
Choosing the right heart

There are many different kinds of Christmas 
gingerbread biscuits on the market. We have tested 
seven kinds and found both excellent ones and some 
that completely lack spices. 

BY MÅNS FALK

“It’s just a scam!” yelled pastry cook Magnus 
Johansson, during the taste test of seven kinds of 
gingerbread biscuits. 

Nyåker’s hearts were the only ones that reminded 
Smak’s tasting panel of homemade gingerbread 
biscuits. The panel was made up of four editorial 
members, two of which were food writers and one 
was chief pastry cook Magnus Johansson, who has 
been a member of the Swedish national chef team and 
has worked at Operakällaren and Berns in Stockholm.  

“Factory made gingerbread biscuits are just one of 
many bungled bakery goods,” explains Magnus. 
“They substitute butter with vegetable fats and use 
other strange additives, and then they don’t taste like 
gingerbread either in my opinion.”

No, the experience was far from that longed for 
crispy, spicy biscuit characteristic of a good, 
homemade gingerbread biscuit. None of the brands 
received the highest mark of 5, which would have 
indicated a homemade taste. They consistently tasted 
bland. Most of them contained sugar crystals 
indicating the sugar was not dissolved. A heavy 
sweetness was also predominant. 

All of the brands were made using vegetable fats. 
Though Göteborgskex did use some butter, it was 
only 3 per cent of the biscuit’s weight. That small 
amount hardly helped. In fact, they were among the 
worst in the test. Homemade biscuit recipes, by 
comparison, have about 5 times more butter. 

The lists of ingredients indicate several additives. 
All of them contain some form of baking powder, 
most even sodium carbonate and baking soda. Both 
Göteborgskex and Kung Oscar also have ammonium 
bicarbonate. Emulsifiers that make the ingredients 
mix easier and make the product more stable are 
included in Pågens, Göteborgskex, Kung Oscar and 
Nyåkers.



Tests of 7 brands of factory-made gingerbread 
biscuits  

Product Pågen
Gingerbread 
biscuits

Göteborgskex
Gingerbread 
Biscuits 
(available in 
different 
shapes, 400 g)

Nyåkers
Hearts

Göteborgskex
Kung Oscar

Gille
Gingerbread 
Biscuits 
Heart
Worst!

Annas
Hjärtegoda
Gingerbread 
Biscuits

Castello 
Gingerbread 
Biscuits
(available at 
Lidl)

Weight 250 g 425 g 475 g 300 g 425 g 375 g 500 g
Price* 
(SEK)

13 21.90 19.90 17.90 14.90 20 15.98

Price/kg 52 51.53 41.90 59.67 35.05 53.33 31.96
Comments Good, 

buttery and 
spicy aroma. 
Sandy, a bit 
crumbly 
consistency. 
Childishly 
bland taste. 
Excessive 
sugar. 

Thick, uneven 
biscuits. 
Aroma of 
shortening. 
Crumbly 
consistency. 
Sugar not 
dissolved. 
Total lack of 
spice flavour!

Thin, nice 
with distinct 
cinnamon 
aroma. 
Wonderfully 
crispy and 
good to chew. 
Good taste of 
butter, 
cinnamon 
and caramel. 
Good 
balance, taste 
that reminds 
of homemade 
biscuits.
Best!

Fairly light 
biscuit. Weak 
aroma of bitter 
orange. 
Crunchy from 
undissolved 
sugar crystals. 
Spicy but a 
weak taste. 

Pale and no 
aroma, 
except for 
perhaps low 
quality 
shortening. 
Not brittle 
but they 
crackle from 
undissolved 
sugar. No 
taste other 
than 
sweetness. 
Could be 
confused for 
a Marie 
biscuit.
Worst!

Slightly burnt 
edges and 
visible 
clumps of 
sugar. Good 
aroma and 
crisp 
consistency. 
Burnt but 
fairly 
pleasant. The 
spices could 
be stronger. 

Cracked 
surface 
(indicates too 
much flour 
when 
baking), 
shiny. Aroma 
of sour 
orange. 
Brittle but 
floury 
consistency. 
Very sweet 
but with a 
bitter after 
taste (too 
much 
ginger?). 
Otherwise 
tasteless. 

Mark 2 1 4 2 0 3 2

How the test was performed:

The gingerbread biscuits were tasted in a blind test, one brand at a time. We judged the 
appearance, aroma, consistency and taste. Each category was marked on a scale of 0 to 5, with 
the top mark being 5. The comments for each brand are a summary of the panel’s opinions 
and the test should therefore not be seen as a full-scale consumer test. The mark is an average 
of the panel’s marks. 

*The suppliers’ recommended retail price. 


