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Does using different sweeteners impact baking res
Will using maple syrup or applesauce instead of reqular granulated sugar i
negatively affect the taste, fexture, and consistency of the cookies? Tt
might, because it might change requircd baking times, which could alter ‘
the texlure or consistency. [t might also cause them (© not taste as sweet
With this projeet, I hope (o find out if there is 3 sugar substitute that
could help me make & unique but delicious cookic. T would also like fo
use this to find a way o make cookies for family members who can not
have as much sugar due to health reasons.
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Sweetening agent

Twill be replacing regular granulated sugar with maple syrup and then
applesauce.
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Dependent Variable
Taste, texture, and consistency of the cookies

The baking results (taste, texture, and consistency) will depend on the
sweetener used.

Constant/Contral

Sugar cookie recipe (ather than the sweetener), oven, baking materials

Twill use the same recipe for all cookies, only swapping out the.

swectener, All cookie batter will be made using the same baking utensils < > ek e
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Resulty.

Compared to the scores that my control batch of cookies received,

both the maple syrup cookies and the applesauce cookies were awer in
taste, texture, and consistency. The applesauce cockies had the lowest
scores in all three categories overall. They also teok twice as long to
bake
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Hypathesis
g different sweeteners will result in poorly cooked cookies.
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Real-Life Applications
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. health concens (ike diabetes)
& Learn what can be used a5 a replacement if a person does not have v Ay
|’ enough regular granulated sugar on hand
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Repeat steps 6 and 7 for o more batches of cookics.
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