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Abstract

Food product development, manufacturers and developers still lack knowledge
about the application of chemistry, which affects the quality and nutritional value of the
products. This research aims to integrate chemistry learning into the production process of
healthy food by studying and developing a formula of date and banana cookies by reducing
the amount of sugar and evaluating their sensory, chemical and physical qualities. The
developed formula has a ratio of 260 ¢ of dates and bananas to 150 g of sugar, which is
accepted by consumers. The sensory evaluation results show that the date and banana
cookies have a moderate to high liking score, with an average value of 4.24 + 0.72 and 4.16 +
0.68, respectively. In addition, the chemical quality analysis found that the moisture
percentage of dates and bananas were 1.04 and 1.18, respectively, indicating the potential of
using these fruits in food products that meet consumer needs. This study therefore confirms
the importance of applying chemical knowledge to effectively develop high-quality and
healthy recipes.
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