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Abstract

Cookies are a type of pastry that is made or produced for consumption. It is a dried pastry that can
be kept a long time for eating, it gives a delicious taste, mellow and be suitable for eating with drinks. New
year’ festival, cookies are produced in large quantities for selling and giving as a gift. Ingredients of cookies
are wheat flour, butter or shortening or margarine, sugar, eggs and baking powder. The source of fat is from
butter or shortening or margarine in about 20 - 30% and saturated fat 15 - 20%. High fat cookies, consumers
have the opportunity to get bad fats like trans fat and saturated fat which are more digestible than other fats.
When in the blood, they may cause cardiovascular disease and fatalities. Laboratory’s results found trans fat
in cookies to be less than 0.5% but saturated fat in high quantities of 15 - 20%. Cookie maker can produce
smart healthy cookies as a consumer choice by not using butter ingredients. But use coconut oil in the
mixture. This will allow consumers who like cookies but be necessary to control blood lipids can choose for
eating because of having total fat and saturated fat only 4 - 8% and 2 - 3%.
Keyword: smart healthy cookies, trans fat, saturated fat
*Corresponding author

E-mail: arunee.d@dmsc.mail.go.th



