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CHAPTER I 

INTRODUCTION 

 

1.1 Background 

Sweet foods such as desserts, biscuits, and jelly are popular foods that are 

commonly consumed after meals or between meals. It has become a trend for 

years. Nowadays, snack that is widely available in savory flavor such as potato 

chips and cracker has also become popular in the market, especially for the young 

people. It seems that the trend for bakery products has been shifted from sweet to 

savory flavor. In the market, there are some new biscuit products with savory 

flavor, such as cheese wafer, cheese biscuits, and many savory crackers.  

 Bakery product is one of the businesses that are significantly growing. In 

Indonesia, the industrial production value of bakery industry in 2011 was  

Rp 9,481,778,838,000 (Kementrian Perindustrian, 2011). It is growing to be  

Rp 12,490,778,426,000 and Rp 18,187,845,797,000 in 2012 and 2013, 

respectively (Kementrian Perindustrian, 2012; Kementrian Perindustrian, 2013). 

These data show that bakery industry is fastly growing and very popular in the 

Indonesian market. Cookie is one of the products of bakery industry. Cookie is a 

product that is widely available in store, popular, and easy to consume. However, 

cookies found in the market are still limited to sweet flavor cookies. Considering 

the trend that is starting to shift into savory flavor, the development of savory 

cookies may induce the possibility of creating a new market in biscuits leading to 

the growth of the market share. 
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 Nowadays, the awareness towards healthy value in food has significantly 

increased. More consumers put the concept of healthy value as one of the 

consideration in determining the products consumed. Fiber is one of the values 

highly required by people.  Slavin (2013), stated that fibers play important role in 

human’s health.  It can improves laxation, reduce the risk factors for 

cardiovascular disease, important in the weight management, has immune 

function, and contribute to the colonic health. Daily requirement of fiber is 25 

grams, based on 2000 calories diet. It is not easy to be fulfilled if the consumption 

of fruit and vegetables known as the sources of fiber are less.  

Oysters mushroom (Pleurotus ostreatus) is actually also one of the sources 

of fiber that is widely available in market with affordable price. Alam et al. (2008) 

found that the fiber content in oysters mushroom is 24.34 grams per 100 grams 

(24.34%) and it is the highest compared to the other mushroom, such as Pluerotus 

sajor-caju (22.87%), Pleurotus florida (23.29%), and Calocybe indica (12.9%). 

Therefore, the development of a high fiber savory cookies using oyster mushroom 

may establish a new method for increasing the intake of fiber.   

 

1.2 Research Problem 

Snack with savory flavor is very popular in the market and bakery snacks 

such as wafer, biscuit, and cracker has expanded to the savory flavor already. 

However, there is no development in savory cookie. Nowadays, the awareness of 

people towards the health value has increased. Therefore, the development of 

savory cookie with value added is required. Fiber is one of the most common 

healthy values highly required by people. In making cookies, higher concentration 
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of fiber may require some modification in the formulation including the fat 

concentration. Therefore this study aimed to develop high fiber savory cookie 

using oyster mushroom and find the best concentrations of fiber and fat. 

 

1.3 Objectives 

The objectives of this experiment are comprised into general objective and 

specific objective. 

1.3.1 General Objective 

 The objective of this study is to develop high fiber savory cookies using 

oyster mushroom (Pleurotus ostreatus) and to observe the possibility for product 

commercializing. 

1.3.2 Specific Objective 

1. To determine the best ingredients for cookies’ topping based on preferences 

test 

2. To determine the best concentrations of fiber and fat based on preferences test 

3. To create a business plan for the high fiber savory cookies 

  




