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Expected Outcomes and 
Significance

The findings showed that beans are a 

successful fat replacement in sugar 
cookies. The 50% and 75% cannellini 
bean replacement can increase the 
nutritional intakes of cookie lovers. Beans 
are full of protein and fiber and are packed 
with B vitamins, potassium, and zinc. The 
100% replacement was not accepted as it 
was the least moist cookie and was lacking 
flavor, tenderness, and held a different 
odor compared to the control sugar 
cookie. 

Methods

Preparation of Cannellini Bean Sugar Cookies

By proportionally replacing butter in sugar cookies with 50%, 
75%, and 100% pureed cannellini beans, we will create a cookie 
that is equally acceptable to the control while increasing the 
nutrient quality.    

Instrument Design and Survey Procedures

A survey study and lab experiment were conducted on 30 
subjects. Our independent variables were the amount of 
cannellini beans added, 50%, 75%, and 100%. The dependent 
variables were taste, texture, color, mouth feel, and overall 
acceptability. Subjects were offered water between each tasting 
to refresh their palates.

Data Analysis

The survey used was a 5 point Likert scale, 1 being strongly 
disagree and 5 being strongly agree, we analyzed and 
summarized the data. The cookies with the 50% and 75% 
replacement were acceptable but the 100% replacement was not. 
Below is the results of the survey, to the right, this is a graph of 
the nutritional layout of each sample. **The nutritional layout of 
each sample is based off the batch of 12 sugar cookies. 

. 

Summary

Different samples of sugar cookies were created with different ratios of 
cannellini beans replacing butter in order to determine an acceptable outcome of 
a healthier, lower fat cookie. The samples consisted of a control group only made 
with butter, a ratio of 50% bean to 50% butter, a ratio of 75% bean to 25%  
butter and a sample with 100% bean. Each sample was evaluated for taste, 
texture, color, mouth feel and overall acceptability on a scale from 1-5 (1 being 
strongly disagree and 5 being strongly agree). Aside from the control group, both 
the cookies with 50% beans and butter and 75% bean 25% butter would 
produce outcomes acceptable for consumption.
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