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Effect of Preservatives Upon Sensory Properties of
Laboratory Biscuit During Storage

Kalid A. Habib* Salim S.AL-Timimi**
Eshrak J. Khudyer**

* Department of Biology / College of Scince for Women
**  Department of Home Economic/College of Education for Women

Key words: Biscuit, Sensory Properties, sodium propionate, potassium sorbate

ABSTRACT

The study was conducted to detect the effect of addition of 0.03, 0.06 and0.10%
potassium sorbate and 0.10, 0.15, 0.20 and 0.30% sodium propionate upon the
sensory properties of laboratory made biscuit.

The statistical analysis of the results revealed no significant differences (P<0.05)
between the propionate treatment (A,B,C,D) and between the sorbate treatment
(E,F,G) and the control (H) in most sensory properties of biscuit prior to storage.

Upon six month storage of biscuit made with addition of different levels of
sodium propionate 20-40C (room temperature) no significant differences (P<0.05)
were shown on softness, flakiness and color in comparison with the control . No
significant differences (P<0.05) were also revealed among the different treatment in
appearance, texture, flavor and overall acceptance while they different significantly
than the control (H) with scores of 4.1, 3.7, 3.4 and 3.98 respectively. The potassium
sorbate-added biscuit treatment (E,F.G) however, didn t show any significant
differences as compared with the control (H) in appearance, softness, flakiness, color
and overall acceptance. The sensory evalution results revealed the superiority of the
treatment with 0.15% sodium propionate and 0.03% potassium sorbate levels of
addition as compared with the control so that scored 4.66 and 4.68 respectively, in the
overall acceptance against 3.98 for the control.
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