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Research title: USE OF SUNFLOWER SEED MEAL SUPPLEMENTED FIBER
IN BUTTER COOKIES

Researcher: Jiranart Thiprugsa
Nataya Sintawee

ABSTRACT

This research was studied on the butter cookies production which was
supplemented fiber with sunflower seed meal. The preparation of fiber from
sunflower seed meal powder (SSMP) was milled and flourish by 25, 60, 80, 100 and >
100 mesh screen size. The percent yield of SSMP were 7.74, 52.18, 10.40, 4.58 and
21.12 percent respectively. The chemicals composition of SSMP was analyzed, the
moisture protein fat ash and fiber content were 10.50, 28.14, 12.46, 5.60 and 25.49
percent respectively. SSMP was used at 0-20 percent in butter cookies (ww). The

color of butter cookies was determined, L*, a* b* and hardness value were increased
by amount of SSMP increasing, in contrast the spread ratio was decreased. The
chemical composition of butter cookies was analyzed. The result was found that the
protein, fat, ash and fiber content were increased when increasing the amount of
SSMP. Sensory evaluation found that the butter cookies which supplemented with
SSMP at 5 percent (ww) got the highest overall liking score. The shelf life

experiment was studied. The polyethylene (PE) bag and glass bottle were used for
storage the butter cookies (standard and 5 percent supplemented formula) at room
temperature for a month. When storage time’s longer, the hardness was decreased,
while the peroxide value, the total microorganism, yeast and mold were increased.
These values were over normal standard. (The total microorganism is more over
1x10* colony per 1 gram food, yeast and mold is more over 10 colony per 1 gram
food).
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