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Preparation of Oatmeal Cookies: 

A control group, a 50% replacement sample, a 75% 
replacement sample, and a 100% replacement sample 
were made and tested. The independent variable in the 
study was the percentage of avocado puree being used 
as a replacement: 0%, 50%, 75%, and 100%. The 
dependent variables included appearance, taste (mouth-
feel), moistness, color, and overall acceptability. The 
control recipe used ½ cup butter, 50% replacement 
used ¼ cup butter and ¼ cup avocado puree, 75% 
replacement used 1/8 cup butter and 3/8 cup avocado 
puree, and 100% replacement used a ½ cup avocado 
puree. 

Survey Procedures:

A survey was created that asked participants to rate 
appearance, taste (mouth-feel), moistness, color, and 
overall acceptability of the samples using a scale that 
ranged from a score of one (strongly disagree) to five 
(strongly agree). The survey was administered to 30 
participants. The factors that they were surveyed on 
were the dependent variables with the independent 
variable being the percent of avocado puree added.

Data Analysis:

The results for every sample and every variable in 
question were very close. No average fell below 3.1 and 
no average above 4.4. All four cookie samples had an 
overall acceptability that was 3.7 or higher, which 
implies that all of the cookies were overall acceptable 
(score of 3.0 or higher). Therefore, avocado puree can 
successfully being used as a fat replacement all the way 
up to 100% fat replacement level. Avocado puree is a 
successful fat replacement for oatmeal cookies that not 
only helps to reduce total fat content in the cookies, but 
also calories, cholesterol, and saturated fat, providing 
for a much healthier cookie. 

Summary

In the United States, there is a lot of concern over the high rate of 
overweight and obese children and adults in the population. The health 
risks of being overweight and obese, such as diabetes, heart disease, 
and certain cancers, are well-known. With this, it is essential to find 
ways to limit the amount of fat consumed. One way this can be done is 
by using fat replacers in food products to eliminate unnecessary fats 
from the diet. In this study, avocado puree was substituted for 0, 50, 
75, and 100% of the butter in oatmeal cookies. Thirty consumers 
evaluated each cookie for appearance, color, taste/mouth feel, 
moistness, and overall acceptability. Based on their scores, it was 
determined that oatmeal cookies made with 50, 75, and 100% butter 
replacement with avocado puree are all acceptable. No large 
differences were apparent between the experimental and control 
groups. The control group was rated the best color, 50% replacement 
had the most favorable appearance, 75% replacement had the best 
taste/mouth feel and the highest overall acceptability, and 100% 
replacement was determined to have the best degree of moistness. 
Therefore, cookies made with 50, 75, and 100% fat replacement with 
avocado puree are all acceptable products and also have significantly 
decreased calories, fat, saturated fat, and cholesterol. In conclusion, a 
cookie made with up to 100% avocado puree as a fat replacement is 
acceptable and can be called a reduced-fat product that can help 
people cut down on unnecessary calories and fat in their diet.

Sample 1 = Control   
Sample 2 = 50% replacement
Sample 3 = 75% replacement  
Sample 4 = 100% replacement

Yield= 1 dozen

Serving size= 1 cookie
Sample 1 Sample 2 Sample 3 Sample 4

Calories 217.6kcal 191.4kcal 178.2kcal 165.1kcal

Calories from fat
78.93 kcal 50.76 kcal 36.63 kcal 22.5 kcal

Total Fat 8.77g 5.64g 4.07g 2.5g

Saturated Fat 5.1g 2.77g 1.6g .44g

Cholesterol 35.85g 25.68g 20.59g 15.51g

Total Carb. 32.13g 32.53g 32.73g 32.94g

Sodium 159.76mg 159.58mg 159.98mg 159.39mg

Fiber 1.35g 1.67g 1.83g 1.99g

Protein 3.25g 3.31g 3.33g 3.36g

Results


