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A Study on the Optimal Concentrations
of Ginger and Lemongrass in Herb Cookies.
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ABSTRACT

The optimal concentrations of ginger and lemongrass in herb cookies were studied. 1.02%,
2.03% and 3.05%, w/w respectively, of ginger were used in ginger cookies, while 3%, 4% and 5%, w/w
respectively, of lemongrass were used in lemongrass cookies. The comparisons were made by using the
sensory evaluation and the measurements of color and texture of the cookies by Data Color International
and Instron, model 1140 respectively. It was found that the ginger cookies with 1.02% ginger got the
highest scores in flavor, and acceptability, with significantly different (p <0.05) in flavor and acceptability
with the sample with 3.05% ginger. There was no significanty different (p >0.05) between 1.02-3.05%con-
centrations of ginger in color, odor, texture from the sensory test and texture and color from the instru-
ment measurements.

For the lemongrass cookies, it was found that 3% lemongrass got the highest preferences in
color, flavor and acceptability. However, there was no significantly different in every character between
the samples. For the color measurement, it was found that there was significantty different (p < 0.01)
between the lightness of the samples with 3% lemon grass and 5% lemongrass. The 3% lemongrass

sample had darker color than the 5% lemongrass sample.
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Table 1. Herb cookies formula.
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Ingredients Lemongrass cookies Ginger cookies

Wheat flour, gm. 200 200
Margarine , gm. 150 145

Sugar powder, gm. 101.7 98

Egg., gm. 25 23

Baking powder, gm. 3.5 3

Sodium chloride, gm. 0.3 0.2
Lemongrass, % (powder) 3,4and 5 -

Ginger %( powder,) - 1.02, 2.03 and 3.05
Lemongrass extract, gm. 26.7 -

Ginger extract, gm.

23
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Table 2. The sensory evaluation of the ginger cookies.

% of ginger Color Odor Flavor Texture Acceptability
1.02 7.45" 6.95° 7.35° 7.75° 7.50"
2.03 7.75 7.25° 7.00™ 7.65° 7.25"
3.05 7.65° 7.33° 6.43° 7.30° 6.63"

F (TRT) 0.82 0.95 3.97 1.84 3.76

In a column, means with the same letter are not significantly different (p > 0.05).
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Table 3. The measurement of the texture and the color of the ginger cookies.

% of ginger Texture (kg.) Color
a" b*
1.02 6.30" 70.18° 12.77° 31.93°
2.03 7.23° 71.93° 11.12° 32.82°
3.05 7.40° 70.85° 11.55° 31.28°
o 'F kTEQT) 1.28 1.17 5.04 0.51

In a column, means with the same letter are not significantly different (p > 0.05).
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Table 4. The sensory evaluation of the lemongrass cookies.

% of lemongrass Color Odor Flavor Texture Acceptability
3 7.90" 7.15 7.15° 7.40° 7.10°
4 7.75° 6.95° 7.05” 7.40° 7.05°
5 7.65° 7.45° 7.00° 7.10° 6.93"
F value (TRT) 1.38 1.71 0.15 0.97 0.17

In a column, means with the same letter are not significantly different. (p > 0.05).
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Table 5. The measurement of the texture and the color of the lemongrass cookies.

% of lemongrass Texture (kg.) Color
a b*
3 8.32° 72.23° 9.91" 31.94°
4 10.58" 72.46° 10.12° 32.52"
5 12.50° 73.56° 9.24° 32.38°
F value (TRT) 44.52 671.68 8.44 0.28
In a column, means with the same letter are not significantly different. (p > 0.05).
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Table 6. Mean of proximate analysis (%) of ginger cookies. and lemongrass cookies.

Type Moisture Protein Fat Ash Carbohydrate
(%) (%) (%) (%) (% By difference)
Ginger cookies 1.73 6.72 26.37 1.54 63.64
Lemongrass cookies 1.75 6.62 27.54 1.64 62.45
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