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Abstract

This research aims 1) to study the right

amount of tea seed oil to make butter cookies

and

2) to study the satisfaction of consumers
towards butter cookies which substituted
margarine with tea oil. The study used

Completely Randomized Design (CRD). The ratio
of substitution of margarine with tea seed oil in
butter cookies in 3 recipes which were 85, 100
and 115 grams (12.14%, 14.29% and 16.43)
respectively. The sensory test used 5-point
hedonic scales. The result of the study showed
that the satisfaction of the consumers towards
each ratio of satisfaction of margarine with tea
seed oil were different. The testers had the
most satisfaction towards the butter cookies
which substitute margarine  with 85 grams
(12.14%) of tea seed oil in all quality aspects
including color, scent, texture, and the teste.
The overall satisfaction was very high with the

average score of 4.22
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Table 1 Cookies and standard recipe ingredients that substitute margarine with tea seed oil.

Volume (%)

Cookie recipe that substitutes

Ingredients
Butter Cookies Recipe margarine with tea seed oil.
1 2 3
wheat flour 39.74 39.74 39.74 39.74
Butter 9.93 9.93 9.93 9.93
Marearine 23.18 11.04 8.89 6.75
Sugar 16.56 16.56 16.56 16.56
powdered milk 3.31 3.31 3.31 3.31
Vanila 0.66 0.66 0.66 0.66
Egg 6.62 6.62 6.62 6.62
tea seed oil - 12.14 14.29 16.43
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Figure 1 The production of butter cookies
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Table 2 The average score of sensory evaluation.

4.47,4.31, 4.54 uag 4.46 MIUSIGU

Sensory acceptance score X

Color 4.34+0.01
Flavor 4.47+0.10
Texture 4.31+0.20
Taste 4.54+0.05
Overall liking 4.46+0.15

Means within the same row are significant difference (p<0.05)
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Substitute Margarine in Butter Cookie Products.

% Tea Seed Oil

Sensory acceptance score

12.14 14.29 16.43
Color 4.08+0.66" 3.72+0.53" 2.70+0.65
Flavor 4.05+0.72° 3.78+0.68" 2.80+0.72°
Texture 4.14+0.73° 3.76+0.71° 2.70+0.68°
Taste 4.12+0.73" 3.87+0.66 3.80+0.66
Overall liking 4.22+0.73° 3.84+0.56 3.6120.62°

““Means within row with different superscripts are significant difference (p<0.05).

"™ Means within the same row are not significant difference (p>0.05).
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Table 4 Sensory acceptance of standard formula Butter cookie product compared with tea seed

oil to substitute margarine in butter cookie products.

Butter cookie product

Sensory acceptance score

Standard recipe Development formula
Color 3.77+0.37 3.93+40.26
Flavor 3.53+0.61 4.18+0.59
Texture 3.28+0.58 4.04+0.48
Taste 3,37+0.34 4.32+0.61
Overall liking 3.48+0.22 0.46+0.43

* Means within the same row are significant difference (p<0.05)

Butter cookie standard recipe

substitutes margarine with tea

Butter Cookie recipe that

Figure 2 Produce Butter cookie standard recipe and Butter Cookie recipe that substitutes

margarine with tea
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Figure 3 Produce butter cookies that use tea

seed oil
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