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ABSTRACT

The purpose of Malekcaboke Cookies is reciprocation malekcaboke in 4 levels :
25% 50% 75% and 100% of the weight of cashews nut in Refrigerates Cookies And
study 4 levels : 25% 50% 75% and 100% ofthe weight of cashews nut and almond slide
in Molded Cookies . The experiment is analyzed by Randomized Complete Block Design
(RCBD) to evaluate the sensory quality in color, odor, taste, texture (crispy) and overall
preference. The method is tested by 9-Point Hedonic Scale from 60 subjects and analyzed
by Analysis of Variance (ANOVA) at the confidence level of 95% and Duncan’s New
Multiple Range Test (DMRT)

The result of the study showed that 100% malekcaboke instead of cashews nut in
Refrigerates Cookies is accept abled. The analysis showed that the color, taste in statistically
significant at the level of 95% And 75% malekcaboke instead of the weight of cashews nut
and almond slide in Molded Cookies is accept abled. The analysis showed that the odor,

texture (crispy) and overall preference is statistically significant at the level of 95%



