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Abstract The epidemic of obesity and overweight is a serious issue in the United States, which 

contributes to increased rates of diabetes, cardiovascular disease, hypertension, and stroke.  Since 

there are a variety of complications surrounding the overweight/obesity epidemic, demands for 

low-fat and fat-free food options are increasing.  This experiment used prune puree to replace 

50%, 75%, and 100% of the fat (butter) in double chocolate chip cookies.   14 SUNY Oneonta food 

science students were given a 9 point hedonic rating scale survey to evaluate each cookie recipes’ 

color, texture, shape/integrity, taste and odor and a 4 point subjective scale to evaluate the flavor, 

appearance, mouthfeel, and overall rating. Thickness of the samples were also assessed using a 

standard  ruler. There were no significant differences in the panel’s preference of flavor, 

appearance, and mouthfeel of each cookie sample.  Of the 14 panelists, the majority chose the 

control full fat cookie as their preferred cookie, followed by the 75% replacement, then the 100%. 

The least preferred was the 50% replacement.  Prune puree as a fat replacement for butter was 

shown to be accepted by consumers as a healthy fat replacement.
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Subjective Evaluation Results

Methods
Control 100% butter fat 
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75% prune puree replacement 
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Nutritional Evaluation 

Thickness Comparison- increased with prune replacement
left to right- 0% prune, 50% prune, 75% prune 100% prune 

Results: x-axis: 1= 0%, 2= 50%, 3= 75%, 4=75% prune puree 
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Preparation
•The brown sugar and butter and/or prune puree were beat with an electric 
mixer until fluffy
•The vanilla extract and egg white were then beat in
•This was followed by the dry ingredients, flour, cocoa, baking soda, and salt
•Once a dough consistency was met, chocolate chips were mixed in and this 
was stirred
•The cookies were measured by teaspoonfuls and placed on a baking sheet 2 
inches apart, each batch making 24 cookies
•Cookies were then baked at 375° F for seven minutes 

Surveying
The control group, the 50%, 75%, and 100% 
prune puree replacements were given in a blind 
taste test to students in a Food Science lecture.  
Surveys rating the cookies on a 9 point hedonic 
scale and a 4 point subjective scale were given 
to the students and the results were assessed 
through data analysis.

*Prune puree was produced by pureeing prunes in a 
food processor
*Control group was made before experiment


