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The objectives of this research were to (1) study the effect of production time
on physicochemical and sensory qualities of Suan Dusit butter cookie (SDBC). The
results showed that increasing of mixing time decreased hardness, but increased L¥*, a*,
b*, diameter and moisture content of SDBC. This might be due to heat from longer time
mixing led to incomplete mixng of SDBC, so shorter time mixing was appropriate for
Suan Dusit butter. Sensory qualities of 5 min mixing were the best, especially texture
property. (2) Effect of pomelo albedo addition at 3 levels of 3, 6 and 9% on physical,
chemical, microbiological and sensory qualities was studied. It was showed that albedo
addition did not affect hardness of SDBC. Conversely, the albedo addition led to L*
increase, a* and b* decrease due to albedo color. Results from chemical composition
showed that the albedo addition led to dietary fiber increase, lipid and carbohydrate
decrease. Moreover, the albedo addition did not affect microbiological quality including
total plate count, yeast and mold count and it conformed to the Thai community
product standard. However, the albedo addition affected flavour of of cookie because
of limonin in pomelo albedo. The sensory results showed that the 9% albedo addition
SDBC was appropriate condition with 7-8 point from 9-point hedonic scaling. (3) Shelf
life estimation of albedo addition SDBC was studied. The qualities of the 9% albedo
addition SDBC packed in polypropylene pouch at 30°C including moisture content,
hardness and rancidity (TBA) were analyzed. The result showed that increase storage
time led to moisture content increase and hardness decrease due to the moisture
transfer between cookie and air. In addition, TBA value increased during storage. The 9%
albedo addition SDBC could be stored for 10 weeks up to TBA value limit, while control
condition could be stored for 9 weeks. This might be due to higher lipid content of

control condition that led to oxidation reaction.



