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<E 1> 7%%F9Y F7) recipe

<HAE o>

A A B C D E F G
85 173 345 230 288 100 110 100
vlol 7t 113 225 75 13 33 90 45
£EY - - 75 - 33 - -

A 99 175 44 99 35 70 37

A 60 60 1 2 15 - -

gy - 30 - - 15 2 30

= 05 4 - 05 1 2 1

o] 7} 5191 1 2 - 8 - - 2

# W7HS lcup 115¢g, w7t lcupe 225g,

w43 14

_‘j.
—a-nu,

30g,
wo) P 9o} 122

A jcupe 197g,

£ 4g, HANT 142 29,

A 170= S0g,

1 Kimball, Christopher. Cook’ sBible( Universalcookie) , Little. Brown& Company, p.391,1996. 2

A
B:  Kimball, Christopher. Cook sBible( mastercookie), Little. Brown& Company, p.391,1996. %
C: BetterHomesand Gardens(sugarcookie), Meredith, p.200,1996 . %
D: #4432 2l (Plaincookie), A B & VA, A&, p. 1287 288,1997.%
E: 233 043 A3 ARG (AT, 382, €, 5.405,1998. %
F: z24%.2A4% %542 % 73 (Plaincookie), %%, €,5.107,1993. %
G Zda FATE)(FRFF9), TELRALAE.$.103,1998.
<E 2> NEEA FtEE G244 3 37 recipe
<39 g>
A THd EF 5 o + s =
2 500 500 500
uho} 7t 326 326 326
A4 g 254 254 254
il 72 72 72
e 44 44 44
E 6 6 6
o] 91 3 3 3
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1
& 238

=
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3

2328 &34
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Denshoku Co., Japan)2 &4 %4}

24. $AAE

LR

L
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B} otele <E3>T T 2P; <%3>Y Az EAENE T Ay fodF
F 1%°lX AAHAJL. &, NEBE 71F H3sn A8 EE /M AssA &L
Aoz Jstgth
<E3> 7FEF FI1Y #BeHA A
WE~AE A B C D E F G SHA
1 3 2 3 2 5 3 2 20
2 3 2 3 4 4 3 4 23
3 2 1 3 3 5 2 2 18
4 4 1 2 3 5 2 3 20
5 3 1 4 4 4 3 4 23
A 13 7 15 16 21 13 15 104
*p<0.01
<H4> F71¢] A5zt FA HFA
20l =95 B Pk F-value Duncan®] o324
AR 6 20.1 3.35 3.9” *
R 28 24.17 0.863
T VR Tz T
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<E 5> 73% F719 Asze Ho4 AR

Ba CIZ Db Ab Fb Gb EC
B 0
C 0.7 0
D 0.9" 0.2 0
A 1.2* 05 03 0
F 1.2" 05 0.3 0 0
G 1.6 0.9 0.7 0.4 04 0
E 2.8° 2.1" 1.9 1.6 1.6" 1.2 0

+ 7oA B AR BAE AYE ARBAE $9H st fou gE auy
BAE AUt NRIIE £97Q 2ol7} Ak,

12 %3] F4 B 279 B5AA

5348 Wtel Wstel Wrhe T8 Axstel 47, Pol, A%} FE, v,
A%, Hew, TPt e BEAA AHE <EE>SE <ED>O e
<EE> =9 B B2 7719 5P FH

&= g2 HxEz E| @ o & ElF)
A7 2410383 3.2+0.98 3.610.54 421054
7]

2610.88 36+0.56 3.6*0.43 3.8%0.65
&
36%0.72 2.6%0.98 2.8%0.51 26%0.83
gt
2.47%0.44 2.8+0.98 241054 20056
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3.0x0.10 32*051 3.0£0.62 30063
Heg
30065 38+0.86 3.4%0.89 32%0.14
g4t
30%0.54 32+056 3.6+0.60 36+0.70
s A
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2.1.1. RHEO METER &4 =31

<E8>Rheo meter A ZA

s 5 Z il
mode 20
g 10
&5 60min/mn
max 2ke
A A 0 sec

VR =2t Aot & F7)9 RHEO METER A ZTE <E9O>9 2o

, A3tF(max weight)2 tl2FH F94 #ol7h el gt

g0 2

= 3
obd & FoatA Tt =ZAUMFE RFOR HoME HS Ao "oy
Ax A ¢ F ANt ZE(hardness)E SA7FFE HolbshAl @2 WxEH
A7 28T de € Aol ERed HA9 Fdo] FolE4E FAxve F/H
o, ¥-24d (adhesiveness)2 H7b Alolo] Apojrt ¢l
<E 9> 7F¥5ak #Arld Bg #7919 4
A 8= | AdgeE A 2= AE yield 34
(%) (g) (mm) (dyne/cm) (dyne/crf) (g) (g)
2 By 513 0.3%0 2515405.750  22248792.000 496 -1
E} i 763 0.420 3741237.000  44538536.000 734 -2
A 777 0.399 3709783.800  43565776.000 736 -1
=2 788 0.417 3943415.000  46904952.000 745 -1
22.85%74
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ABSTRACT

A study on the texture of cookie depending
the quality of green tea

Gil man Shin, Sam hyun Roh

Green tea is popular as health food these days and has effects of anti-cancer
and an-agering. A various
Foreign countries produce green health cookie adding the first, the second and
third classes green tea on a commercial.
The cookie is produced by wheat flour adding 4% green tea.
The changes of taste depending on the quality of green tea are examined
through the five sense and the mechanical inspection.
The results are as follow:
First, as the quality of green tea is higher score is achieved.
Second, as the quantity of green tea is increased, the goods are harder in
the five sence inspection.
Third, as the quality of green tea is higher, brightness is lower in the
measurement of color.
Therefore, this study indicates that it is desirable to use the good quality of

green tea in case of producing cookie on a commercial scale.

39 999 44 B
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19994 129 279 e

- 146 -



