,35
and 57% respectively significant (p<<0.05) and the decrease total carbohydrate from control
cookies 6.02, 7.09 and 9.33% respectively significant (p<0.05). The overall sensory evaluation
showed cookies made with babycorn 40% be acceptable. For this reason cookies made with
babycorn 40% were chosen to add sesame 1, 2 and 3% of wheat flour. These cookies were
tested by consumer. Cookies made with babycorn 40% and add sesame 3% be acceptable.
The shelf life of this cookie was studied compare with babycorn cookies 40% and control
cookies. Shelf life of these cookies were determined by monitoring changes in indicator of oil
quality; peroxide value (PV), Anisidine value, TOTOX value and Thiobarbituric acid test (TBA),
under accelerated conditions storage for 10 days. The indicators of oil quality of cookies made
with babycorn 40% and add sesame 3% higher than control cookies 31.95 19.06 32.04 and
13.41 respectively significant (p<<0.05) and cookies made with babycorn 40% Higher than
control W51 15.11 14.82 and 10.61 respectively significant (p<<0.05). Results indicate

that the shelf life of the cookies made with babycorn 40% and add sesame 3% were shortest.
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