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Quality Characteristics of Cookies with Ginseng Powder
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Abstract

Ginseng is one of the most well known medicinal plant in East Asia with many bioactivities. The purpose
of this study was to evaluate the quality properties of cookies added with different concentrations (0, 1, 3, and
5%) of ginseng powder by molecular press dehydration (MPD) method. MPD was known to be an excellent
tool for keeping taste and flavor without any loss of original materials. The results indicated no significant
difference in the density of cookie dough with different concentrations of ginseng powder. The L color value
was decreased and the a color values were increased with increasing concentrations of ginseng powder (p<0.05).
However, there was no significant difference in the b values. Spread factor of cookie was not significantly
different between 1% and 3%, but decreased at 5% (p<0.05). The hardness of cookies was significantly increased
as ginseng powder concentration increased. The result of sensory score showed that cookie added with 1%
ginseng powder had higher color, sweetness, overall acceptability scores than other samples. As a result of
this study, quality of cookies with added 1% ginseng powder were the most suitable in terms of its color, texture,

and sensory properties.
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Fig. 1. Preparation of ginseng powder.

Table 1. Formulation of cookies added with ginseng powder

Concentration of ginseng powder (%)

Materials (g)

0 1 3 5
Wheat flour 100 100 100 100
Ginseng powder 0 1 3 5
Butter 55 55 55 55
Sugar 55 55 55 55
Whole egg 25 25 25 25
Salt 1 1 1 1
Baking powder 0.5 0.5 0.5 0.5
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Table 2. Texture analyzer conditions for hardness of a cook-
ie added with ginseng powder

Table 3. Density and pH value of cookies dough added with
ginseng powder

Operating conditions

Probe 5 mm cylinder probe
Mode Measure force in compression
Option Return to start
Pre test speed 2 mm/s
Test speed 0.5 mm/s
Post test speed 10 mm/s
Distance 4 mm

Trigger type Auto b g
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Concentration of ginseng powder (%)

Properties 0 1 3 5
Density (g/mL) 1.25+0.00"% 1.25+0.00" 1.25+0.007 1.25+0.00
pH 6.66£0.00" 654%0.03" 6.53+0.02" 6.4340.03°

YMean + standard deviation (n=3).
““Different letters within the same row differ significantly
(p<0.05).
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Table 4. Color values of cookies added with ginseng powder

Color Ginseng powder contents (%)
value 0 1 3 5

L 69.31+4.42" 71.2842.00° 64.41+3.84" 59.56+2.14°
a 885+296° 824+1.90° 1356+2.15" 15.83+1.08"
b 3548+0.99" 36.03+1.18" 3561+147" 3517+1.44

YMean +standard deviation (n=9).
““Different letters within the same row differ significantly
(p<0.05).
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Fig. 2. Cookies added with different concentrations of gin-—
seng powder.
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Fig. 3. Hardness of cookies with ginseng powder.
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Table 5. Sensory properties of cookies added with ginseng
powder

Sensory Ginseng powder contents (%)
parameter 0 1 3 5

Color  6.83+0.69""750+055" 6.33+£0.82" 5.16+1.17°

Flavor  6.33+0.75" 6.16+0.98" 6.00=1.10° 550+0.55

Taste  6.66+0.94" 6.16+1.17"6.50+1.38" 5.00+1.26"
Sweetness 6.66+0.75" 6.66+0.82" 6.33+1.03" 550+0.84°

Texture 7.00£058" 6.66+0.52"7.00+0.63" 6.16+0.75"

Overall 6.83+0.58" 750+1.33* 6.33+1.33" 550+0.84°
acceptability

"Mean = standard deviation (n=20).
““Different letters within the same row differ significantly
(p<0.05).
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