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Abstract

This study investigated the quality characteristics of cookies containing mugwort powder, which is well known for its
various functions and biological activity. Cookie samples were made by adding the mugwort powder at different levels
of 0%, 1%, 3% and 5%. In this study, moisture, pH, color, spread factor, hardness, antioxidant activity and sensory evaluation
of cookies were examined. The pH and moisture were increased when increasing levels of mugwort powder were used.
The L, a and b color values were significantly (p<0.001) decreased when increasing levels of mugwort powder were used.
The spread factor of the cookies was significantly (p<0.01) decreased when increasing levels of mugwort powder were used..
The hardness and DPPH radical scavenging activity of cookies were significantly (p<0.001) increased when increasing levels
of mugwort powder were used. Cookies containing 3% of mugwort powder showed the highest taste and texture scores.
The scores for Flavor and color decreased when more mugwort powder was added.
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Table 3. Moisture contents and pH of cookies added with mugwort powder
Samples
0% 1% 3% 5% frvalue

Moisture(%) 2.13+0.1292 2.20£0.10° 2.47£0.06° 2.77+0.06" 33.30%#+Y
pH 6.56+0.01" 6.39+0.02° 6.4420.03 6.6140.09" 13.79%*

Y Mean£S.D. (n=3)

? Means with different superscripts in the row are significantly different (p<0.05) according to Duncan's multiple range test.

3 #xp<0.01, **%p<0.001
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Table 4. Color value of cookies added with mugwort powder

Color Samples
F-value
value 0% 1% 3% 5%
L 74.45+0.37V%) 60.95+0.67° 53.80+0.61° 50.33+0.64¢ 1,000.38%#*3)
a 4.18+0.29* 0.91+0.08° - 0.70+0.30° -1.3340.11¢ 375.87%%*
b 31.48+0.64° 23.60+0.03° 18.95:+0.84° 17.41+0.21¢ 413.20%%*

D MeantS.D (n=3)

? Means with different superscripts in the row are significantly different (»<0.05) according to Duncan's multiple range test.

3 #kp<0.001

Table 5. Spread factor of cookies added with mugwort powder

Samples

0% 1%

™ o F-value

Spread factor 50.31=0.90"2 50.01:£0.82%

48.13+1.44° 44.62+1.15° 16.86**

Y Mean£S.D. (n=3)

? Means with different superscripts in the row are significantly different (p<0.05) according to Duncan's multiple range test.

3 #%p<0,01
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Fig. 1. DPPH radical scavenging activity of mugwort
cookies. Different letters (a~d) indicate significant difference
at p<0.001 by Duncan's multiple range test.

A3 2% F7F F71(Kim 5 2014), & 2% H7F F7](Joo SY
2013)9}F AR 32 UER I
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gHA Qo] A= F7HE I QthRyu 5 2011). EFF o
2F 9] caffeic acid, catechol, protpcatechuic acid 52 3HAksl AJ
HEo| 385 o] 9loj(Kang & Lee 2013) 3FAk3HA] o] Z7}3t
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Table 6. Hardness of cookies added with mugwort cookies Force(g)
Samples
F-value
0% 1% 3% 5%
Hardness 1,685.56+224.06" 2,078.89+174.03° 2,181.11+113.85° 2,655.56+177.49* 5441 %%+

Y Mean+S.D.(n=5)

? Means with different superscripts in the row are significantly different (p<0.05) according to Duncan's multiple range test.

3 #xxp<0,001
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Table 7. Mean sensory evaluation scores of cookies treated with the different levels of mugwort powder

Treatments Samples

F-value
Item 0% 1% 3% 5%
Color 4.30+0.76"2 3.15+0.66° 2.70:£0.72° 2.6340.79° 29.18%#+3)
Taste 3.07+1.17a 2.93+0.96" 3.15+0.91° 2.33+1.14° 3.36*
Flavor 3.48+0.70a 2.96+0.85° 2.93+0.96 2.67+0.96° 4.11%*
Texture 2.96+0.81a 3.2240.70° 3.26+0.81° 3.26+0.86" 0.87
Acceptability 3.19+1.04a 2.960.76" 2.98+0.81° 2.78+0.98 0.91

D MeantS.D. (n=36)

? Means with different superscripts in the row are significantly different (p<0.05) according to Duncan's multiple range test.

) #p<0.05, **p<0.01, **¥p<0.001
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