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Abstract

The objective of the use of taro waste powder replacement for wheat flour in
pressed cookies are to study standard recipe of pressed cookies and to study
suitable level of taro waste powder in pressed cookies then studying nutritional
values and overall acceptability in sensory evaluation.

The three standard recipes of pressed cookies were produced and selected
with highest acceptance score (control). The selection recipe was replaced for wheat
flour with taro waste powder at levels of 50, 75 and 100% by weight of wheat flour.
Resulted the suitable level replaced with 50% taro waste powder that had the
highest score of overall liking from sixty panels in a randomized complete block
design (RCBD).

Cookies replaced with 50% taro waste powder showed calories, carbohydrate
and fat content were decrease that compared with control. Sensory evaluation was
analyzed in appearance, color, flavor, taste, texture (crispy) and overall liking. One
hundred percent of panels accepted pressed cookies replaced with taro waste
powder.
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