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Methodology  

Preparation 

          This study investigates the 
acceptability of pear puree as a fat mimetic 
in white chocolate chip cookies since 
cookies are a large part of the American 
diet. Pear puree will be substituted for 25%, 
50%, and 75% butter in the control recipe. 
The preparation of these cookies is simple: 
combine the ingredients and bake in the 
oven for about ten minutes.  

  

Instrument Design and Survey Procedures 

          A self-administered sensory evaluation 
questionnaire will be developed to rate each 
product for the texture, taste, color, odor, 
and overall acceptability. These variables 
will berated on a scale of 1-5; 5 being 
strongly agree and 1 being strongly disagree. 
30 college students and one Food Science 
professor were invited to the sensory 
evaluation. Water was given to each 
participant in order to cleanse the palate in 
between each tasting. 

 
Data Analysis 
          Surveys and Nutritional facts from  
choosemyplate.org were used as data  
analysis. A rating below 3 on the survey 
 would show that the product is  
unacceptable. Therefore, any serving of 3  
or higher means the product is acceptable. 

 

 

    

• Findings  

- Sample A which consisted of 75% butter fat and 25% pear 
puree ranked highest in texture, odor, taste, and overall 
acceptability. -  

- Sample B, 50% butter fat and 50% pear puree ranked highest in 
odor  

- Sample C, 100% butter fat, ranked highest in color.  

- After nutrient analysis, sample D, 75% pear puree and 25% 
butter fat, contained the least amount of calories, calories from 
fat, total fat, saturated fat, and cholesterol.  

- This implies that pear puree may enhance the nutritional 
quality of white chocolate chip cookies.  

 

Summary 

The purpose of this experiment was to determine the 
acceptability of using pear puree as a substitute for 
butter in the production of white chocolate chip 
cookies in order to reduce the amount of fat that the 
product contains. A nutrient analysis of the samples 
was also evaluated. Pear puree was substituted for 
25%, 50%, and 75% of the butter fat that is found in 
white chocolate chip cookies. Sensory characteristics 
including: color, odor, taste, texture, and overall 
acceptability were evaluated by a group of thirty 
consumers using a hedonic scale. Sample A which 
consisted of 75% butter fat and 25% pear puree ranked 
highest in texture, odor, taste, and overall 
acceptability. This study illustrates that pear puree is 
an overall acceptable substitution for butter in the 
preparation of white chocolate chip cookies and may 
be conducive to a healthier, lower-fat diet if consumed 
more often.  


