Nsasweliladavnssueanswazwinnssy UA 1 atui 2 (2565)

JOURNAL OF HOME ECONOMICS TECHNOLOGY AND INNOVATION Vol. 1 No. 2

ISSN 2821 — 9880 (Online)

navaIN Inauuludiuududleilaazlaniladenaantaninienin

wagneUsTamdulEvasAnnLuY

ailaY wagusEany’, wiiws lawmes, Sewmis vewn’, iy yIa'

Effect of partial substitution of fat with avocado on the physical and sensory properties
of butter cookies

Apidech pongprajak’, Nawaphat Jaipet!, Rueagrit Thongtha', Pornpachen Chuchird"”

1 audvemnsuarlaruins answaluladamnssueans uninendemalulagaueeasyys

1 Department of Foods and Nutrition, Faculty of Home Economics Technology, Rajamangala University of Technology Thanyaburi.
* Corresponding email: Pornpachen_c@rmutt.ac.th

Received: 3 Oct. 2022 ; Revised: 25T Oct. 2022 ; Accepted: 1°t Nov. 2022

DOl :

@

ao X
J1U398U

o

nUsvasdifiofnunavesnmaunuluduusdudedoorhaladenuausinimeninuaznis

‘LJssLﬁuw’mﬂixa’mé’uﬁamaﬂﬂﬂ?‘ﬁyLusJ TagyinnIsnawnuuengazlialasagay 20, 30, 40 way 50 suamfmﬁfﬂl,uaiuﬂﬂﬁyl,ua
M megeuauaLTRnINen mLazUsEluianaUssamdudalaegnageu 20 Ay nuAuaNdEvianennaudves
Anfusiinaunuuedseshelniiosay 20 fian L* (e gefian whiy 55.84 + 0.23 A1 a* uagen b* Segaiian
ofinmaunuiusseeslanlafifosas 30 (a*=10.68 + 0.49 uay b*= 31.10 + 0.36) a,, geflaalefinismaunuiuesyes
Tlafifesas 40 (a, = 034 + 0.01) muudageaiandlofinmaunuiueseeshnlaiesas 50 (Auuds = 2.29 + 0.14
9) AzLULUMIMAEUNIUsTamduTaLAnINssNsugsgaTimIvaunuLeieorhalndosay 30 @ = 83 + 0.73 ndu =
7.9+ 0.71 3 = 8.2 + 0.55 Hoduia = 8.1 + 0.78 ATWNTOU= 8.0 + 0.97 uazmugaulass = 8.3 + 0.74) naaINM3

naknuueAIgaslimlaluand wukisinsiunsnaLnuLeAIgaLlIAleNInIY Y lvinaneanwuriedulavasani

q q

¥ v v
P o

AuAlnTuINIsYRIANATIaUIULIEsIBaghimlafiSeray 30 seAnd 1 Tu  dndwusin 3248 Alaupaed

(@ stulawmsm 4.26 nSu TUsAu 0.56 NSy wazledu 1.49 nS)

AdnAy: aglaale, ANA, Lue

7


mailto:Pornpachen_c@rmutt.ac.th

Nsasweliladavnssueanswazwinnssy UA 1 atui 2 (2565)

JOURNAL OF HOME ECONOMICS TECHNOLOGY AND INNOVATION Vol. 1 No. 2

ISSN 2821 — 9880 (Online)

ABSTRACT

This research aimed to study the effect of replacing butter with avocado on the physical properties and
sensory evaluation of butter cookies. Avocados were substituted for butter 20 %, 30%, 40%, and 50 % weight of
butter in the butter cookie. Physical properties and sensory evaluation tests were performed on cookies with
20 % butter substitution with had L* (lightness) value of = 55.84 + 0.23. Cookies with 30 % butter substitution
showed high a* (10.68 + 0.49) and b* (31.10 + 0.36) values. Cookies with 40 % butter substitution had a high a,,
value (0.34 + 0.01). For 50 % butter substitution, Its highest hardness (2.29 + 0.14 g). For the sensory tests scored
to show the highest acceptance score (color = 8.3 + 0.73, order = 7.9 + 0.71, flavor = 8.2 + 0.55, texture = 8.1+
0.78, crispiness = 8.0 +0.97 and overall = 8.3+0.74) was found in the cookie with 30 % butter substitution. The
result showed that the increase in butter substitution by avocado affected the texture in addition. The nutrition
value per 1 piece of cookies has a total energy of 32.48 kcal (carbohydrate of 4.26 grams, protein of 0.56 grams,

and fat of 1.49 grams).

Keywords: Avocado, Cookie, Butter
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