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Product Development of Dried Figs (Ficus carica L.) Cookie Bars
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Abstract

This research was the product development on dried figs (Ficus carica L.) supplemental cookie bars to get
the acceptable recipes with the suitable amount of dried figs in the cookie bars and study on the chemical
compositions of the development product. The product development had two steps: Step 1, the study of
supplemental dried figs on dried figs cookie bars. Dried figs was used at 40, 50, 60 and 70 (% w/w of wheat flour)
in dried figs cookie bars. The result from the examiner showed that the color, flavor, hardness, crispness and
examiners’ satisfaction were not different significantly (p=0.05) but the dried figs cookie bars which
supplemented with dried figs at 60 (% w/w of wheat flour) got the highest sweetness liking score (7.13). Step 2,
The study of the product development acceptance on the dried figs cookie bars which were developed by
mixture design and response surface methodology (RSM). The result from the examiners showed that the color,
hardness, crispness and examiners’ satisfaction were not different significantly (p=0.05) but the formula dried figs
cookie bars (dried figs : icing sugar : watermelon seeds at 30: 60: 10) got the highest flavor liking score (7.47). The
ingredient of dried figs cookie bars were wheat flour, dried figs, baking powder, sodium bicarbonate, salted

butter, margarine, icing sugar, vanilla powder, egg, popped rice, black sesame seeds, white sesame seeds,
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watermelon seeds at 100, 38.17, 0.76, 0.76, 50.38, 33.59, 75.57, 2.29, 33.59, 16.79, 9.92, 8.40 and 12.21 (% w/w of
wheat flour) respectively. The 3G dried figs cookie bars was higher in fiber and protein content than raisins cookie
bars.

Keywords : Cookie Bars, Dried Figs (Ficus carica L.), Product development
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A15199 1 99AUTENBUVBINELABRSY (Ficus carica L.) @#anaguiiems 100 NSUva9tIiln

(Value per 100 grams)
Nutrient Units
Figs, raw Figs, dried Raisins, seedless
Water g 79.11 30.05 15.43
Energy kcal 74 249 299
Protein g 0.75 3.30 3.07
Total lipid (fat) g 0.30 0.93 0.46
Ash meg 0.66 1.86 1.85
Carbohydrate, by difference g 19.18 63.87 79.18
Fiber, total dietary g 2.90 9.80 37
Sugars, total g 16.26 47.92 59.19
Cholesterol mg 0 0 0
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http://th.wikipedia.org/wiki/%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
http://th.wikipedia.org/wiki/%E0%B9%84%E0%B8%82%E0%B8%A1%E0%B8%B1%E0%B8%99
http://th.wikipedia.org/wiki/%E0%B9%82%E0%B8%84%E0%B9%80%E0%B8%A5%E0%B8%AA%E0%B9%80%E0%B8%95%E0%B8%AD%E0%B8%A3%E0%B8%AD%E0%B8%A5
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M1t 1 esfUszneuvesiiienSs (Ficus carica L.) anuazksisa 100 nfuvesiniin (o)
(Value per 100 grams)
Nutrient Units
Figs, raw Figs, dried Raisins, seedless

Minerals

Calcium, Ca mg 35 162 50

Iron, Fe mg 0.37 2.03 1.88

Magnesium, Mg mg 17 68 32

Phosphorus, P mg 14 67 101

Potassium, K mg 232 680 749

Sodium, Na mg 1 10 11

Zing, Zn mg 0.15 0.55 0.22

i - FauUasann USDA, 2017.
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qm‘ﬁ' 1 qmﬁ 2 qmﬁ 3 qmﬁ 4
18" 7.32+1.28 7.57+1.56 7.58+1.28 7.27+1.25
2. nAusAuors” 6.55+1.44 6.63+0.97 6.87+1.47 6.80+1.33
3. Aunge” 7.00+1.24 7.27£1.33 7.17£1.47 7.25+1.27
4. punseu’ 7.38+1.35 7.50+1.19 7.38+1.30 7.15+1.42
5. Ausu 7.17+1.34 7.37+1.35 7.2241.35 6.95+1.20
6. SAMIILF 6.73+1.53" 6.98+1.55" 7.30+1.44° 6.65+1.58"
7. AUYBUTIM 7.32+1.28 7.57+1.16 7.58+1.28 7.27+1.25
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UZAABHTID UL (gn591 3A-3D) ANLUUWKY Mixture Design
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GRBAGH - - - R
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uzeHSIoUL 50 55 50 52
Yinaled 30 30 35 32
WAALsaly 20 15 15 16
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7. anusiu” 6.35+1.47 6.35+1.54 6.52+1.32 6.33+1.36
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Temary Graph (NEW.STA 11v*11¢) Temary Graph (NEW.STA 11v*11¢)
V=3.479"x+10.879"y+0.884"2 V=2.742"x+13.942"y+2.695"2

SEED SEED

5361 Il 5185
B 6.452 . 6239
B 6543 I 6.204
6634 6348
= 6725 = 6.403
] 6815 [ 6457
6.906 6512
. 5997 W 6566
W 7083 W 5621
. 7179 W 5575
A FIG ICING [ above B FIG ICING [ avove

v =3.479%* + 10.879*y + 9.884*z v = 2.742*%x + 13.942%y + 2.695*z

Temary Graph (NEW.STA 11v*11¢) Temary Graph (NEW.STA 11v*11¢)
v=5.623'x+9.623"y+2.652"z v=5.844"x+8.844"y+5668"2
SEED SEED

. 6216 . 65605
. 6263 . 6639
B 6309 B 6674
6355 6708
3 6.402 06743
= 6.448 = 6777
6.495 6812
. 6541 I 6846
W 6587 W 63881
W 6534 . 6915
C FIG ICING . above D FIG ICING . above

v = 5.623%x + 9.623*y + 2.652*z v = 5.844*x + 8.844*y + 5.668%z

Temary Graph (NEW.STA 11v*11¢) Temary Graph (NEW.STA 11v*11¢)
Vv=6.591"x+8.9917y+2.586'2 Vv=2.208"x+16.808"y-1.904"2

SEED SEED

B 6561 N 5366
Il 6592 I 5953
I 6623 I 5039
6654 6.125
= 6685 = 6212
6715 [ 6298
6.746 6.385
. 6777 . 5471
. 6308 W 5557
. 6339 Y W 5644
E ICING I above F FIG ICING I avove

v = 6.591*x + 8.991%y + 2.586*z v = 2.208*x + 16.808*y + 1.904*z

Temary Graph (NEW.STA 11v*11¢) Terary Graph (NEW.STA 11v*11¢)
V=5.265"x+8 665"y+5.524'2 v=6.362"x+10.162"y+2.233'2

SEED SEED

B 6347 . 6611

. 6365 I 6672

I 6382 W 6733

6399 B 679

= 6416 1 6855

[ 6434 6915

6.451 6976

I 5468 . 7.037

5485 W 7098

v . 5503 v i . 7159
G FIG ICING I avove H FIG ICING [ avove

v = 5.265*x + 8.665%y + 5.524%z v = 6.362*x + 10.162%y + 2.233%z

3U# 3 NunihneuausswenziullaiunuveuluAuaN vuLATIA 9
(A=3 B=ndusa C=A1uula D=A1UNTBU E=A7UTU F=A1Uvu  G= Audy H=A1uveusiw)
Neme AMUAlY v = AzladenUYeURBAMANYIEAIUAN 9 x = USunaueihedSieuuns (fevar)

y = USunathmnaleds Gevay) z = USinauudaussly (Gewag)
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