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Firstly, effect of cookie ingredients on the melting temperature of starch in
cookie dough was investigated, and pre-dehydration and baking conditions were optimized in order to
prevent the starch melting during baking. Secondly, the physical and biochemical properties of
pre-dehydrated cookies were elucidated. Pre-dehydrated cookie was almost equivalent quality to normal
cookie (control) when pre-dehydrated cookie dough was baked at a lower temperature than conventional
temperature. In addition, the pre-dehydrated cookie was lower hydrolyzed starch and blood glucose peak in
mice than control. Thirdly, effect of cookie ingredients on the glass transition temperature of cookie
was investigated, and prediction of cookie texture was described as a function of glass transition
temperature. Finally, stepwise baking was established from the view of practical possibility, and it was
confirmed that the stepwise-baked cookie was almost equivalent properties to the pre-dehydrated cookie.
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