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Abstract

This study investigated the quality characteristics of cookies added with the powder of pomace powder, which
was produced as a by-product in Korean rice wine (7akju). The quality of cookies was evaluated based on moisture
content, color, hardness, and sensory evaluation. Cookies were prepared by addition of 0, 5, 10, and 15% Takju
pomace powders to basic flour formulation. The pH values of dough added with Takju pomace powder were
3.04-6.52, which was lower than that of the control group. The moisture contents of cookies were 6.92-6.52%
and were lowest in cookies added with 15% Takju pomace powder. The L value was reduced according to the
increase in 7akju pomace powder. On the contrary, a value increased. Especially, a value of the control was negative
(-0.96) while those of cookies added with 7akju pomace powder were positive. There were no significant differences
in the b value of these cookies. For texture, hardness of cookies was lowest in 15% 7akju pomace powder cookies.
The results of the sensory evaluation compared to cookies with 10% powder 7akju pomace were superior in appearance,

taste and overall preference.
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Table 1. Ingredient formula of cookie added with 7akju pomace
powder

Addition rate of 7akjz pomace powder (%)

Ingredient (g) 0 5 10 5
Wheat flour 100 95 90 85
Sugar 40 40 40 40
Shortning 40 40 40 40
Whole egg 20 20 20 20
Baking powder 2 2 2 2
Takgu pomace powder 0 5 10 15
Water 10 10 10 10
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Table 2. The operating condition of texture profile analyzer

Measurement Condition
Probe type 5 mm cylinder
Pre-test speed 2.0 mmjsec
Test speed 0.5 mmysec
Post-test speed 10.0 mmysec
Distance 4 mm
Force 20¢
Time 5 sec
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Table 3. pH of dough and moisture contents of cookie added with
Takju pomace powder

Addition rate of Zajz pomace powder (%)
0 5 10 15
pH 399:0097 3044021 4.12:034"  5.78:0.51°
Moisture contents  6.92£001°  693001°  6.79:0.10°  6.52£0,05"

"Means in each row with different superscript letter are significantly different by
Duncan’s multiple range test (p<0.05).
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Table 4. Hunter’s color value of cookie added with Addition rate
of Takju pomace powder

Addition rate Color
of Takjir pomace powder (%) L a b
0 19591097  096:0.16' 29261016
5 75474078 013079 27.54:0.58"
10 7376+077° 161055  2848+0.82°
15 69.66t096°  351046' 2808025

"Means in each row with different superscript letter are significantly different by Duncan’s
multiple range test (p<0.03).
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Table 5. Texture properties of cookie added with 7akju pomace
powder

Addition rate of 7z pomace powder (%)
5 10 15
Hardness  755.0189.34" 744.21+130.88" 695.47+45.13°  539.70+90.63°

Means in cach row with different superscript letter are significantly different by
Duncan’s multiple range test (p<0.05).
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Table 6. Sensory properties of cookie added with 7akju pomace
powder

Sensory Addition rate of 7a4ju pomace powder (%)
evaluation 0 5 10 15
Appearance  320+094" 3441090  375:082°  332:1.12°

Flavor 273:085°  298:090°  3.08:093"  3.12:091°

Taste 281£103°  332:091°  354£101°  3.12:119°

Texture 288:089°  3.17:1.04°  337:085°  320:101°

Overall 298:090°  325:092° 347077 326:100°

"Means in each row with different superscript letter are significantly different by
Duncan’s multiple range test (p<0.05).
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