
1 
 

CHAPTER I  

INTRODUCTION 

 

 

 

1.1 Background 

 Baking goods such as cookies and biscuits have become an important part 

in the food industry business in Indonesia. The International Market Bureau 

(2011) recorded that the bread and cereal expenditures in Indonesia rose from 

US$29.8 billion in 2007 to US$32.2 billion in 2008, and are expected to grow 

more in the future due to Indonesian acceptability that has started to shift to 

western lifestyle. International Market Bureau (2011) stated that despite the 

struggle of widespread poverty, Indonesia has also witnessed impressive growth 

of the middle class. The boost of middle class will also boost the new trend of 

healthy lifestyle, since their ability to pay is raised and people start to be more 

concerned about their health. However, even the rise of healthy lifestyle, it is very 

often that the consumption of vegetable is still ignored, especially for the younger 

generation. This way, consumers are looking for other ways to consume healthy 

foods, and one of them is through healthy snacks. Cookies, one of the types of 

most popular snacks, are deemed as food which has relatively long shelf life, great 

convenience as food products, has good value for money and is loved by children 

(Manley, 2011). Due to its advantages, there is an opportunity where cookies can 

be developed to be healthier, and be made as an alternative to snacking without 

worrying, or as a new way for children to increase their intake on vegetable with 

enjoyment. 
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 Carrot (Daucus carota) is one of the most popular vegetable worldwide 

for centuries. Its color, orange, is originated from breed of yellow and red carrots 

by Dutch farmers. Unknowing to the farmers, this orange color is caused by one 

of the most beneficial substances originated from plant, the beta carotene. Beta 

carotene is the pro-vitamin A and is well known as antioxidant and needed 

especially for young children to help maintain their eyesight (Almatsier, 2001). 

Not only beta carotene, carrot also possesses a lot of beneficial substances. U.S. 

Department of Agriculture studied that eating two carrots a day can lower 

cholesterol by 10-20 percent. According to Hedstrom (2008), other than being a 

good source of beta carotene, carrot is also a good source of vitamin C, potassium 

and fiber. Not only nutritious, but carrots are also cheap and easily obtained since 

carrots are widely cultivated in Indonesia. Considering those factors, carrot could 

become one of the good ingredients of healthy and nutritious cookies. 

 Oats provide one of the richest sources of dietary soluble fiber. It is 

believed that 100 g serving of oatmeal could contribute to 9.9-14.9 g of dietary 

fiber. Oats also contain more lipids than other cereal crops (5-9%), including the 

essential fatty acid linoleic acid. Oats also contain antioxidants and also vitamin 

E-like compounds, tocotrienols and tocopherols. Oats is also well known to 

reduce cholesterol, help improve insulin responses for diabetic patients, and 

maintain healthy blood pressure. Soluble fiber in oats also help in maintaining 

healthy weight, for 5-30g doses of fiber can effectively reduce food intake and/or 

hunger and produce weight loses (Katz, 2001). Oats are also rich in β-glucan, a 

non-digestible polysaccharides which is claimed to lower blood total cholesterol 

and low-density lipoprotein which also maintains body weight (Daou and Zhang, 
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2012). Considering the dietary fiber content of oats, it could be one of the dietary 

fiber sources of healthy and nutritious cookies. 

 The use of new ingredient in the making of cookies may affect the process 

and product characteristics. Therefore, it is important to observe the effect of all 

ingredients added as well as determine the optimum formulation and method 

producing product with high acceptability. 

1.2 Research Problem 

 Due to the rise of middle class, the concern of having healthy lifestyle is 

rising. Despite the rising lifestyle, the consumption of vegetable as healthy food is 

still ignored. Therefore, there is an opportunity for food which is healthy but can 

be consumed with enjoyment. This opportunity could be filled by developing 

cookies, one of the most popular snacks which is deemed as easy to eat, has good 

value of money and loved by children. This research focuses on developing carrot 

cookies which are good source of fiber. The research is carried out to find right 

formulation having high acceptability as well as creating the business plan to find 

opportunity of the products resulted in the market. 

 

1.3 Objectives 

1.3.1 General Objective 

 The general objective for this study was to make high-fiber carrot oatmeal 

cookies and determine its opportunity in the market. 
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1.3.2 Specific Objectives 

1. To determine most acceptable concentration of carrot powder and fat 

toward the acceptance of cookies. 

2. To create business plan for high-fiber carrot oatmeal cookies. 

  




