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ABSTRACT TE 150997

Studies of okara for substitution of wheat flour in butter cookie were done.Four
types of okara,i.e. huii and dehull fresh vkara produced by imitation household process ,
dehuil fresh okara ,and dried okara from factory were used. All three of fresh okara were
substituted at the arnount of 60 ,70 and 80 percent of wheat flour weight while dried

okara was substituted at 20, 30 and 40 percent of flour weight. In the case of fresh

okara, the result showed that the size and spread ratio of cookies were significantly .

'decreased whereas hardness, brightness and water absorbtion index were increased
gompared to those of control. In the case of dried okara,the result showed that water
. absorbtion index of okara cookies were increased and spread ratio were decreased
when the amount of okara was increasd.

The study to improve texture and appearance of okara cookies was done.Three
levels of water at 10, 20 and 30 percent of mixture weight were added. In the case of
fresh okara, addition of 20 percent water could decreased cookie hardness and giving
the hightest acceptance score. Moreover,substitution of margarine for butter in okara
éookie was also done.The result from physical and sensory test showed that margarine
‘could be used instead of butter.

The okara cookies that used dehull fresh okara produced by imitation household
process contained 0.59 percent moisture, 7.28 percent protein, 50.11 percent
carbohydrate,36.79 percent fat, 2.39 percent ash and 2.83 percent crude fiber while
butter cookie as control contained 2.85 percent moisture, 0.96 percent protein, 69.56
percent carbohydrate,24.90 percent fat, 1.73 percent ash but no crude fiber. The dietary
fiber content of okara cookie was 4.61 times more than that of butter cookie.

The shelf life of okara cookie was also studied. The cookies were kept in two
condition=, vacuum packed in aluminium foil pouch with oxygen absorber and
atmospheric packed in polypropylene pouch. The cookies were kebt at room
temperature for 40 days. The result showed that TBARS value and moistbre content of
okara cookie were not significantly changed during 40 days when kept in the aluminium
foil pouch. However,in the polypropylene pouch,TBARS Qalue and moisture content of
cookies were significantly increased after 20 and 30 days ,respectively. The sensory
evaluation of fresh and stored cookie showed that panelists could not detect difference

in rancidity and crispness of those cookies packed in both conditions.





