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Figure 3. Sensory evaluation mean scores for color of pie crust as affected by (a) kind of fat 
and (b) level of whey. 
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Figure 4. Sensory evaluation mean scores for flavor of pie crust as a result of variation in 
(a) fat and (b) whey level. 
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flavor may be due to off flavors produced by the presence of whey. The 

judges detected an after taste and/or strong or tart flavors in those 

containing the highest level of whey. 

Taste panel scores for tenderness were the inverse of the shorto­

meter readings (Figure 2c, Figure 5). The tenderness decreased as the 

whey level increased according to the ranking of the samples by the 

judges (Figure 5). An interaction of the kind of fat x level of whey 

showed as the level of whey increased for each kind of fat used, the 

tenderness decreased. The taste panel scores were not consistent with 

shortometer readings for tenderness. 

The oil pastry was ranked most flaky, the hydrogenated shortening 

pastry was the least flaky (Figure 6a). The flakiness of the pastry 

was dependent on the level of whey--as the level increased, the flaki­

ness decreased (Figure 6b). This was· consistent through three types of 

fat interacting with all levels of whey (Figure 7). 

The taste panel ranked the control, low level, medium level, and 

high level in the order of highest to lowest in personal preference 

(Figure 8). Perhaps by conditioning the panel would develop a prefer­

ence for whey pastry, but in this study they preferred the products 

lacking whey. 

Muffins 

Muffins containing whey (7, 15, and 30 percent of flour weight) 

were judged by the panel to be more colorful, flavorful, tender, and 

have a more desirable texture than the control. All factors except 

tenderness were significant at the 1 percent level (Table 8). 

The color of muffins was affected by the level of whey as shown 

in Figure 9a and Figure 10. The addition of whey at the 7 and 15 
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Figure 5. Sensory evaluation mean scores for tenderness of 
pie crust as a result of varying whey levels. 
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Figure 7 . Sensory evaluation mean scores for pie crust flakiness as a 
result of the interaction kind of fat x level of whey. 
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Figure 8. Sensory evaluation mean scores for personal preference 
of pie crust as affected by level of whey. 


