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Abstract

The objectives of the study were to investigate the basic formula of butter cookies and study the appropriate
amount of perilla seeds in butter cookies. From the analysis of selected basic formula butter cookies by evaluating the
overall hedonic sensory, appearances, colors, smells, tastes, and textures of 4 basic formula butter cookies in order to
determine variance and hedonic differences, it was found that the overall hedonic sensory, appearances, colors, smells,
tastes, the textures of all 4 formulas were significantly different (p << 0.05). The score of the sensory quality of the
formula 4 was more than formula 1, formula 2 and formula 3. In addition, the level of preferences towards appearance,
color, aroma, taste, texture of the formula 4 was at high level with an average score of 8.23 £ 0.63 7.77 £ 1.07 7.90
0.84 7.77 £1.13 8.03 £0.80 and 7.93 £ 0.86, respectively. Therefore, the formula 4 was chosen as the basic formula
to calculate the amount of perilla seeds used in butter cookies at 4 different levels including 5%, 10%, 15% and 20%
of the total weight of the ingredients. From the analysis of variance and statistical differences of each formula, it was
found that the overall preferences, appearances, colors, smells, tastes, textures were significantly different (p <0.05).
Based upon the tasting scores of the sensory quality, the butter cookies with 5% perilla seeds was preferred more than
10%, 15% and 20%. Furthermore, the overall preference, appearance, color, aroma, and taste was at high level with
the average scores of 8.17 £ 0.91 8.23 £0.73 8.17 = 1.05 7.50 = 1.43 and 7.60 * 1.48, respectively. However, for the
texture, it turned out that butter cookies with 10% perilla seed was preferred more than 5% with an average score of

7.73 £ 1.51.
Keywords: Product Development of Perilla Seed Cookies
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