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Using defatted peanut flour as protein supplements in cookies
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Abstract

The effects of 5 levels of defatted peanut flour (DPF) ingredients in cookies were
investigated. DPF was added as 2 wheat flour substitution to increase protein content, The
DPF cockies were compared with 100% wheat flour cookies (control sampie). Quality
characteristics were evaluated including physical texture and color, chemical compositions,
sensory accepiability and microbiological gualities. In general, the DPF cookies increased protein
content from 12% to 14-19%. DPF cookies were less ctisp and were somewhat darker in color than
100% wheat flour cookies. The results showed that DPF could be used instead of wheat flour at a
level of 40%, with sensory evaluation scores similar to those of control. The DPF cookies had a
minimum shelf life of 6 mounths, They had physical, chemical and microbiological properties that
conformed to the Thailand Commumity Standard 118/2546.

keywords : defatted peanut flour, cookies, shelflife
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