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The Sensory Evaluation of Grain Tarts and The development of
Souvenir
Yuan-Hui LIN1*, Jen-Che HSIEHz, Yu-Wen HUANG;:, Yi-Min SUNg,
Hsiang-Chuan WU1, Yun-Kang TSAI1
1Department of Hospitality Management, Chung Hwa University of Medical Technology,
Tainan, Taiwan
*Corresponding Author (yhl0626@gmail.com)

“Macadamia Nut Tart”is a famous dessert which is generally made from flour. As Taiwan
is rich in rice and has a growing awareness of health, this study aims to replace flour by
rice flour to reduce gluten. We also add rice cracker and nuts in the tart to add color of the
product, increase their nutritional value, and promote consumer health and purchase
intention. In this study, 78% rice flour was added to the tart dough instead of flour. Taro
flour, rice cracker, black glutinous rice cracker, wolfberry and pumpkin seeds were also
added to increase aroma. The tart is developed with both health and nutritional. After
product trial-manufacture and recipe discussion, market survey is carried out by
questionnaire. A total of 120 questionnaires were distributed in this survey, the effective
questionnaire rate was 100%, and the satisfaction of the products was analyzed and counted.
The results show that the preference of consumers for products is (1) taste, (2) price, (3)
packaging. After foretaste of the tart, the average of product taste, taste, innovation,
satisfaction, competitiveness, purchase intention, recommended purchase intention is 4.0
(full score 5). The appearance average is 4.2(full score 5) and the material satisfaction
average is 4.2(full score 5). The students achieved social responsibility, made the nutrition
facts label, construct a website to provide the material and preparation information. In
addition, they made gift boxes for ShihAn community, which is the place of origin of rice
in Houbi Dist., Tainan, so as to improve the economic value of products in the community.

Keywords: rice flour, rice cracker, sensory evaluation, Houbi district



