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Abstract

The quality characteristics of cookies with 0%, 2%, 4%, 6%, and 8% acaibenry (Euterpe oleracea Mart) powder
added were analyzed through chemical and sensory evaluations. The moisture contents of the cookies were
insignificant (p<0.05) as the acaiberry powder levels (0%, 2%, 4%, 6%, and 8%) increased. The pH values
of the cookies were significantly reduced in all the acaiberry powder groups compared to the controls. According
to the Hunter color of the cookies, the L-value (lightness) and the b-value (yellowness) significantly decreased
(p<0.05), whereas the a-value (redness) increased when the acaiberry powder was added at different levels
(0%, 2%, 4%, 6%, and 8%). The spread factor decreased significantly (p<0.05) with the acaiberry powder
addition levels (0%, 2%, 4%, 6%, and 8%). The hardness of the cookies significantly decreased (p<0.05)
according to the increase in the acaiberry powder level (0%, 2%, 4%, 6%, and 8%). The sensory evaluation
of the cookies showed that those with 6% acaiberry powder added had the greatest of the color, taste, flavor,
texture, and overall acceptability. These results showed that up to 6% acaiberry powder can be added to cookies.
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Table 1. Ingredients of acaiberry (Euterpe oleracea Mart.) powder
cookies

®
Ingrediens Acaiberry powder

0% 2% 4% 6% 8%
Wheat flour 400 392 384 376 368
Acaiberry (Euterpe oleracea Mart) 0 8 16 24 32
Butter 132 132 132 132 132
Shortening 132 132 132 12 132
Sugar 140 140 140 140 140
Salt 4 4 4 4 4
Dextrose syrup 20 20 20 20 20
Egg 40 40 40 40 40
Egg Yolk 40 40 40 40 40
Vanilla essence 2 2 2 2 2
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Table 2. The moisture contents and pH of cookies added with
acaiberry (Euterpe oleracea Mart.) powder

214 A5Z (2014)

Table 3. The spread factor of cookies added with acaiberry
(Euterpe oleracea Mart.) powder

Acaiberry Moisture contents (%) pH Acaiberry Widthness (cm) Thickness (cm)  Spread factor
0% 7.160.14™"” 6.580.10° 0% 6.18:001™”  108£0.09°  5.69:0.09°
2% 7.180.11" 6.24£0.01° 2% 6.13£0.02° 112:003°  542:0.18
4% 7241015 6.03£0.02° 4% 6.00£0,00° 1.2440,04° 4.82+0.18°
6% 721£0.14" 5.92+0,01° 6% 5.942043° 139:003  426:0.09°
8% 726£0.05" 5.65£0.05° 8% 5.83£0.12° 1484002"  3.94:007°

"Values are mean+SD
The same superscripts in a column are not significantly different each other at p<0.05
NS: not significant
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Table 4. The Hunter’s value of cookies added with acaiberry
(Euterpe oleracea Mart.) powder

Table 5. The hardness of cookies added with acaiberry (Euterpe
oleracea Mart) powder

Acaiberry L-value a-value b-value
0% 7730:0.52°7 4934075  40.50+045"
2% 65806078  -046+032°  33.80%0.95"
4% 5840:1.17°  043:066°  28.00+144°
6% 56.83:005°  0.63:0.11°  21.93+0.55°
8% 5200065  090£0.10° 20464045

"Values are meantSD
e same superscripts in a column are not significantly different each other at p<0.05
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0% 1253406172
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Table 6. The sensory quality of cookies added with acaiberry
(Euterpe oleracea Mart.) powder

Sample”  Color Taste Flavor Texture accggte;liﬂity
0%  407:059"7 4271079 453:091° 473:0.03' 433:047°
2% 480:067° 460:050° 457:067° 473:070° 447:034°
4% 500:037° 460:051° 487:051° 480:0.77 4.93:020°
6%  560050° 553:051° 553:051° 527:0.70° 567:061°
8%  333:061' 307:L16° 3.00£0.13 340:024° 373:0.18°

Walues are meantSD
The same superscripts in a column are not significantly different each other at p<0.05
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